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Amuse

ANA Signature Stick Chicken & Burdock Root with Shiitake Mushroom Mayonnaise Sauce
Smoked Mussel & Curry Onion Mousse & Consommé Jelly

Japanese Cuisine ~ filff Washoku ~

Sakizuke (Starter; a taste of what's to come)

(for March) Green Pea Tofu & Abalone
(for April) Ocellated Octopus & White Asparagus with Potato Sauce
(for May) Kelp-cured Trout with Mustard Vinegar Miso

Zensai (A selection of morsels)

Dressed Turban Shell with Sea Urchin & Zucchini Simmered Lily Bulb in Syrup
Boiled Shrimp Japanese Omelet with Fish Paste & Sake Lees
Cherry Blossom Rice Flour Dumpling, Cream Cheese Pickled in Saikyo Miso & Mugwort Fishcake
Dressed Broad Beans with Soy Pulp Firefly Squid & Cabbage Croquette

Owan (A clear soup with produce)

(for March « April) Common Orient Clam
(for May) Deep-fried Common Carp, Bacon & Vegetables

Otsukuri (A selection of sashimi)
(for March) Sea Bream, Tuna & Yuba
(for April - May) Sea Bream Salad Style with Dashi Soy Sauce

Takiawase (Simmered treats)

(for March) Simmered Bamboo Shoot, Wakame Seaweed & Scallop Coated with Egg Yolk in Soy-based Sauce
(for April - May) Simmered Fat Greenling & Fried Potato in Soy-based Sauce

Kobachi (Tasty Tidbits)
(for March - April) Simmered Duck in Sake with Vegetables
(for May) Razor Clam & Marinated Mozuku Seaweed in Vinegar Sauce

Shusai (Main Dish)
(for March) Steamed Black Rockfish & Vegetables with Nori Sauce, Chicken Wing Stuffed with Egg &
Cod Roe [217 keal]
(for April - May) Simmered Wagyu Beef in Brown Sugar Sauce & Sautéed Onion [469 kcal]

Steamed Rice

Steamed Rice, Miso Soup & Japanese Pickles
e Served with Yumepirika produced in Rankoshi, Hokkaido.

Kanmi (Confections)

“Tanbamikumari lwashizuku"---Brown Sugar Adzuki Bean Agar

THE
CONNOISSEURS

ANAS chefs have brought together seasonal spring ingredients from the mountains to
the sea in this year’s lineup of blooming and blossoming springtime monthly menus.

The appetizer is broad beans and okara dressed with slightly sweetened vinegar colored in an aptly spring-like light pink. minds of
ANAS chefs that offers the bright colors and flavors of spring. March features a bamboo shoot and wakame seaweed stew garnished

ANA l with young chives and scallops covered in crumbly blanched egg yolk. April and May offer fat greenling fish simmered after lightly
floured with Yoshino kudzu, served with baby potatoes fried and boiled in broth and slices of grilled mugwort wheat gluten.
The main for March is black rockfish, also known as the “herald of spring” Accompanying is an assortment of steamed seasonal
vegetables that includes hosta, butterbur, and bracken fiddlehead with a thick soup of freshly harvested spring seaweed. Deep-fried
chicken wings are marinated in salted rice malt and stuffed with egg and cod roe mixed with tofu. The Wagyu beef ribs in April and
May are marinated with brown sugar to add body, cooked to tender perfection and garnished with fiddleheads of ostrich fern.

Amuse

ANA Signature Stick Chicken & Burdock Root with Shiitake Mushroom Mayonnaise Sauce

Smoked Mussel & Curry Onion Mousse & Consommé Jelly

International Cuisine
Appetizer Plate

- Crab Meat & Scallop Salad, Green Pea Purée with Anise Cream Sauce & Caviar
- Duck & Beef Rillettes, Udo Green & Kumquat Salad with Grapefruit Sauce
- White Asparagus Charlotte & Marinated Seafood with Bacon Balsamic Sauce

+ Garden Salad
(Non-oil Chinese Style Dressing, French Dressing)
* Served with a choice of dressings.

- Corn Soup @

Main Dish

- Grilled Fillet of Wagyu Beef with Morel Sauce
[387 kcal]

- Steamed John Dory Wrapped in Lettuce with Kinome Leaf-flavored White Wine Sauce

[355 kcal]

Selection of Breads
Baguette
Cherry Blossom Bread
Chickpea Bread

Campagne

Cheese Plate

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

* Type of cheese is subject to change without notice.

Dessert
+ Assorted Ice Cream & Granité

- Printanier---Vanilla & Strawberry Mousse with Cherry Blossom Ice Cream

« Caramel Tart
* Fruits

Petit Four

THE

ANAS

Grilled Wagyu beef served with seasonal morel mushrooms, and John Dory
fish garnished with Japanese prickly ash pepper leaves. A menu from the
minds of ANA’s chefs that offers the bright colors and flavors of spring.

The appetizer of rillettes is made from tender braised Japanese Black wagyu beef, accompanied by a duck
thigh confit and a liver paté. The crab and scallop salad is served with a small jar of caviar, offered to your
liking. The main dish of grilled Wagyu beef filet is served with an aromatic sauce of freshly harvested spring
Japanese morel mushrooms. The accompanying carrots are rolled with celeriac purée and served with tied
asparagus. John Dory fish is wrapped first in yuba tofu, then in lettuce, and steamed before being grilled. As
you slice into this classically spring dish, you are met with the peppery aroma of Japanese prickly ash leaves.

CONNOISSEURS
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Light Dishes Anytime —— —— Light Dishes Anytime

Sake Accompaniments Japanese Cuisine ~ filff Washoku ~

- Dried Spanish Mackerel
. Dried Firefly Squid Kobachi
+ Dried Scallop
+ Three Kinds of Kagoshima Deep-fried Fishcake

Marinated Cabbage & Dried Young Sardines in Soy-based Sauce

- Mix Nuts Shusai
Simmered Mackerel in Grated Daikon Radish Sauce

- Corn Soup @

- KAYANOYA Vegetable Soup @) Steamed Rice

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

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

- Japanese Udon Noodles Garnished with Chicken Accompaniment for Steamed Rice

Dried Nori Natto (Fermented Soybeans) Salted Kelp

Refreshments
- Garden Salad
(Non-oil Chinese Style Dressing, French Dressing) International Cuisine

* Served with a choice of dressings.
P The selections below are served on flight NH6, NH8, NH110, NH112.

- Cheese Plate
(Goat Milk Cheese, Fresh Cheese, Semi-hard Cheese, Blue Cheese) Main Dish
Three Cheese Omelet with Grilled Bacon

* Type of cheese is subject to change without notice.

[447 kcal]
« Fruits
* Plain Yogurt with Fruit Jam P The selections below are served on flight NH126,NH108,NH010,NH160,NH012,NH211.
Light Dishes Main Dish
- Beef Hamburger with Black Pepper Sauce Lobster, Scallop & Zucchini Fettuccine
« Awaodori Chicken & Mushroom Curry with Steamed Rice (London Route) [345 keal]
- Vegan Curry with Fruits and Spices (United States Routes) @) %@}fe &

¢ Breads

- Scattered Sushi

- Rice Bowl! with Grilled Salmon & Nori in Soup Stock + Two Kinds of Bread Served with Butter

(Accompanied with a choice of strawberry jam, marmalade or honey.)

+ You can also choose cereal.

%
%

@ Prepared specially for vegans. HE
E ]

€

B
s 8 Fruits

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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