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Amuse

ANA Signature Stick Dry-cured Tuna Ham with Sake Lees Sauce
Squid & Fennel Wrapped in Brussels Sprouts Roast Beef with Butterbur Ravigote Sauce

Japanese Cuisine ~ filff Washoku ~

Sakizuke (Starter; a taste of what's to come)
(for March) Common Orient Clam & Fruit Tomato with Green Pea Sauce
(for April) Razor Clam & Squid with Sansho Leaf Miso
(for May) Geoduck Clam & Japanese Parsley with Sea Lettuce Sauce

Zensai (A selection of morsels)

Salmon Sushi Wrapped in Cherry Leaf Crilled Japanese Tiger Prawn & Celery
Grilled Shiitake Mushroom & Cream Cheese Simmered Duck in Soy-based Sauce with Butterbur Miso
Grilled Squid with Egg Yolk & Dried Nori Flakes Tofu & Rice Flour Cherry Blossom Dumpling
Deep-fried Icefish Salt-boiled Broad Bean

Nimono (Simmered plate)

(for March = April) Simmered Ocellated Octopus with Soy-based Sauce
(for May) Sea Bream Roe, Juvenile Conger & Eggs with Soy-based Sauce

Kobachi (Tasty tidbits)

(for March « April) Mugwort Kudzu Tofu, Heart Clam & Wasabi
(for May) Chilled Poached Beef & Yuba Roll

Shusai (Main course)
(for March) Simmered Wagyu Beef Sukiyaki [520 kcal]
(for April - May) Sake-grilled Tilefish & Crispy Rice with Tilefish Stock Sauce [243 kcal]

Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles
e Served with Koshihikari produced in Niigata.

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

(for March - April) Egg & Yuba Tofu, Bamboo Shoot & Wakame Seaweed
(for May) Deep-fried Greenling, Bacon & Vegetables

Otsukuri
(for March) Pacific Bluefin Tuna, Dressed Red Sea Bream with Sea Bream Roe & Japanese Spineless Cuttlefish
(for April - May) Seared Bonito & North Pacific Giant Octopus

THE
CONNOISSEURS

ANA chef's signature dish is a sumptuous assortment of seasonal delicacies, garnished with the ever-changing
flavors of spring, including water celery, mountain asparagus, Japanese mugwort, and cherry blossoms.

The appetizer of squid is styled to look like the tips of warabi bracken, and the Japanese icefish is deep fried
to crispy perfection then dusted with a powder of salt-pickled cherry blossoms. The side dish in March and

ANA l April is Japanese arrowroot jelly with mugwort. Please enjoy the color alongside the flavor! May's boiled
dish is seasonal sea bream roe and noresore juvenile conger eel simmered with egg. The main dish in
March is boiled wagyu sirloin beef with udo and Japanese parsley, full of the aroma of spring. The tilefish
of April and May is grilled in Nihonshu sake, and paired with fragrant fried scorched rice. Enjoy it with a
kudzu sauce soup made from the stock of the tilefish. Chicken baked with salted koji and garnished with
seasonal ostrich fern.

Amuse

ANA Signature Stick Dry-cured Tuna Ham with Sake Lees Sauce
Squid & Fennel Wrapped in Brussels Sprouts Roast Beef with Butterbur Ravigote Sauce

International Cuisine

Appetizer Plate

+ Crab Meat Salad & Green Pea Purée with Anise Cream Sauce

- Duck & Beef Rillettes, Udo Green & Kumquat Salad with Grapefruit Sauce

- Nicoise Salad with Seafood

Main Plate

- Grilled Fillet of Wagyu Beef & Pearl Barley Risotto with Aromatic Sauce

[412 kcal]

- Steamed John Dory Wrapped in Lettuce with White Wine Sauce Sansho Leaf Flavor

[339 keal]

Selection of Breads
Baguette
Soft Campagne
Graham Sel

Herb Fougasse

Cheese Plate

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

* Type of cheese is subject to change without notice.

Dessert
- Macaron with Vanilla, Strawberry & Pistachio Ice Cream

+ Printanier---Strawberry & Pistachio Cake with Marble Ice Cream

- Cherry Tart with Cream Cheese Ice Cream

Petits Fours

THE

ANAS

The aromas of spring pour out the moment you slice it open. A seasonal menu
carefully created, one dish at a time, by the dedicated efforts of our ANA chefs.

The snow crab salad is dressed with smoked Japanese scallops and topped with caviar. A rillette filled
with duck, foie gras and beef, and garnished with pickled Udo Green for a delicious taste of spring. Grilled
wagyu is topped with an aromatic sauce for a flavorful dish, paired with a chewy risotto of baked saffron
rice and garnished with ostrich fern and field mustard. The John Dory poele is served with sauteed awafu
wheat gluten and wrapped in yuba, then enveloped in lettuce and steamed. Enjoy it mixed with white wine
sauce sansho leaf flavor.

CONNOISSEURS
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Light Dishes Anytime

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

- IPPUDO Plant-based "Pla-ton" Ramen @)
- Japanese Udon Noodles Garnished with Chicken

Refreshments
+ Garden Salad

(Non Qil Chinese Style 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

Light Dishes
+ Beef Hamburger with Black Pepper Sauce
- Awaodori Chicken & Mushroom Curry with Steamed Rice
- Rice Bowl with Stewed Pork Belly Luroufan Style
- Rice Bowl! with Grilled Salmon & Nori in Soup Stock

@ Prepared specially for vegans.

@©©  prepared specially for lacto-ovo vegetarians.

Light Dishes Anytime

Japanese Cuisine ~ fllff Washoku ~

Kobachi
Marinated Wild Vegetables & Yuba in Soy-based Sauce

Shusai
Grilled Mackerel Marinated in Mirin Sweet Sake

[309 kcal]

Steamed Rice

Steamed Rice, Miso Soup & Japanese Pickles
eYou can also choose rice porridge.

Accompaniment for Steamed Rice
Dried Nori Natto (Fermented Soybeans) Salted Kelp

International Cuisine

»The selections below are served on flight NH8, NH110, NH112.

Main Dish
Cottage Cheese Frittata with Vegetables

[245 kcal]

P The selections below are served on flight NH10, NH12.

Main Dish
Grilled Sea Bass, Shrimp & Scallop with Tomato Risotto
[501 keal]

Breads

- Two Kinds of Bread Served with Butter
(Accompanied with a choice of strawberry jam, marmalade or honey.)

+ You can also choose cereal.

Fruits
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