>

TIIa—RA
ANAA VS FILT —ILT LA F VY RTAY D FEyEDRD RAMAYYYIR—X
Y—EvIAV I« AYF—ZDRAAR—F T

— fl B —

Ja Ff
(=R) 8RB & JRE KDFKIE
(mA) EAER AAMERL STLWEHA
(RR) R¥ ¥H E5EA
Hi 3%
KD FEKEFR FrRYERL BEHA ERER L BHROCWI L
FELILEF Coh FEBEAKRSRES EUOLEAR
TS
(ZR) BIFBEFEEL
(A - ZR) TIREHBEASERESSLHOT

0 N7

(ZB -mB) AI)LBEEE I CLEE

(AR) HEM KROFEKREH T
X
(ZR - A) HMEEOZELRIERES [225 kcall

(AR) DESCHEFEL [186 keall

il fiR
fHER BRET TFOY

LI
FRBCED BLTS

BIFAIZEDHET

KIHREDHREMOELIZE N,

B b
(ZR) BEHBAESH
(B - 7AB) HWRHEFTHHE

BiEY

(ZR) RS BEREHRX BEHESE

. BT, i, %55 F0ADKE ANADEIED D,

iz 523 -57B#b 0 DB T,

AIEOHF L2 BFREEL L CHFICROIERTE4EZFHAATEL EIFE Lk, 3 HDOBHIIZIR,
ANA’ SOLBETCHERELEEOEMTUATOE T 4HS HOEREESIIAOT 2RI TROFEL DR,

SHAADERZSPA ORI T BEX LT TrOBOEDERE X PR KEZ DT H2 LR TE

W ERBER EEINEDEHE T ZRAE L 5 HDDEC A IIAEBIEL T H%2 GbE THiAA fHIR

AL EFTCOETH L SWICHEBOKEE L B EZFZ X L,

7Iia—RX
ANAF S FILT —ILT LA F VY RT A YD FEyEDRD RAMAYYYIR—X
Y—EyIAV I« AYEF—ZDAIHR—F T

e

TRYA Y —
cRIILAHEENBDESR K741 M T7RNSOKRBEEIT FrETRA
CHFRAODZEDOYILIILINA D BED/INIYT —%ERAT
- FHOBRHMHOEF v ARYE2—LOYSYEILT MFHEBOT IV

ol

g
e . /)

AL VT AY YA

cMETALADRAT—F TAX, BORAYRVBETIVIAY—R RKOFERAT

[561 kcal]

AT —IBEOIAVTA THEIVVYREDILDRAT—FHRAT
[209 kcal]

TLy Ly av*
AVAES
7Ly R
JAVT 2

VyFTULya

7P — b
- EEHOTAABRDEDE
caAX TIvva
- FrU—/NA
*DOWEAZ2—(FANAF Y I FILAZ21—TY,

THE
CONNOISSEURS

ANBRRTOT 2 — R, BIUEPR Yy RV ENOEMTEENED T2
BOHRZ THBES 230,

[HMRT KIEDBEDITRL —va vy A= 2 =TT HEOEES R — A PE =737V & LRI < A
A LYRABETRAR 2D SN TE U JEBEUC L 2RI NA A EE VRIS =V T ANTDE 2 —L

= e .

7

i 94 EHIZHEDTL Y FABIHATEF Y ET7ZDERDPOBHELALEZ VALV T4y 207 4 LA
o BEIHAZMNIBEDEAY RV DHEET IV IAY = A T2 XV DRDEZRHL HWE Uiz, A —VilE I
‘E FIWE 24 AV ICE T TR T2 K DERAL—Il, 5 ED & 5 HRIE & OMMHEETT,

THE
CONNOISSEURS

NVdVYr NOYd / 3 H .



