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Noguchi Naohiko Sake Institute “Yamahai Aiyama” { Fruity type )

Noguchi Naohiko Sake Institute Inc. (Ishikawa) 19% ABV

Naohiko Noguchi — god of sake brewing — has launched a brewery as a new
culumination of his dedication to the art of great sake for over 70 years. Aromas of
strawberries, cotton candy and rice flour notes with slight nuttiness. The soft, rich and
creamy sweetness on the palate is balanced by mineral nuances and astringency, followed
by the flavor of fermented butter.

Jikon Junmai Daiginjo NABARI ( Fruity type )

Kiyashou Shuzo (Mie) 15.5% ABV

Under the philosophy of Jikon—"truly living in the present" in Zen Buddhism—the
brewery crafts its sake with uncompromising quality. The brewery, based in the Iga
region of Mie Prefecture, preserves its 200 years of tradition at its main building which is
designated as a Tangible Cultural Property of Japan. The Bright aromas of passion fruit
and citrus bring together the perfect balance of acidity and sweetness. The taste is fresh
and juicy with an elegant finish.

J In March and April, the brand below will be served.

Jozan Junmai Daiginjo Kisshoukuromatsu ( Rich type )
TOKOYAMA SAKE BREWERY (Fukui) 15% ABV

Founded in 1804, we aim to make sake that expresses the words "EtsuzanJakusui," which
express the vast nature of Fukui. Using only rice grown in Fukui prefecture, we deepen
our ties with the local community, contribute to agriculture, and brew sake from Fukui
that will captivate the world. The rich, full-bodied rice flavor and elegant aroma envelop
the whole dish, creating a perfect balance with a sharp finish that makes this a truly
outstanding product.

J, In May, the brand below will be served.

Denshu Junmai Daiginjo Hyakuyonju (Limited quantity offer) ® ( Fruity type )
Nishida Sake Brewery (Aomori) 17% ABV

Established in 1878, Nishida Sake Brewery is Aomori City's sole sake brewery that began
brewing sake the old-fashioned hand crafted way, with the desire to use "back-to-basic
techniques" and produce unique and classical sake. This sake is a Junmai Daiginjo made
from "Hanaomoi," a rice from Aomori especially made for sake. It offers a gentle, rounded
body with a gorgeous fruity aroma.

X This service will be ended when this products are out of stock.
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Murao C
Sweet Potato Shochu, Murao Shuzo, Kagoshima 25% ABV
Unrivaled sweet-potato shochu made by Toshihiko fullbodied, natural
Murao, a renowned distilling master. Traditional black \ [ ‘ gigt’;eosﬁheswee‘
yeast and fine sweet potatoes are distilled in large | W%

ceramic pots in the classic, time-proven manner. Its

elegant, soft flavors give way to a lovely, round finish.

Recommendation )

On the rocks

/7 The ice brings out the

Sandanjikomi (
Barley Shochu, lwakura Shuzo, Miyazaki 25% ABV

A brewery that has been brewing shochu for four
generations in Saito, Miyazaki prefecture. In this
brewery, a three-stage process is employed with a /
three-year aging, bringing out a well-balanced toasty —
aroma and a profound depth of flavor, characterized by

a delightful richness and umami.

Recommendation )

7 With water
q— - or sparkling water
%\ / A 6:4 ratio of shochu
% to water highlights
the refined flavors of

the barley whereas
sparkling water
provides a cleaner,
crisper flavor.

Sannen Netazo ¢ Recommendation )
Brown Sugar Shochu, Kikaijima Shuzo, Kagoshima 30% ABV On the rocks
The oldest brewery in the Amami Islands, founded in @///7 pihlights the sweet

1916.A rich and mellow taste that has been stored for _ sugar. If you are feeling
. . \ / f chilly, we recommend

over three years. Well-rounded, mild flavor. Enjoy the \ enjoying your drink

T ==

. . - ——  with hot water as it will
unique aroma and richness of aged spirits. help warm you up.

THE
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Yasuyuki Kitahara

Double Tree by Hilton Tokyo Ariake,
Food & Beverage Manager

The Season of Beginnings

Spring brings with it many things, from warmer days to blossoming flowers and sprouting plants.
In Japan, it is also the season for new beginnings in life. As things change and we take in the warm
sunlight, so does Japanese sake. In this new seasonal lineup, we have prepared a range of sake as
gorgeous and fragrant as spring itself. Enjoy the arrival of spring with a glass of Japanese sake and
traditional Japanese spring foods such as bamboo shoots and wild Japanese mountain vegetables.

