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]ap anese Cuisine ~ Washoku ~~ (Please choose either Japanese or International.)

Zensai (A Selection of Morsels)

Avocado Soy Milk Tofu with Soy-based Sauce

Grilled Cream Cheese Marinated in Miso with Kinzanji Miso
Apple & Foie Gras

Crab Meat Sushi

Shusai (Main Dish)

Steamed Alfonsino & Taro with Soy-based Sauce

Steamed Rice
[386 kcal]

Miso Soup & Japanese Pickles

Fruits

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

Appetizer
Roast Beef & Rémoulade, Salmon Mousse & Crab Meat Salad

Main Dish

Low-temperature Cooked Daisendori Chicken Breast with Mushroom Beurre Composé &
Spicy Jus de Volaille [334 keall

Bread
Baguette Soft Spinach Bread

Dessert
Melty Chocolate

+ In-flight meals may contain allergens.

+ In-flight meals are produced at facilities that also handle allergens (wheat, buckwheat, dairy products, eggs, peanuts, shrimp, crab, and walnuts)
during the production process.

+ Some fish dishes may have small bones. Please take care while eating.

+ For information about the production location of rice, in line with the Rice Traceability Act, please visit the ANA website (www.ana.co.jp).

+ Please enjoy your food and drink during the flight only.

+ Due to limited availability, there may be cases where we are unable to provide the menu items of your choice. Thank you for your understanding.

+ You can reserve your meal before departure. We also offer allergy-free options.
Please visit the ANA website for details (www.ana.co.jp).

Order any time after finishing your first meal.

Light Dishes
- Shrimp & Tuna Sandwich
- Rice Bowl with Japanese Style Sweet & Sour Pork

Soup
- Corn Soup @)

- KAYANOYA Vegetable Soup @

Noodles
- IPPUDO Plant-based "Pla-ton" Ramen @) 'fﬁ\_f{yl
IPPUDO
Refreshments
- Cheese (Semi-hard, Blue, Washed Rind)
* Type of cheese is subject to change without notice.
- Haagen-Dazs Ice Cream Haagen Dazs
« Fruits
Snacks
+ Mix Nuts - Puffed Rice Crackers (Halal Certified) @
+ Snack Mix - Fondant Biscuit

Japanese Cuisine ~Washoku~

Kobachi (Tasty Tidbits)
Beans, Hijiki Seaweed & Sweet Potato Salad

Shusai (Main Dish)

Simmered Ocean Perch in Soy-based Sauce

Steamed Rice
[361 kcal]

Miso Soup & Japanese Pickles

International Cuisine

Main Dish
Scrambled Eggs Wrapped in Crepe [377 keal]

Bread
Croissant Orange Bread

Fruits

* @ Prepared specially for vegans.
+ Salt and pepper are also available. Please ask a cabin attendant for them.
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