CHEIEXAIC

BHEOBLEDHIC

- KEBFLYOY

- EBFLEFREZVWD

cBEETFLIEET
-BRERYTOXEBEITS

IV IRFYY

A=
A=V R—T7 @
cFEHE BT @

o

“ANA AV Y FIL ~BEHDOIBE~ BERTKRES—XY @
EBEDHKBCERQECHN) CHE EEZLEEZT LY RLEIEDDDR—TILBRIEZDHZHRE%E
BHEELIABERIES —AVDRETHBN—HFEEELHAIZI W,

LS EA

@ T AV (ER2EBIHEOH)LEBLEADWEITEY,

TEIBEE A
BRhBAaH

cE—TN\YN—H— BHERY—X
cRBRRERANARED TJ14—HvhHhL— @

- 56 ULEF
- EREODIRET

Y7Ly aAb
cH=FVS54

(VAL BERLYY VS JLYFRLYI VYY)
XRLy Y YA 32BENSERBOWVEEITET,

cF—XFL—t

(x—TILF—-X 7Ly yaF—X . EIN-—RF-X . TIL—F—X)

XBENEBERDIENTIVET,

s JIL=

s A—=JILMNITIL—=YI VY LERAT

T4 7—)L

VTN EIILVEESIC

RHEEANARED T4 —HHL—

€3

P ord
el 2

g

i

IV 27U A4 FREICRERBRES N T 2 M IRREREE B E BN BBICE 2770 PR—ADEBAL —,
KEER-ITNVTVT7)—ZHEL TR HICHELLTEAL LD W72 2 &5 Btk bt - (b3t - RAER] - Kl
BN EM UL TISHED £ Lo Rtk a2 MA 3 EEOER L REZM L 2k fio TEMPEITELETU oK
DEGAAE NIZIFETTETCVSIE VAL — T EMPOEIESH L BIRE, VBV PEZOWKIC & 2 8 THRE

Wb WA THEEEC 7E X0,

NVdVYr NOYd / 3 H .



Amuse
ANA Original Earl Grey Nut Stick Chicken & Burdock Root with Pesto Rosso Mayonnaise
Salmon Confit Zucchini Scapece

Japanese Cuisine ~ filff Washoku ~

Sakizuke (Starter; a Taste of What's to Come)
(for March) Ocellated Octopus, Bamboo Shoot & Udo with Kinome Leaf Miso
(for April) Soy Milk Tofu, Steamed Icefish with Cherry Leaf, Green Pea Sauce
(for May) Yam & Razor Clam with Rice Porridge & Japanese Plum Paste

Zensai (A Selection of Morsels)
Masu Salmon Sushi Marinated Cabbage with Fermented Bonito Sauce
Pickled Mugwort Wheat Gluten in Vinegar Sauce
Grilled Chicken with Broad Bean, Green Pea Paste & Miso
Japanese Omelet with Fish Paste & Sansho Pepper Grilled Potato with Egg Yolk Lily Bulb

Atsumono (Warm delicacies)
(for March) Steamed Black Rockfish with Grated Yam

(for April, May) Potato, Carrot & Mugwort Wheat Gluten Roll with Sea Bream Roe

Kobachi (Tasty Tidbits)
(for March, April) Geoduck Clam & Mozuku Seaweed with Cherry Blossom-flavored Vinegar
(for May) Firefly Squid with Kinome Leaf Miso

Shusai (Main Dish)
(for March, April) Grilled Masu Salmon with Butterbur Miso [225 kcal]
(for May) Steamed Blackthroat Seaperch with Yuba [186 kcal]

Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles

Kanmi (Confections)
"Tanbamikumari Iwashizuku"---Brown Sugar Adzuki Bean Agar

If You Prefer

e Please ask a cabin attendant if you would like to try either.

Owan (A Clear Soup with Produce)
(for March) Simmered Common Orient Clam Wrapped in Glutinous Rice Flour
(for April, May) Fat Greenling with Kudzu Starch

Otsukuri (A Selection of Sashimi)
(for March, April) Kelp-cured Red Sea Bream Japanese Spineless Cuttlefish
(for May) Pacific Bluefin Tuna Kelp-cured Red Sea Bream Seared Octopus

THE
CONNOISSEURS

Clam, sea bream roe, and masu salmon. ANA’ chefs present a monthly menu
of Japanese dishes using select early spring seasonal ingredients.

The appetizer is creamy new potatoes, stuffed and steamed with conger eel and burdock cooked in sugar
and soy sauce. The soup for March is a clam soup. The clam is briefly boiled and wrapped in a tofu and

ANA l rice flour batter. The soup for April and May features rolled mugwort wheat gluten, accompanied by sea
bream roe and topped with pepper tree buds. The main for March and April is seasonal masu salmon. The
salmon is grilled and flavored with miso mixed with bitter butterbur sprouts. Accompanying are grilled
bamboo shoots wrapped in beef and wasabi buds pickled in soy sauce. The main for May is a steamed roll
of blackthroat seaperch, wrapping fish paste and yuba tofu skin. The dish is served with grilled lotus root
and boiled baby bamboo shoots.