Yasuyuki Kitahara, a connoisseur of Japanese libations, brings out the many charms of sake and shochu in

unigue ways. His incredible pairings delight guests at all restaurants he manages at Double Tree by Hilton
Tokyo Ariake. Kitahara won the 4th World Sake Sommelier Competition in 2014.

. If you would like warm sake (atsukan), please ask a cabin attendant.
- Enjoy shochu neat, over ice, or with hot or cold water.
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GRARS gy

White Wine

Champagne Krug Grande Cuvée
Champagne, France

Since 1843, Krug Grande Cuvée has embodied the vision of its founder, Joseph Krug. Every year, a new Edition is
created: an extraordinary blend of over 120 wines from more than 10 different years, Blending so many wines from
different years provides this myriad of flavours and aromas, something impossible to express with the wines of
just one year. ANA First Class has been serving the supreme Champagne since its first international flight, in 1986.
Pinot Noir / Meunier / Chardonnay

Champagne Pierre Péters Réserve Oubliée NV

Champagne, France

Pierre Péters is a century-old, highly renowned Grand cru estate situated in the village of Le
Mesnil sur Oger in Céte des Blancs, Champagne. Réserve Oubliée is comprised of 56 parcels
of Gran cru-grade Chardonnay grapes and uses the perpetual reserves method to blend
together only the highest quality vintages since 1988. The impression it leaves on the palate is
one of a bright acidity, minerality and concentrated fruit, with a lingering, complex finish.
Chardonnay

Meursowlt

Domaine Mikulski Meursault Villages 2020
Burgundy, France

Shinning like a star on the map of the wine world, Frangois Mikulski is a winemaker
from Meursault, France. After their first release in 1992, they quickly rose to fame and
popularity, particularly in France where they are featured on the menus of numerous
starred restaurants. In all of its wines, the winery strives to accentuate the natural
flavors, elegance, and purity of the grapes while simultaneously tapping into the unique
punchy yet refined characteristics of the terroir.

Chardonnay

If unavailable, we may serve the wine below in place of
Domaine Mikulski Meursault Villages 2020.

S o Domaine Guy Bocard Meursault Vieilles Vignes 2022
aﬁ' e Burgundy, France

; - Chardonnay

White Wine

anasF

i %@J‘?}rz

Kb

o Ly sawiting
SANMCERRE

ANA Original Kisvin Koshu

Yamanashi, Japan

This ripe white expresses the noble terroir of Koshu, Japan. Undertones of white
flowers blend with fruity aromas of muscat and white peach. The nuance of spicy
cloves deepens the bouquets. Brilliant juiciness and crisp acidity burst on the palate

with an appealingly bitter finish. A wonderful paring with seafood dishes.
Koshu

Anysbos Botriver Disdit 2022
Swartland, South Africa

Anysbos Botriver was founded in 2008 by Johan and Sue Heyns and quickly became
a model of excellence for the Cape White Blend category. After thoroughly analyzing
their terroir, the winery began to organically grow Chenin Blanc grapes and varieties
originally from the Rhéne Valley in France. Marelise Niemann, Tim Atkin's “Young
Winemaker of the Year," joined the winery in 2014 and now produces some of the most

elegant wines in the Cape.
Chenin blanc /Grenache blanc / Marsanne / Roussane

Jean-Marie Reverdy & Fils Sancerre Le Paradis 2022
Loire, France

A family-owned winery that has worked 15 hectares of vineyards overlooking the
beautiful village of Verdigny, France for 11 generations. Driven by his vocation as a
winemaker, Jean-Marie Reverdy, along with his wife Catherine and sons Guillaume and
Baptiste, works tirelessly to develop upon the work his predecessors had started, from
vineyard management to winemaking. The result is a well-balanced style with wines

that are unimpeded representations on the terroir of their appellation.
Sauvignon Blanc

THE
CONNOISSEURS

A gorgeous array of enchanting wines.

We invite you to try a selection of premium wines handpicked by our wine advisors and tasting panel. ANAs wine lists received prizes in many categories in the “Cellars

in the Sky” and “Wines on the Wing 2019 Airline Wine Survey” in-flight wine competition. Our enchanting wines will regale your palate during and after dinner.

Olivier Poussier
Best Sommelier in the World (2000)

Olivier Poussier was selected
as the Best Sommelier in the
World in 2000. He has served
as sommelier at the prominent
“La Tour d'Argent” and
"Pavillon Ledoyen” restaurants
in Paris, as well as "The
Connaught,” a luxury hotel
in London. Poussier is now
running a wine consulting firm.

