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Amuse*

Anchovy & Cheese Gougere with White Chocolate & Paprika Powder
Pumpkin Quiche with Pecan

it

]apanese Cuisine ~ Washoku ~~ (Please choose either Japanese or International.) ——— it i
[..
Zensai Marinated Land Seaweed in Dashi Sauce, Pickled Myoga Ginger in 4,

(A Selection of Morsels) Syeet Vinegar, Simmered Burdock Root in Smoked Dashi Vinegar, Deep-
fried Taro, Marinated Deep-fried Eggplant in Dashi Sauce, Simmered
Sweet Potato in Lemon Sauce, Simmered Octopus in Dashi Sauce

Kobachi Dressed Lotus Root, Wheat Gluten & Spinach with Sesame Sauce
(Tasty Tidbits) Dressed Daikon Radish, Garland Chrysanthemum, Smoked Pickled
Daikon Radish & Red Konjac with Tofu Paste

Kobachi Egg-wrapped Conger Eel Sushi, Stir-fried Lotus Root & Wood Ear
(Tasty Tidbits) Mushroom in Soy-based Sauce, Pickled Red Turnip in Sweet Vinegar
Shusai Simmered Beef in White Miso Sauce with Sudachi Citrus, Grilled Mirin-
(Main Dish) dried Grouper, Simmered Pumpkin, Simmered Sweetfish, Simmered

Burdock Root, Pickled Turnip in Plum Vinegar [391 keal]

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

Dessert* + Chestnut Cream Cake
- Cheese (Hard, Blue, Washed Rind)

* Type of cheese is subject to change without notice.
* Fruits

*Original ANA menu items.

*Images are for illustrative purposes.

THE
CONNOISSEURS

The fragrance of sudachi citrus adds a splash of autumn to miso stew. Every dish
of this meal, overseen by Kamakura Kitajima, has its own unique, rich flavor.

Yasunori Kitajima produced this meal, rich with the bounty of the fall. It begins with slowly steamed octopus,
crispy okahijiki land seaweed, and vinegared burdock with a smoked finish. The kobachi side dish combines
sweet lotus root pickles and rikyufu wheat gluten fried in sesame oil, dressed in a sesame sauce, and served
with iburigakko smoked daikon pickles and chrysanthemum greens dressed in a light tofu paste. In the fukusa
sushi dish, simmered conger eel and crunchy wakame seaweed stems are enveloped in a thin, moist omelet.
The main course of beef is simmered in white miso and drizzled with sudachi citrus for a fresh finish. Also
enjoy the grouper, which is marinated in mirin before being dried, and the simmered roe-filled sweetfish.

Amuse

Anchovy & Cheese Gougere with White Chocolate & Paprika Powder
Pumpkin Quiche with Pecan

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

Appetizer Chicken Ballotine with Seafood Mousse & Truffle Salsa
Main Dish - Sautéed Fillet of Beef with Sauce Périgueux, Celeriac & Potato Purée
[359 kcal]

- Steamed Sole with Scallop Mousse, Sauce Noilly Prat [299 keal]

Bread Baguette Chestnut Bread

®Steamed rice, miso soup & Japanese pickles are also available.

Dessert + Chestnut Cream Cake
- Cheese (Hard, Blue, Washed Rind)

* Type of cheese is subject to change without notice.

* Fruits

*Images are for illustrative purposes.

THE
CONNOISSEURS

The flavor of black truffles and the fragrance of southern France. /N\/A '
An autumn menu of imaginative dishes from the chefs at ANA.

Enjoy aromatic chicken served with consommé gelée. Browned scallops are served on a bed of potato
salad with truffle notes, and seafood mousse is accompanied by marinated New Caledonia shrimp.
The main dish is a richly flavored sautéed beef fillet with a black truffle and red wine sauce. It is served
alongside an autumn celeriac and potato puree. Sole is rolled with scallop mousse and steamed to a fluffy
finish, highlighted by tomato fondue and a sauce made with herbal liqueur from southern France.
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Order any time after finishing your first meal.

Light Dishes - Smoked Chicken Sandwich with Miso Ginger Sauce
- Rice Bowl with Spicy Beef Gukbap

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 (Hard, Blue, Washed Rind)

* 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 Simmered Daikon Radish & Thick Fried Tofu with Enokitake Mushroom
(Tasty Tidbits) Sauce
Shusai Grilled Greenland Halibut with Saikyo Miso
(Main Dish) Steamed Rice
[385 keal]

Miso Soup & Japanese Pickles

International Cuisine
Main Dish Grilled Chicken Thigh & Mushroom Risotto [391 keall
Bread Soft Walnut Bread Brioche

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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