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Amuse

ANA Signature Stick
Pickled Daikon Radish with Yuzu & Chicken in Sweet Vinegar

Iapanese Cuisine ~ Wash()ku ~~ (Please choose either Japanese or International.) ———— . /g,"’l
Zensai (A Selection of Morsels) @

Pacific Bluefin Tuna, Red Sea Bream & Bigfin Reef Squid

GINZA OKUDA

Kobachi (Tasty Tidbits)
Firefly Squid with Sansho Leaf Miso

Kobachi (Tasty Tidbits)
Chilled Poached Beef with Ponzu Jelly

Shusai (Main Course)
Simmered Spanish Mackerel in Soy-based Sauce [199 keal]

Steamed Rice*

Steamed Rice, Miso Soup & Japanese Pickles
e®Served with Koshihikari.

Dessert*
« Strawberry & Pistachio Cake
+ Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.

* Fruits
* Original ANA menu items.

+ In-flight meals may contain allergens.

- In-flight meals are produced at facilities that also handle allergens (wheat, buckwheat, dairy products, eggs, peanuts, shrimp and crab) during
the production process.

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

+ For information about the production area for raw in line with the Rice Traceability Act, please visit the ANA website (www.ana.co,jp).

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

- 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.

+ You can reserve your meal before departure. We also offer allergy-free options.
Please visit the ANA website for details (www.ana.co.jp).

THE
CONNOISSEURS

Produced by Toru Okuda of Ginza Okuda. A menu featuring
depth of flavor drawn out from simplicity by the skilled chef.

A collaboration with Ginza Okuda's head chef, a skilled artisan known for bringing out
@ the best of each ingredient. Enjoy the spring sashimi by adding fragrant sudachi citrus
topping to taste. The side dish features tenderly cooked firefly squid with a bed of udo and
GINZAOKUDA tree onjon, and Japanese pepper tree bud miso, fragrant with young sansho pepper leaves.
A cold shabu-shabu of beef is dipped in ponzu jelly and colorfully garnished with finely
chopped watermelon radish, daikon radish sprouts and red Japanese shiso buds.
The main dish of fish is a delicately flavored Japanese Spanish mackerel boiled in soy sauce. Cooked soft and full in red sake from Kumamoto prefecture and tamari
soy sauce, it is served with Arima Sansho pepper. Enjoy it with the side of giant butterbur and bamboo shoots.
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Amuse

ANA Signature Stick
Pickled Daikon Radish with Yuzu & Chicken in Sweet Vinegar

Internation al Cui Sine (Please choose either Japanese or International.)

Appetizer
Crab Meat Salad & Dry-cured Tuna Ham with Herb Sauce

Main Plate
- Braised Beef in Red Wine Sauce [406 keal]

- Tilefish Poélé with Green Risoni & Ginger Creamy Sauce [306 keal]

Bread
Baguette
Soft Campagne

®Steamed rice, miso soup & Japanese pickles are also available.

Dessert
« Strawberry & Pistachio Cake
+ Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.

* Fruits

THE
CONNOISSEURS

ANA chefs use the bounty of the spring ocean and mountains
for a vibrant and aromatic selection of dishes.

Dry-cured tuna ham is placed on an avocado salad and garnished with sesame.
Enjoy the crab and field mustard salad with pickled shallots and an herb sauce
fragrant with pistachios. The beef is braised to soft perfection in a red wine
sauce. The tilefish poele is baked for crispy skin and fluffy meat, and the sauce is
created using fish stock for a creamy finish. The spring orzo pasta is mixed with
green peas and edamame puree and set with Japanese bay scallops.
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Order any time after finishing your first meal.

Light Dishes
+ Spicy Chicken Sandwich
* "Healthy" Rice Bowl with Cutlet

~Plant-based Cutlet made of Japanese Traditional Okara & Konjac~

Soup
» Corn Soup @
- KAYANOYA Vegetable Soup @

Noodles

- IPPUDO Plant-based "Pla-ton" Ramen @)

Refreshments
+ Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.
+ Haagen-Dazs
- Fruits
- Yogurt
- Cereal

Snacks
+ Mix Nuts
* Rice Crackers
+ Fondant Biscuit

‘@ Prepared specially for vegans.
+ @ (@) © Prepared specially for lacto-ovo vegetarians.

Deats.

==

IPPUDO

Hdagen-Dazs

Japanese Cuisine ~Washoku~ —

Kobachi (Tasty Tidbits)
Marinated Wild Vegetables & Yuba in
Soy-based Sauce

Shusai (Main Course)

Sake-steamed Ocean Perch with
Cherry Leaf

Steamed Rice
[343 kcal]

Miso Soup & Japanese Pickles

International Cuisine ———

Main Plate

Frittata with Tomato Sauce
[322 kcal]

Bread
Croissant Fraise Roll

Fruits

Continental Breakfast

Main Plate

Pork Ham & Cheese Combination [196 keal]

Bread
Croissant Fraise Roll

Fruits

P The selections below are served on flight NH126 (Los Angeles).

Japanese Cuisine ~Washoku~ —

Kobachi (Tasty Tidbits)
Marinated Wild Vegetables & Yuba in
Soy-based Sauce

Shusai (Main Course)
Sake-steamed Ocean Perch with
Cherry Leaf

Steamed Rice
[343 kcal]

Miso Soup & Japanese Pickles

International Cuisine —

Main Plate

Seafood Tomato Risotto
[370 kcal]

Bread

Cherry Blossom Bread Fraise Roll

Fruits

* A cabin attendant will announce last orders before in-flight meal service ends.

» Please ask your cabin attendant for service and details of timing.
+ Salt and pepper are also available. Please ask a cabin attendant for them.
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