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Amuse

Japanese Cuisine ~ filff Washoku ~

Sakizuke

(Starter; a Taste of
What's to Come)

Zensai

(A Selection of Morsels)

Owan
(A Clear Soup with
Produce)

Otsukuri

(A Selection of Sashimi)

Atsumono
(Warm Delicacies)

Kobachi
(Tasty Tidbits)

Shusai
(Main Dish)

Steamed Rice

Kanmi
(Confections)

Smoked Salmon Rose
Chicken Liver Mousse & Lingonberry Sauce
Cranberry Cheese Ball

Lobster & Vegetables with Sesame Vinegar

Roast Beef with Onion Sauce
Pumpkin Cake

Deep-fried Tofu & Fishcake Roll
Deep-fried Tuna with Wasabi Salt
Rolled Sweet Potato

Chicken & Sansho Pepper Meatball, Yuba & Mushrooms

Poached Young Yellowtail

Simmered Duck, Green Onion & Daikon Radish

Cheese Tofu

Grilled Yellowtail with Seaweed Salt, Crab Meat & Egg White Sauce [250 kcal]

Steamed Rice, Miso Soup & Japanese Pickles

e Served with specially selected "Akihonami Ginjimai" rice from Kagoshima.

"Wagashiya no Anmitsu (Matchamitsu)"---Agar, Cut Fruits, Adzuki Bean
Paste & Matcha Syrup

Amuse

International Cuisine

Smoked Salmon Rose
Chicken Liver Mousse & Lingonberry Sauce
Cranberry Cheese Ball

Appetizer Plate - Caviar Classic Style

Main Dish
Selection of
Breads

Cheese Plate

Dessert

Petit Four

+ Roasted Veal Tenderloin Carpaccio Style
+ Marinated Lobster & Mango with Tomato Mousse

+ Garden Salad
(Creamy Vegetable Dressing Grated Onion Dressing)

* Served with a choice of dressings.

« Corn Soup @)

« US PRIME Beef Fillet Steak with Béarnaise Sauce [355 kcal]
- Roasted Chilean Sea Bass with Dill Beurre Blanc [360 kcal]

Served with Butter or Extra-virgin Olive Qil
(Blue Cheese, Hard Cheese, Bloomy Rind Cheese, Goat Cheese)
* Type of cheese is subject to change without notice.

+ Assorted Ice Cream

+ Banana Chocolate Mousse

« Warm Apple Cranberry Tart with Vanilla Ice Cream
« Fruits

e A confectionery accompanied by a hot beverage.
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Light Dishes Anytime

Sake + Dried Spanish Mackerel
Accompaniments - Dried Firefly Squid

Dried Scallop

« Three Kinds of Kagoshima Deep-fried Fishcake (Served on all flights except NH107)
Mixed Nuts

"MOCHIKICHI" Rice Crackers

« Rice Crackers (Halal Certified) @)

“AND THE FRIET" Dried Friet Premium Salt

Soup « Corn Soup @)
+ KAYANOYA Vegetable Soup @)
Noodles « ANA ORIGINAL ~KAORU FUKUOKA~ Tonkotsu Style Ramen @)

A mild Tonkotsu style soup paired with thin noodles that complement the soup perfectly.
Toppings like Red pickled ginger and Flavored oil are available. Please enjoy it with your
preferred seasoning.

« Udon Noodles Garnished with Deep-fried Tofu

Refreshments - Garden Salad

(Creamy Vegetable Dressing  Grated Onion Dressing)
* Served with a choice of dressings.

« Cheese Plate

(Blue Cheese, Hard Cheese, Bloomy Rind Cheese, Goat Cheese)
* Type of cheese is subject to change without notice.

* Fruits
+ Plain Yogurt with Fruit Jam

nght Dishes « Angus Beef Cheese Hamburger ——

« Vegan Curry with Fruits and Spices @) i % A
+ Rice Bowl with US PRIME Beef Fillet Steak, Japanese-style Sauce
+ Rice Bowl with Grilled Alfonsino & Nori in Soup Stock

@ Prepared specially for vegans.

Light Dishes Anytime

Japanese Cuisine ~ fllff Washoku ~

Kobachi Marinated Spinach & Shimeji Mushroom in Dashi Sauce with Snow Crab
Meat
Shusai Simmered Mackerel & Japanese Plum in Soy-based Sauce [284 kcal]

Steamed Rice Steamed Rice, Miso Soup & Japanese Pickles
eYou can also choose rice porridge.

Accompaniment Dried Nori Natto (Fermented Soybeans)
for Steamed Rice Simmered Ginger in Soy-based Sauce

International Cuisine

P The selections below are served on flight NH107, NH159.

Main Dish Quiche Lorraine in Tortilla Cup with Veal Chipolata [443 kcal]

P The selections below are served on flight NH005, NH125, NH007, NH009, NH109, NHO011, NH111,

Main Dish Penne with Tomato Sauce & Pulled Beef [381 kcal]

Breads « Bread Roll Served with Butter
(Accompanied with a choice of strawberry jam, marmalade or honey.)

* You can also choose cereal.

Fruits

Vegan curry with fruits and spices

Authentic plant-based curry created under the direction of Yusuke Nomura, the fourth head chef of Daigo, a long-standing
Tokyo restaurant specializing in Japanese vegetarian cuisine that has appeared in the Tokyo Michelin Guide for over a decade.
Made to be vegan and gluten-free, the dish does not contain any animal products, chemical seasonings, preservatives, refined
sugar or flour. Made with the minimum amount of water required and a healthy serving of Japanese vegetables and fruit
stewed until nearly dissolved, this curry is a concentration of fresh produce. Enjoy the rich umami of the fruit and vegetables
with the complex flavors of cinnamon and ginger.
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