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Amuse

ANA Original Cinnamon Ginger Stick
Marinated Shrimp, Olive & Cheese

Iap anese Cuisine ~ Wash()ku ~~ (Please choose either Japanese or International.)

Zensai (A Selection of Morsels)

Kobachi (Tasty Tidbits)

Kobachi (Tasty Tidbits)

Grilled Squid with Sea Urchin

Kelp Wrapped Sea Bream Sushi Roll
Simmered Carrot in Japanese Plum Sauce
Grilled Chicken Paté with Poppy Seeds

Yellowtail with Sesame Soy Sauce

Deep-fried Salmon in Sweet Vinegar

Shusai (Main Dish)
Steamed Beef & Vegetables with Ponzu, Grilled Sablefish with Saikyo Miso [449 keal]

Steamed Rice

Steamed Rice, Miso Soup & Japanese Pickles
®Served with Koshihikari,

Dessert

+ Melty Chocolate
+ Cheese (Semi-hard, Blue, Washed Rind)

* Type of cheese is subject to change without notice.

* Fruits

+ 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).

Enjoy a colorful assortment of winter dishes in this menu by ANAs chefs, /\JA '
featuring Wagyu beef thinly sliced and steamed in kelp broth.

The appetizer represents auspicious pine, bamboo, and plum trees with slices of squid intricately cut into a crisscross
pattern, paper-thin sliced kelp, and carrots cut into blossoms, served with herring roe and boiled shrimp that symbolize
prosperity and longevity. Yellowtail sashimi is served with chopped leeks and freeze-dried sesame soy sauce for added
texture. The side dish is an assortment of seasonal shrimp-shaped taro and millet wheat gluten with deep-fried and
vinegar-marinated salmon. The main is sliced Wagyu beef shoulder loin steamed in kelp broth. Enjoy with napa cabbage,
thick deep-fried tofu, shiitake mushrooms, and crown daisies in a citrus ponzu sauce. Miso-marinated and grilled
sablefish is served with red konnyaku, Shiga prefecture’s specialty, and bamboo shoots cooked in soy sauce and sugar.

*Images are for illustrative purposes.
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Main Dish

Amuse

ANA QOriginal Cinnamon Ginger Stick
Marinated Shrimp, Olive & Cheese

Appetizer

Cauliflower Mousse & Snow Crab Meat with
Carrot Salad

Jellied Foie Gras, Grilled Green Onion &
Mushroom with Cold Chicken

- Sautéed Fillet of Beef with Burdock Root &
Sauce Japonaise, Crushed Potato [403 keall

- Spanish Mackerel Poélé with Herb Butter, Tomato
Fondue Sauce (358 keal]

Bread*

Baguette
Soft Spinach Bread

®Steamed rice, miso soup & Japanese pickles are also available.

Dessert*

+ Melty Chocolate
- Cheese (Semi-hard, Blue, Washed Rind)

* Type of cheese is subject to change without notice.

* Fruits

* Original ANA menu items.

Rustammawr

The flavors of winter vegetables and seafood compete in this seasonal Ryuz

menu overseen by French master chef Ryuta lizuka.

Enjoy this menu created in collaboration with Restaurant Ryuzu. Cauliflower mousse is topped with snow
crab and orange-flavored carrots. Pieces of foie gras terrine are enclosed within grilled leek-scented jelly. The
main is a sautéed beef fillet served with shredded burdock root and special Japanese sauce. The fish is a pan-
fried fatty winter Japanese Spanish mackerel. The crispy fish skin is basted with anchovy and mushroom butter
and garnished with a rich tomato sauce.

Epsraurant

International Cuisine (Please choose either Japanese or International.) ———— KFH Z 7.

*Images are for illustrative purposes.
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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 @) -mﬁ
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

+ @ Prepared specially for vegans.

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 keal]

Miso Soup & Japanese Pickles

International Cuisine

Main Dish
Sautéed Chicken & Mushroom Risotto with Truffle Fond de Veau Sauce [404 keal]

Bread
Petit Roll Orange Bread

Fruits

« A cabin attendant will announce last orders before in-flight meal service ends.

» Please ask your cabin attendant for service and details of timing.
+ Salt and pepper are also available. Please ask a cabin attendant for them.
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