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I Japanese CUISlne (Please choose either Japanese or international.)

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

Zensai

Squid marinated with malted rice  Broiled shrimp sushi
Smoked duck breast Simmered abalone

Otsukuri

Quick-seared swordfish

Takiawase

Simmered eggplant and herring in soy-based sauce

Herring slowly stewed to bring its light meat to a plump and savory salty-sweet finish.
This splendid seafood offering is prepared with eggplant,
squash and other nutrient-packed summer vegetables.

Shusai

Deep-fried conger eel covered with rich black vinegar sauce (342 kcall

Succulent-fat summer conger eel, heartily garnished with seasonal veggie selections.
Topped with a thick and bracing starchy sauce laced with full-bodied velvety black vinegar
nurtured from brown rice.

Rice
(for June)

Steamed rice with broad beans, miso soup and assorted Japanese pickles

(for July)
Steamed rice topped with wheat gluten stewed in soy-based ginger sauce,
miso soup and assorted Japanese pickles

(for August)
Steamed rice with green soybeans, miso soup and assorted Japanese pickles

Original parfait
Enjoy the special ANA parfait arranged in-flight by your cabin attendants.

(for June)
Coconut and mango parfait

(for July)
Cheese mousse and lychee parfait

(for August)
White peach and crepe parfait

Cheese, fruit and other desserts are also available.

@Course meals are available only for the first meal.

I Intel‘l’lational 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

Smoked marlin tataki-style and foie gras terrine coconut flavor

Smoked marlin, lightly sauteed and dressed with a vinaigrette-based sauce laced
with Japanese plum-flavored kombu-kelp tea.
Enjoy this unique and profound flavor in tandem with our foie gras terrine.

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

- Fillet of beef steak with Kumamoto Bishonen-togarashi, Japanese sweet green pepper yuzu-citron
chili pepper flavored fond de veau sauce [381 keal] or Japanese-style sauce [393 kcal]
Tender and succulent beef fillet with a side of savory long sweet green pepper.

Served in a lip-smacking sauce prepared by simmering aromatic vegetables, sake and beef stock,
then adding yuzu-citron chili pepper for an extra kick.

- Sauteed Isaki, grunt fish and petit fennel confit with Tosa long green onion pureed sauce [276 kcall

Sauteed grunt fish at its seasonal best with petite fennel, a summer specialty vegetable, prepared in confit style.
Served in sauce featuring green onion puree, ensuring a brisk and flavorful finish.

Bread
Served with domestic Hiruzen butter and olive oil

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

Original parfait
Enjoy the special ANA parfait arranged in-flight by your cabin attendants.

(for June)
Coconut and mango parfait

(for July)
Cheese mousse and lychee parfait

(for August)
White peach and crepe parfait

Cheese, fruit and other desserts are also available.

* 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.

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

* 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.
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J Light Dishes

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

- Cheese plate (Chaource, Taleggio)

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.

- Fresh garden salad, Aomori balsamy apple dressing

Our fresh garden salad, with dressing derived from balsamic apple vinegar.

- IPPUDO “FURUSATO” (soy sauce) ramen

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

“Ippudo” from Hakata to the world
-(b\%g
Ippudo is the first ramen shop to be continuously listed on
IPPUDOQ the prestigious 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.

- Cheese and bacon hamburger

Hamburger with or without tomato ketchup, mustard or tartar sauce.

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

] Post-nap Comfort

Refreshments best taken after an in-flight nap.
Choose either Japanese or international.

Japanese Cuisine

Yellowtail flavor-aged at super-chilled temperatures,
followed by elaborate simmering to tender texture.
Served with a nutrient-rich summer vegetable combination.

Kuchidori

Sailfin sandfish escabeche Japanese-style
Japanese omelet
Braised chicken with soy-based ginger sauce
Broiled fishcake
Spicy cod roe

Kobachi

Simmered wax gourd with minced chicken sauce

Shusai

Young yellowtail simmered in soy-based sauce [190 kcall

Steamed rice, miso soup and Japanese pickles

International Cuisine

Juicy veal sausage and roast potatoes, presented in a fond de veau sauce lush
in both body and flavor.

Appetizer

Cold tomato soup orange olive oil flavor with fig and jelly fish

Main plate

Sauteed veal sausage with roasted potato and corn 367 kcall

Bread

Served with domestic Hiruzen butter
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