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- ANA Fine Dining & Bar -
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Tastes of JAPAN by ANA showcases appealing

Japanese values to passengers across Japan and overseas.

Since Dec.2017, the content has evolved to explore regions

and introduce unique, unknown aspects of each to our passengers.
From Jun. to Nov.2018, we feature various regions of Kyushu.

We hope you continue to follow and enjoy these ongoing forays.

CONNOISSEUR (a2 /¥ a27—) &I,
rzoiEzmHl-HNE, 2H56bT I LIXTY,
WICH DR 2 Y Y E,
Bili EOWEIMZ S0 T L RO LIRS &
FEEL A — VORI —IlZ A5
ANAY 2 7F— L L DIHHEBL £ L7,
ANAZRGINE D S ENTELALDORZ, TOTHHES 230,

To ANA,“CONNOISSEUR”is the embodiment of the ultimate host,
someone with great knowledge in entertaining your palate.

With the professional expertise of master chefs,

beverage specialists and ANA chefs,

we open new fronders in the art of dining 30,000 feet in the sky.

Welcome to the finest dining experience, only available on ANA.
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Kagoshima "Nozak‘i" Fillet of
Beef Steak
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Miyazaki Eel Rolled with Dried Gourd Strips,
Arima Sansho Pepper Sauce
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Braised Beef in Japanese Style
Demi-glace Sauce
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Sautéed Curry-flavored
Greenland Halibut

and Bouillabaisse
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Pork Shoulder with Y
Sweet Soybean
Paste Sauce
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Appetizer
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Choose the appetizer from the buffet corner.
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Quantities are limited and available on a first come,first served basis.
Choose one of the special dishes,or other main dishes from below.

FRZE 30 2 30 meals only
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¢/ [September] Kagoshima "Nozaki" Fillet of Beef Steak

FR7E 10 & 10 meals only
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JA;f\N [September] Miyazaki Eel Rolled with Dried Gourd Strips,
Arima Sansho Pepper Sauce
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Pork Shoulder with Yuzu Citron-flavored Sweet Soybean Paste Sauce
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Sautéed Curry-flavored Greenland Halibut and Bouillabaisse
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Braised Beef in Japanese Style Demi-glace Sauce
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Simmered Salmon in White Miso and Yuzu Citron Pepper

Hot and Sour Noodle Soup
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Please contact to staff : Vegetarian cuisine.
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Choose your dessert and beverage from the buffet corner.
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FRZE 20 £ 20 meals only
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ANA Original Parfait
- Nagasaki Collection -

246kcal
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Saga Kuroge Wagyu Beef Stroganoff
with Butter Rice
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Fukuoka Kuroge Wagyu Beef Steak
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Simmered Salmon in "
White Miso ar;d;)"
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Braised Beef in Japanese Style
Demi-glace Sauce
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Sautéed Curry-flavored
Greenland Halibut
and Bouillabaisse
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Hot and Sour
Noodle Soup
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Ty 7 2a—F—=oBHATEAL LD TS,

Choose the appetizer from the buffet corner.
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Quantities are limited and available on a first come,first served basis.
Choose one of the special dishes,or other main dishes from below.
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110 7Y FERRE BEAER T —%
¢/J [October] Fukuoka Kuroge Wagyu Beef Steak

FR7E 10 & 10 meals only
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¢/ [October] Saga Kuroge Wagyu Beef Stroganoff with Butter Rice
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Pork Shoulder with Yuzu Citron-flavored Sweet Soybean Paste Sauce

NIANVADYT— AL—DEDLTALYTX—2
Sautéed Curry-flavored Greenland Halibut and Bouillabaisse
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Braised Beef in Japanese Style Demi-glace Sauce
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Simmered Salmon in White Miso and Yuzu Citron Pepper
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Hot and Sour Noodle Soup
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Please contact to staff : Vegetarian cuisine.
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Choose your dessert and beverage from the buffet corner.
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ANA Original Parfait
- Kumamoto Collection -

278kcal
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 Hetb-grilled Kumamottd GyuBeef
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Bungo Gyu Beef Steak
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Sautéed Curry-flavored
Greenland Halibut
and Bouillabaisse
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Simmered Salmon in White Miso
and Yuzu Citron Pepper”
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Pork Shoulder with Yuzu Citron-flavored
Sweet Soybean Paste Sauce

Hot and So
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Braised Beef in Japanese Style
Demi-glace Sauce

Appetizer
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Choose the appetizer from the buffet corner.
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Quantities are limited and available on a first come,first served basis.
Choose one of the special dishes,or other main dishes from below.
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[November] Bungo Gyu Beef Steak 300kcal
FRZE 10 £ 10 meals only
N1 AY seA kb
&/ [November] Herb-grilled Kumamoto Gyu Beef 228kcal
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Pork Shoulder with Yuzu Citron-flavored Sweet Soybean Paste Sauce 458kcal
NIANVADYT— AL—DEDLTALYX—2
Sautéed Curry-flavored Greenland Halibut and Bouillabaisse 2306kcal
FNTRET S 77 EAH
Braised Beef in Japanese Style Demi-glace Sauce 300kcal
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Simmered Salmon in White Miso and Yuzu Citron Pepper 192kcal
Hot and Sour Noodle Soup 541kcal
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Please contact to staff : Vegetarian cuisine.
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Choose your dessert and beverage from the buffet corner.
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