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I Japanese CUISll’le (Please choose either Japanese or international.)

Seasonal ingredients have been selected
and elaborately cooked to create soothing tastes.

Zensai

Vinegared rice rolled with salmon and lotus root
Grilled squid with egg yolk
Salt-boiled green soybeans

Kobachi

Deep-fried summer vegetables soaked in seafood stock

Sunomono

Grilled freshwater eel with sweet vinegar

Freshwater eel, a favorite for its nourishing, stamina boosting effects,

prepared in sweet vinegar flavored with bonito shavings, kelp sugar and soy.
Further flavor and texture are enhanced by crispy cucumbers blended into this chilled delicacy.

Shusai

Simmered red rockfish in soy-based sauce [210 kcal]

Choice and succulently fat-laden red rockfish patiently simmered for epicurean dining.
The thick and rich flavor of the soy and sake-based sauce bring out the full savory distinction of

this delicious whitefish catch.

Rice

Steamed rice, miso soup and assorted Japanese pickles

Dessert

Vanilla ice cream and mango sherbet

Rich vanilla ice cream and zesty mango sherbet, doused in an exhilarating kiwi fruit sauce.
The definitive summer dessert, invigorating the palate in cool combination.

Cheese, fruit and other desserts are also available.

@Course meals are available only for the first meal.

« Please note that the menu is subject to change.

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

* Due to restrictions on the amount of meals we are able to carry on board,
there may be cases where we are unable to provide the menu items of
your choice. Thank you for your understanding.

*The produce used in our meals is selected with consideration to safety.

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

* For information about the production area for raw rice materials
according to the rice traceability law,
please visit ANA SKY WEB (www.ana.co.jp).

* ANA strives to avoid using peanuts in our meals. Please be aware, however,
that small amounts of peanuts are sometimes included during preparation,
or may be contained in supplemental ingredients.

I International CUiSine (Please choose either Japanese or international.)

Enjoy dishes our chef is proud of, made of seasonal ingredients carefully
selected for the best taste.

Appetizer

Salad Nicoise

Vividly colored salad garnished with a blend of seafood selections, just right for the summer sensation.
Deliciously partnered with an anchovy-flavored mayonnaise-based sauce.

Main plate (Please choose one of the following plates.)

- Fillet of beef steak with pancetta and tomato sauce [317 kcall

or grated daikon radish soy sauce [288 kcall

Beef fillet masterfully marinated overnight in herbs and olive oil, then gently grilled for your in-flight dining delight.
Enjoy this dish with either tomato sauce masterfully conceived to coax out the savory best of pancetta ham,
or grated daikon radish soy sauce.

- Sauteed Chilean seabass with Americaine sauce [330 kcal]

Tasty whitefish with just the right fat content, accompanied by fresh summer vegetables on the side.

Our richly flavorful sauce integrates lobster in its ingredients, helping the dish match well with either red or white wine.

Bread

Served with Isigny butter from Normandy and olive oil

@Steamed rice, miso soup and assorted Japanese pickles also available.

Dessert

Vanilla ice cream and mango sherbet

Rich vanilla ice cream and zesty mango sherbet, doused in an exhilarating kiwi fruit sauce.
The definitive summer dessert, invigorating the palate in cool combination.

Cheese, fruit and other desserts are also available.

Enjoy premium sake and shochu
from various locales across Japan

ANA is proud to offer a variety of sake
and shochu, selected from brewers
around the country.

Enjoy some along with a meal or snacks.

@ Kunitomi Town, Miyazaki Prefecture

Kawagoe (Shochu made from sweet potatoes)

A shochu meticulously distilled in earthenware
jars using early-harvest sweet potatoes and the
lush waters of Mt. Shakaga-dake.

S B

For details, please see the drink page.

E] Yuza Town, Yamagata Prefecture

Tohokuizumi (Sake)

Located near the Yamagata-Akita border facing
the Japan Sea. Brews sake with the special water
of Mt. Chokai.

Nagai City, Yamagata Prefecture

Iwakikotobuki (Sake)

A favorite sake of local veteran fishermen.
From a Fukushima brewery moved to Yamagata
and rebuilt.

@ Saiki City, Oita Prefecture

Moriya (Shochu made from barley)

An up-and-coming shochu distilled from a
50%-purified barley with underground water
from Banjo River, Kyushu’s clearest stream.
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J Light Dishes ] Refreshing Fare

We have light dishes available for
you to enjoy anytime you like upon request.

A light menu for your refreshment before arrival.
Choose either Japanese or international.

22

- Assortment of select cheese (Maytag blue, Comté)

Served with two types of cheese and dried fruit. Enjoy with a glass of wine.

« Fresh seasonal fruit

Fruit platter perfect for dessert or to simply refresh the palate.

- Vanilla ice cream

Refreshing vanilla ice cream for dessert.

- Garden salad with tomato dressing

Fresh garden salad with tomato-based dressing.

- IPPUDO “FURUSATO” (soy sauce) ramen

Old-fashioned Chinese noodles with soy-sauce soup that will refresh and relax you.

- ()‘ﬁ “Ippudo” from Hakata to the world
55 - }
Ippudo is the first ramen shop to be continuously listed on the prestigious

IPPUDQO Michelin Guide NYC and Zagat NYC restaurant guides (since 2008).
In response to the honor of being named Yelp’s most popular US
restaurant in 2010, Ippudo has been expanding its business throughout the
world under the slogan, “Make ramen a universal language.”

- ANA original soup

An exclusive soup served only on ANA flights. Ask your cabin attendant for more details.

- Bagel sandwich

Grilled chicken, tomatoes and bacon, lovingly encased in a finely baked American bagel.

Japanese Cuisine

Spanish mackerel, a fish famed for its rare combination of light meat and refined flavor,

grilled in salt for an aromatic preview of appetizing joys to come.

Kuchidori

Simmered semi-dried daikon radish in soy-based sauce
Simmered beans with syrup

Shusai

Salt-grilled Spanish mackerel [150 kcal]
Steamed rice, miso soup and assorted Japanese pickles

Dessert

International Cuisine

Lavish in ingredients and color scheme alike. With this paella, the heavenly saffron
and tomato bouquet are sure to further fuel your in-flight appetite.

Main plate

Seafood paella 486 keall

Bread

Served with Isigny butter from Normandy and strawberry jam

Fresh seasonal fruit

+ A cabin attendant will announce last orders before in-flight meal service ends.
- Please ask your cabin attendant for service and details of timing.
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