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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.
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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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Fukui Kokuryu Ginjoton
Pork with Olive
Condiment
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Wagyu Beef Round Steak
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Tomato Hamburger
Steak with Niigata
Mozzarella Cheese .

Pepper Sauce

k.|
A\ T URIEFEGA A
RN %2 7 2T
Braised Beef in
Hatcho Miso with
Soft-boiled Egg
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Hot and Sour
Noodle Soup
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Deep-tfried Kamchatka Flounder with Chinese
Fermented Black Bean and Flavor Sansho
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Simmered Sword Fish

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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[JUN] Fukui Kokuryu Ginjoton Pork with Olive Condiment
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Wagyu Beef Round Steak
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i Tomato Hamburger Steak with Niigata Mozzarella Cheese
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Deep-fried Kamchatka Flounder with Chinese Fermented Black Bean
and Flavor Sansho Pepper Sauce
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Braised Beef in Hatcho Miso with Soft-boiled Egg
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Simmered Sword Fish
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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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FRZE 20 ££ 20 meals only
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ANA Original
Shizuoka Melon Parfait

507kcal
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Wagyu Beef Round Steak with Corn Thick Sauce
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Tomato Hamburger
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Deep-fried Kamchatka
Flounder with Chinese
Fermented Black Bean
and Flavor Sansho
Pepper Sauce
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Braised Beef in
Hatcho Miso with
Soft-boiled Egg
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Hot and Sour
Noodle Soup
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Simmered Sword Fish

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 10 £ 10 meals only
T ‘
astes of

T (7 H] BRELERSBAE DA Yy Ly EHEFE 5L Y — ARk
& [JUL] Gifu Hida Beef Cutlet and Vegetables with Corn Thick Sauce 781kcal
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Wagyu Beef Round Steak 289kcal
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§ Tomato Hamburger Steak with Niigata Mozzarella Cheese 442kcal
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Deep-fried Kamchatka Flounder with Chinese Fermented Black Bean
and Flavor Sansho Pepper Sauce 303kcal
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Braised Beef in Hatcho Miso with Soft-boiled Egg 460kcal
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Simmered Sword Fish 265kcal
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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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Gifu Glutinous Rice Flour and
Black Sesame Seed Ice Parfait

407kcal
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Toyama Masu Salmon and Lamb Mousse Paner
a l'anglaise with Ashitaba-flavored Sauce
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Wagyu Beef Round Steak
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Tomato Hamburger
Steak with Niigata
Mozzarella Cheese
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Deep-fried Kamchatka Flounder
with Chinese Fermented Black Bean
and Flavor Sansho Pepper Sauce
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Braised Beef in

Hatcho Miso with
Soft-boiled Egg
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Simmered Sword Fish

Appetizer
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Choose the appetizer from the buffet corner.
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Main dish
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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 10 £ 10 meals only
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[AUG] Toyama Masu Salmon and LLamb Mousse Paner a l'anglaise
with Ashitaba-flavored Sauce 457kcal
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Wagyu Beef Round Steak 289kcal
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& Tomato Hamburger Steak with Niigata Mozzarella Cheese 442kcal
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Deep-fried Kamchatka Flounder with Chinese Fermented Black Bean
and Flavor Sansho Pepper Sauce 303kcal
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Braised Beef in Hatcho Miso with Soft-boiled Egg 460kcal
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Simmered Sword Fish 265kcal

Ik 5 il
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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ANA Original
Niigata Kanzuri Ice Parfait

487kcal
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$¢This menu contains alcohol.
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