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Amuse*

ANA Original Nut & Chili Pie Stick
Gizzard, Cheese & Olive

]

%3

e

Iapanese Cuisine ~ Wash()ku ~~ (Please choose either Japanese or International.) ———— JJ?‘:!.
Zensai Shrimp, Bigfin Reef Squid, Kelp-cured Sea Bream, Whelk & @
(A Selection of Morsels) Symmer Vegetables with Sesame Vinegar

GINZA OKUDA

Kobachi Crab Meat, Seared Scallop & Eggplant with Ginger Vinegar Jelly

(Tasty Tidbits)

Kobachi Grilled Eel & Cucumber with Corn Tofu & Water Shield, Dashi Sauce
(Tasty Tidbits)

Shusai Simmered Wagyu Beef Loin with Stir-fried Vegetables, Grilled Barracuda
(Main Dish)

with Sesame & Salt, Soy Milk Croquette with Sakura Shrimp, Dressed
Green Chili Pepper with Dried Bonito Flakes [366 keal]

Steamed Rice* Steamed Rice, Miso Soup & Japanese Pickles
®Served with Koshihikari.

Dessert* - Lychee Mousse

- Cheese (Blue, Fresh, Hard)

* Type of cheese is subject to change without notice.

* Fruits

* Original ANA menu items.

*Images are for illustrative purposes.

THE
CONNOISSEURS

Cool. Refreshing. Smooth. A menu, overseen by Ginza Okuda, that allows P
diners to enjoy the summer bounty of the land and sea with all of their senses. ., P

This summer menu was produced by Toru Okuda. The appetizer is a salad made with the bounty of the A A
sea. Zucchini and red bell pepper add a splash of color. The refreshing side dish combines grilled eel @
and cucumber, corn tofu, and water shield. Hisui eggplant, fried without batter, is sumptuously topped

with shredded crab and scallops. The main dish is wagyu beef, stewed to soft perfection and garnished =~ ©I¥#4 0kutbA
with colorful shredded vegetables stir-fried and simmered in sugar and soy sauce. Barracuda is coated n r
in white sesame and then tenderly grilled. The sakura shrimp croquette, made with soy milk, is creamy

and rich, served with seasonal fresh green pepper fried and soaked in a seasoned dashi broth.

Amuse

ANA Original Nut & Chili Pie Stick
Gizzard, Cheese & Olive

Internation al Cui Sine (Please choose either Japanese or International.)

Appetizer Roast Beef with Tapenade Sauce, Salmon Confit with Yogurt Sauce
Main Dish - Sautéed Fillet of Beef with Browned Bacon & Caper Fond de Veau Sauce
[410 kcal]
- Herb-crusted Cutlassfish with Saffron Sauce [369 keal]
Bread Baguette Red Bell Pepper Focaccia
®Steamed rice, miso soup & Japanese pickles are also available.
Dessert - Lychee Mousse

- Cheese (Blue, Fresh, Hard)

* Type of cheese is subject to change without notice.

* Fruits

*Images are for illustrative purposes.

THE
CONNOISSEURS

A colorful menu of dishes with the fragrances and flavors of ANA'
summer, from the chefs of ANA.

Enjoy the roast beef alongside a rich, fragrant olive tapenade spread. Salmon confit is cooked at a
low temperature and served with a fresh yogurt sauce. The main is a sautéed beef fillet accompanied
by a sauce that blends smokey charred bacon with the acidity of capers and served with grilled
vegetables. The Cutlassfish is layered with scallop mousse and grilled. The aromas of basil and
Italian parsley will bring out your summer appetite.
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Order any time after finishing your first meal.

Light Dishes - Tandoori Chicken Brioche Sandwich
+ Rice Bowl with Crab Meat, Scallop & Dashi Sauce

Soup - Corn Soup @
- KAYANOYA Vegetable Soup @

Noodles + ANA ORIGINAL~MEGUMINO HOKKAIDO~ Negi Miso Ramen @)
A special soup blending of Hokkaido miso with onions, sesame paste, and ginger, paired
with hearty medium-thick noodles. Savor the rich and satisfying taste of Hokkaido miso
ramen in every bite.

Refreshments - Cheese (Blue, Fresh, Hard)

* Type of cheese is subject to change without notice.
+ Haagen-Dazs Ice Cream Haagen Dazs
+ Fruits

Snacks « "MOCHIKICHI" Rice Crackers
- Rice Crackers (Halal Certified) @
+ Mixed Nuts
+ "AND THE FRIET" Dried Friet Premium Salt
+ Fondant Biscuit

+ @ Prepared specially for vegans.

Japanese Cuisine ~Washoku~

Kobachi Eggplant & Okra with Udo Miso
(Tasty Tidbits)
Shusai Grilled Greenland Halibut with Soy-based Sauce
(Main Dish) Steamed Rice
[422 kcal]

Miso Soup & Japanese Pickles

International Cuisine

Main Dish Truffle-flavored Carbonara with Sautéed Chicken & Poached Egg [439 keal]

Bread Kaiser Roll Corn Bread

Fruits

« A cabin attendant will announce last orders before in-flight meal service ends.
» Please ask your cabin attendant for service and details of timing.
+ Salt and pepper are also available. Please ask a cabin attendant for them.
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