Amuse
ANA Original Earl Grey Nut Stick Chicken & Burdock Root with Pesto Rosso Mayonnaise
Salmon Confit Zucchini Scapece

International Cuisine

SF "

Appetizer Plate
- Smoked Firefly Squid & Heart Clam, Miso-pickled White Asparagus with Caviar
- Two Types of Beef Tartare Pies with Sea Urchin & Nori Powder
- Kelp-cured Flounder & Cabbage Purée Salad Style with Yuzu Chili Pepper

ofe *++
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Main Dish

+ Wagyu Beef Fillet Steak with Wakame Seaweed, Bamboo Shoot, Soft-shelled Turtle Sauce &

Demi-glace Sauce, Kinome Leaves
[5661 keal]

+ Lobster Confit with Squid Ink Risotto & Turnip Steak
[209 kcal]

Selection of Breads*
Baguette
Cherry Blossom Bread
Fendu
Rich Brioche

Dessert*
- Assorted Seasonal Ice Cream & Granité
- Yuzu Blanche
- Cherry Pie

* Original ANA menu items.

THE

CONNOISSEURS

Produced by Masayasu Yonemura—A springtime menu of western-style
dishes re-imagined with Japanese ingredients from sansho pepper to soft
shell turtle sauce.
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= e

This is a spring menu made in collaboration with Shinmonzen Yonemura. For the appetizer, roast beef using
Japanese beef is finely chopped like tartare and served on two pies, one with lentils and the other with avocado.
Smoked firefly squid and heart clam are served on matcha green tea bread with a green asparagus puree. Enjoy
with caviar to sprinkle over. The main is Wagyu beef fillet served with bamboo shoots and wakame seaweed,
garnished with a thick soft-shelled turtle sauce, demi-glace sauce and a helping of pepper tree buds. The lobster
is slow cooked in oil at a low temperature with fragrant sansho pepper and pairs perfectly with butterbur miso.
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Before Arrival

Sake Accompaniments
+ Dried Spanish Mackerel
- Dried Firefly Squid
- Dried Scallop
- Three Kinds of Kagoshima Deep-fried Fishcake
+ Mix Nuts

Soup
- Corn Soup @
-+ KAYANOYA Vegetable Soup @)

Noodles
- ANA ORIGINAL ~MEGUMINO HOKKAIDO~ Negi Miso Ramen @)

A special soup blending of Hokkaido miso with onions, sesame paste, and ginger, paired with hearty medium-
thick noodles. Savor the rich and satisfying taste of Hokkaido miso ramen in every bite.

+ Udon Noodles Garnished with Chicken

@ Prepared specially for vegans.

Before Arrival

Light Dishes
- Beef Hamburger with Black Pepper Sauce
« Vegan Curry with Fruits and Spices @)
- Scattered Sushi
- Rice Bowl with Grilled Salmon & Nori in Soup Stock

i
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Refreshments
+ Garden Salad

(Non-oil Chinese Dressing, French Dressing)

* Served with a choice of dressings.

- Cheese Plate
(Goat Milk Cheese, Fresh Cheese, Semi-hard Cheese, Blue Cheese)

* Type of cheese is subject to change without notice.

- Fruits
- Plain Yogurt with Fruit Jam
- Petit Four
- Cereal with Milk

Hpae

T W

Vegan curry with fruits and spices

Authentic plant-based curry created under the direction of Yusuke Nomura, the fourth head chef of Daigo, a long-standing
Tokyo restaurant specializing in Japanese vegetarian cuisine that has appeared in the Tokyo Michelin Guide for over a decade.
Made to be vegan and gluten-free, the dish does not contain any animal products, chemical seasonings, preservatives, refined
sugar or flour. Made with the minimum amount of water required and a healthy serving of Japanese vegetables and fruit
stewed until nearly dissolved, this curry is a concentration of fresh produce. Enjoy the rich umami of the fruit and vegetables
with the complex flavors of cinnamon and ginger.
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