Satoru Mori
Andaz Tokyo / Hotel Toranomon Hills
Executive Sommelier / Beverage Director

Satoru Mori handles activities to raise awareness of
wines and to train younger sommeliers as a managing
director of Japan Sommelier Association (JSA). In 2017,
he was recognized as a "Modern Master Craftsman” by a
Minister of Health, Labour and Welfare Ministry. He was
also awarded the prestigious Medal with Yellow Ribbon in
Japan's national 2022 Spring Honors. He leads the Japanese
wine industry through his outstanding performance and
winning at various sommelier competitions around the
world and in Japan multiple times.

- The English commentary on wine is based on commentaries by the producers etc. and may differ from Japanese commentary.



Red Wine

LAY BRCIE DE BELLEYH

SAVIGNY-LES-BEAUNE
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CATENA ALTA

HISTORIC ROW
MALBEC

rindo

Napa Valley, California, U.S.A.

The flagship red Bordeaux blend from Kenzo Estate in Napa valley. This wine is elegant, reserved and enchanting, with aromatics framed
by ripe raspberry and rose petal. On the palate, pronounced layers of berrylike fruts mingle with black pepper, with an elegant acidity and
fine tannins. This is excellent wine with good depth and delicate smoothness. A wonderful paring with meat dishes such as duck and beef.

Cabernet Sauvignon and more

If unavailable, we may serve the wine below in place of
rindo.

Anwilka Stellenbosch 2018

Helderberg, South Africa
Cabernet Sauvignon / Syrah / Petit Verdot and more

ANWILEA

Maison Roche de Bellene Savigny-les-Beaune Premire Cru 2020
Burgundy, France

Nicolas Potel, a young négociant wine merchant beloved by growers, has been operating Maison Roche de Bellene
since 2008 out of a renovated 16th-century cellar in the city of Beaune. The name Bellene comes from the Celtic Sun
God Belenos, which is also where the city of Beaune derives its name. Using old vines, this house practices natural,
pure winemaking that reflects the unique terroir of Burgundy and produces a selection of carefully crafted wines.

Pinot Noir

Le Ragnaie Rosso di Montalcino 2021

Toscana, Italy

Le Ragnaie is a young and passionate winery that began making wine in the town of Montalcino in Tuscany, ltaly in 2002, The
winery uses Sangiovese Grosso grapes grown organically on the steep hills of Castelnuovo dellAbate. Aged for 24 months in large
Slavonian oak barrels, it has a nuanced aroma and a smooth mouthfeel with round tannins that make for a bright yet elegant style.

Sangiovese

Catena Mendoza Alta Historic Rows Malbec 2021
Mendoza, Argentina

In 1902, Nicola Catena emigrated from the Marche region of ltaly and began viticulture in Mendoza. Influenced by the high-
quality wines of California in the 1980s, third-generation member of the family and current owner, Nicolds Catena Zapata,
conducted extensive research on Mendoza's soll, varietal and clonal compatibility. The wines are now recognized as some

of the best in the world. Today, his daughter, Laura Catena, is working to further improve upon the quality of the wines.
Malbec

Noria Pinot Noir Sangiacomo Vineyard
California, USA

‘u

The name Noria means "waterwheel" in Spanish. The simple, positive ideas of water, nature and the fundamental

energy of life associated with waterwheels are perfectly reflected in the elements of the wine. The wine offers a smooth
mouthfeel with pure aromas of raspberry, cherry and strawberry that blend with hints of anise, cinnamon and cedar for

an enticing red berry flavor. Fine tannins create a gentle, crisp flavor that accentuates an aftertaste with balanced acidity.
Pinot Noir

Port Wine

COLHEITA

2009

Aperitifs & Cocktails

Dry Sherry
Dry Vermouth
Campari Soda

Campari Orange

Umeshu (plum wine)

Kir
Kir Royal
Mimosa

Martini

Niepoort Porto Colheita 2009

Porto, Portugal

Niepoort was founded in 1842, One of the few remaining family-owned producers,
Niepoort is run by fifth-generation owner Dirk van der Niepoort. To preserve its
traditional flavors, the family of master blenders, who play the most important role in
port wine, has passed down their skills and techniques from generation to generation.
Prizing quality above all else, production is kept small, producing only less than 1% of
all port wines.

Touriga Nacional, Touriga Franca,Tinto Cao,Tinta Francisca,Tinata Amarela,Tinta Roriz

Whiskies
Suntory Whisky Hibiki 21 Years Old

(New York, Frankfurt and London routes)

Suntory Whisky Hibiki 17 Years Old

(Routes excluding the above)

Talisker 18 Years Old

Johnnie Walker Blue Label

Spirits
Vodka 80 proof

”‘ Suntory Japanese Gin ROKU

= Cherry blossom, cherry leaves, sencha green tea, gyokuro
?"' g sreen tea, sansho pepper, and yuzu citrus. With six

Beers
Suntory

The Premium Malt's

Asahi Super Dry

botanicals unique to Japan, the delicately crafted ROKU gin
i i | offers the perfect balance of aroma and taste while providing
g a smooth mouthfeel and a polished, well-refined flavor.

