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2 ~ 4 FE{AL—U DKIETHH, This is one of the wine on behalf of New Zealand.
A blend of several oak aged vintage wines. Sensitive and fresh taste. A smooth medium bodied Pinot Noir with silky, rich, ripe berry and subtle forest floor aromas.
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Classic Chardonnay from one of Napa's oldest family-owned wineries. BorSEREE One of the most famous winemaker Stephane Derenoncourt produced his own making wines.
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Henri Bourgeois Sancerre Les Baronnes Sauvignon
FEPHEEDICY FSAD7OY, BEOEDHNMIBL Y —J4 2360 ZREBLTVD,
Delicate nose with aromas of white flesh fruits and citrus, this Sancerre is highlighted by its typicity
and its great expression of the Sauvignon grape. “Les Baronnes” is a wine of exotic fruit and citrus

aromas; subtle yet powerful. Its persistence and harmony find their origin in the exposition and
quality of the terroir.
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SARTARELLI Verdicchio dei Castelli di Jesi Classico
TRIFEEREE UV, BICRITERDDUDELK, SEIR. /\AY . A8AFE CTRIL{FEX D,

A well rounded and palatable wine, beautifully structured, with a sapid taste.

Itis soft on the palate and has the typical bitterish aftertaste with a slight suggestion of almond
(typical of this variety). It is very versatile and excellent with seafood and cold meat hors

d" oeuvres, seafood rice,white meats, omelettes, boiled meats,mixed fried fish and vegetables.

FAT—R - K- ANLIS5—
Diane de Belgrave
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This is second wine of 5th growth Chateau Belgrave in Medoc Classification.
Diane means that “ the Huntress “ derived from Roman Mythology.
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He shoulders the high class wine which takes tens of thousands yen per bottle in Bordeaux.
And this wine is his best work.

HBOE FERISEE HEHIH

Koshi no homare Junmai ginjo Fuinshu
KOFFOBHERARITED UTct EADITEIRUfc. TEIKED(ICIIEDD TR U,
KEEZBOE DX DEEE. FPHEED EORICILN DRED BN HEKISETT .

To maintain the best quality of the rice, a lot of attention is paid to the sake production process.
Savor this Junmai Ginjo and its Daiginjo-like style, rich aroma and delicate aftertaste.
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Yakushima
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Smooth texture with a vanilla-like aroma and taste. A relaxed feeling spreads over the palate

when you take a sip of this sweet potato shochu, made in Yakushima island of Kyushu, which is
well-known for its natural beauty.

FCMOMEE SHIDIEHE

Kishu no ume Kojyo no kirameki

[BVWIA ] EFENDENBZEFER LB CT. BEROEESD 1 BlCHEEVAE
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Prestige plum wine made from Kojyo plum, which is known as the “blue diamond” . Kojyo plum

is famous for its rare production, a rate less than 10% of the total plum production, and its rich

plum extract. The design and brand name is a collaboration work by the students at Osaka Mode
Gakuen, as part of the university-industry collaborative project.
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| Draft Beer

l Spirits & Liqueur

Whiskey

Gin

Vodka

Shochu

Campari

Umeshu (Plum wine)
Baileys Irish Cream
Creme de Cassis

| Soft drinks

Mineral water
Orange juice
Grapefruit juice
Tomato juice
Vegetable juice
Cola

Non calorie Cola
Ginger ale

Milk

Oolong tea

Iced Japanese green tea
Japanese green tea
Roasted tea

Coffee

Tea

Herbal tea
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Amuse-bouche (appetizer)
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Carrot and Japanese Radish Salad Flavored with Orange and Hokkaido Tomato Juice

(Vegetarian Cuisine)
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Carrot and Japanese radish marinated with orange juice, and mixed with tomato juice
from Hokkaido named “Orange Carol, The king of Sun” . Then added endive and thyme.
Red pigment of tomato contains lycopene, which is said that it prevents cancer and aging.
It will refresh you.

Flan of Assorted Onions
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Sautéed onion, Japanese leek, and bacon with butter, mixed them with fresh cream, egg,

and milk, and steamed in the oven. Japanese leek and onion contain allyl sulfide that can
make your blood thinner. Please enjoy the texture of onions.

| UEEES<SARBEERKDEDI X ANY >0
Cod Escabeche Flavored with Hokkaido Cherry Vinegar
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ESLSAREENNA & Uz, < BAREHE. JUEEERITDXES < bAFRTENC
SREEDILBAIF @ls ZEAUESNTEDFET. [FADDEDILSAIFD
E7ZE CHREET L,

Put sautéed and marinated onion, red pepper, and radish on the fried cod, and added Hokkaido

cherry vinegar. The cherry vinegar is made from the cherry named “Nanyo” which is high quality
and is harvested at Ohashi Cherry Farm in Ashibetsu, Hokkaido. Please relish the cherry flavor.
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Amuse-bouche (appetizer)
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Ezo Venison Jerky and Condiments
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Skewered semi-dried tomato, olives, and mozzarella, then added Ezo venison jerky and salami.
Compared to beef and pork, venison has one third of their calories and one fifteenth of their
fat. It contains EPA in its fat, which fish contain a lot. Also it is rich in iron, so it is suitable for your
beauty and health.

Japanese Radish with Soboro Sauce
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| =z / Other food
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Poured soboro sauce over the simmered Japanese radish, added snow crab meat and
pea, and flavored with yuzu-citron. Japanese radish contains plenty of digestive

enzymes, which conditions stomach and is effective of giving you appetite. Please take
pleasure in the Japanese radish whose taste is soaked into.

Jbwvyatgss Fresh Salad

DIV AOZERDT 5SS Shell Macaroni and Egg Salad
J)Ib— Fruits

F—X Cheese

FH—hK~ Dessert

BRI+ T Green Tea Financier
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Service hours :
Early morning ~

Morning buffet menu

| Other food

Shell Macaroni and

| Japanese food

Steamed rice Onigiri (Rice Balls)

Pickles Chikuzenni Egg Salad
Soba noodle soup Japanese Omelet Cube Erefh salad
ruits

Udon noodle soup  Salt Grilled Salmon
Green Tea Financier

Miso Soup

l Western food

Sandwiches Soup

Bread Spinach Omelet

Sausage ANA QOriginal Chicken Curry ©
Midday buffet menu Fervice hours -
l Japanese food | Western food

Miso Soup © Soup O

Soba / Udon noodle soup Sandwiches

Stir-fried Noodle Bread

Gyudon : Hamburger Steak with Creamed Root

simmered beef with rice ©
Oden
Onigiri (Rice balls)

Vegetables, Leek and Apple Sauce ©
Hokkaido Scallop Tomato Cream Stew

i Sauteed Seasonal Vegetables with
Pickles Olive Qil (Vegetarian Cuisine) ©

ANA Original Chicken Curry ©

I we prepare the Amuse-bouche that is listed on the page 5 and 6.

The mark©may be served at the Noodle Bar in ANA SUITE LOUNGE.
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Besides the meal service and other amenities (toothbrush, slippers, etc.)
are also available. Please feel free to ask lounge staff.
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+ The food and drink menus may be changed without prior notice.

« Food and beverages are for consumption in the lounge only. Please
do not take them out of the lounge area.

+ Some fish dishes may have small bones. Please take care while eating.
+ We use ingredients carefully selected and prepared with consideration
for food safety. Please ask lounge staff if you have any questions.

* Please be advised that due to limited quantity available for each item,
we may not be able to accommodate all requests.

+ Please accept our apology if your menu choice is not available
depending on time of day.
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