Kirin Ichiban Shibori Brandy & Liqueur
Sapporo Kuro Label Hennessy XO
Suntory All-Free (non-alcoholic beer) Cointreau



Soft Drinks

ANA's Original Drink Aromatic Kabosu (Citrus)*Includes honey Ginger Ale

Orange Juice Iced Green Tea

Apple Juice Still Mineral Water

Tomato Juice Sparkling Mineral Water (Perrier or other brands)
Cola Milk

Cola Zero

Japanese Teas

Miyazaki Sencha % ol
Sencha green tea made from 100% Miyazaki tea produced by Shinryokuen, a Japanese tea Ear) %ﬁ' ﬁ Iﬁ
specialty store. This store won first prize in the Minister of Agriculture, Forestry and Fisheries' 2 e

awards for the fourth time this year for tea plantations at the 75th Japan Tea Fair in 2021. o BRERME

Hojicha(Low in Caffeine) ®
Best known for their tea brand Oi Ocha, ITO EN's hojicha generously uses highly aromatic .“ ‘f?’ﬁ%

tea leaves carefully picked by contract farmers that produce a rich, delicious tasting tea.

Matcha

@,
A soft, bright-green matcha from ITO EN. Crafted with contract .“ ‘f?’ﬁ%
farmers. Additive-free, with a focus on the natural tastes of

the tea leaves, Enjoy a gentle aroma and flavor with a delicate - $.~'.$: §
' .

bitterness underneath.

Herbal Teas
ANA's Original Blend, mitoco George Steuart & Co.
(A blend of Rose, Jasmine Flower and Peppermint) (Chamomile)

Others

Hot Chocolate, Van Houten

Tea Selection

ANA's Specialty Coffee Selection

Dallmayr is the only coffee roastery to also have decades of experience with tea. The company
was already purchasing precious tea leaves from special traders at the end of the 19th century

(around 1850). Since the 1930s, in regard to the high quality standards of the delicatessen in D " o
Munich, the Dallmayr tea department was known for its premium and outstanding tea varieties. alimayr
Darjeeling First Flush

The finest of all black teas, from the sunny southern slopes of the Himalayas. Darjeeling’s delicate, floral aroma is
reminiscent of lilies of the valley.

Earl Grey
The classic amongst flavored teas - named after Earl Grey who discovered this blend by chance.

Tulsi{Theine-free)
Tulsi, the Indian version of our basil, is regarded as the queen of herbs there. Rooibos tea, orange, pieces
of ginger and exotic spices produce a pleasantly fruity and spicy flavor.

B j “A good tea expert must train their senses for seven years.”

- ! —Rudolf Krapf, Head of Dallmayr’s Tea Department and a tea expert for more than
40 years. In order to find the best leaves from amongst the premium plants, our
expert tastes his way through the tea gardens of the world —sometimes up to 300
cups. Tea tasting follows a standardized procedure throughout the world —whether
it’s in a plantation in Darjeeling or in the Dallmayr tea manufactory in Munich...
Rudolf Krapf has been working for Dallmayr since he was 16 years old. Since then,
he developed his special skills for coffee and tea tasting and became one of the most
famous tea experts around Europe. 2018 Rudolph Krapf received the “golden tea
leaf ” award as an exceptional honour for his precious work in the tea business.

"illycaffe" is an Italian family business founded in Trieste in 1933, which g
mission has always been delighting all those who appreciate beauty and I//y
flavour worldwide with the best coffee nature can offer. It produces a

unigue 100% Arabica blend, combining 9 of the best origins in the world according

to illycaffe. Every day 8 million cups of illy coffee are enjoyed in over 140 countries,
in bars, restaurants and hotels, in flagship cafés and shops, at home.

illy Espresso illy Caffé macchiato
A single shot of premium coffee illy espresso and a little of hot frothed milk
(in a small cup)

illy lungo Espresso Espresso freddo illy (iced coffee)
A stretched espresso served in a coffee Cup Double illy espresso cooled at the moment

Cappuccino freddo illy
illy Cappuccino illy espresso and milk cooled at the moment, topped
Espresso topped with thick hot frothed milk with cold frothed milk

Decaffeinated Coffee is also available.

. To prevent burn injuries, some of the hot beverages are served at lower temperatures.
Cold beverages are served to children and to adults holding them.

- Please note that the availability of beverage brands may vary from the menu choices. 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.



