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Amuse
ANA Original Cinnamon Ginger Stick Lily Bulb Confit & Mousse
Foie Gras Ball Smoked Spicy Cod Roe & Boursin Cheese

Japanese Cuisine ~ filff Washoku ~ —/‘
Sakizuke (Starter; a Taste of What's to Come) '/;
Dressed Garland Chrysanthemum & Deep-fried Wheat Gluten with Sesame Paste, Japanese Tiger Prawn

Zensai (A Selection of Morsels)

Japanese Omelet (Conger Eel, Lily Bulb, Wood Ear Mushroom, Japanese Parsley)
Monkfish Liver & Sake Lees Pickles Sea Bream & Kelp Roll
Salmon & Turnip Roll Simmered Kumquat in Syrup Black Soybeans

Nimonowan
Steamed Grated Turnip with Sea Urchin Wrapped in Tilefish

Mukozuke (Sashimi Plate)
Flounder & Dried Mullet Roe Roll, Marinated Seared Tuna in Soy-based Sauce

Takiawase (Simmered Treats)
Simmered Duck, Deep-fried Daikon Radish, Kintoki Carrot, Kujo Green Onion & Sansho Pepper Powder

Kobachi (Tasty Tidbits)
Crab Meat, Grilled Maitake Mushroom & Spinach with Egg Yolk Vinegar & Ginger Vinegar

Yakimono
(for December) Grilled Pomfret with Miso Sauce, Deep-fried Taro with Glutinous Rice Flour, Ginkgo
Nut, Shimeji Mushroom, Water Dropwort with Soy-based Sauce [169 kcal]

(for January, February) Grilled Pomfret with Miso Sauce, Deep-fried Taro with Glutinous Rice Flour,
Ginkgo Nut, Shimeji Mushroom, Water Dropwort with Soy-based Sauce [169 kcal]

Steamed Rice*

Steamed Rice, Miso Soup & Japanese Pickles
e Served with Sakihokore produced in Akita.

Kanmi* (Confections)
"Wagashiya no Anmitsu (Matchamitsu)"---Agar, Cut Fruits, Adzuki Bean Paste & Matcha Syrup

* Original ANA menu items.

THE
CONNOISSEURS

Enjoy a creative Kyoto-style set menu by Yoshihiro Takahashi of famed Kyoto
restaurant Hyotei, featuring a selection of winter vegetables and seafood.

This winter’s menu is a collaboration with the over 400-year-old Kyoto restaurant Hyotei. The appetizer
is anglerfish liver braised with a hint of ginger. Enjoy its flavor splendidly mixed with Nara-zuke sake lees
pickles. Smoked sockeye salmon is rolled with soft turnips pickled in a sweet vinegar. Stewed duck is served

? with an assortment of colorful boiled vegetables and fried unbattered daikon radishes. For the soup, tilefish
and sea urchin are gently wrapped in grated turnips and rice flour. The main is fatty winter pomfret. The fish
is marinated with miso and soy sauce, then grilled and served with aromatic deep-fried taro (shrimp-shaped
taro in December). A sauce dotted with seasonal Japanese celery, ginkgo nuts, and shimeji mushrooms brings
the whole dish together.

Amuse
ANA Original Cinnamon Ginger Stick Lily Bulb Confit & Mousse
Foie Gras Ball Smoked Spicy Cod Roe & Boursin Cheese

International Cuisine

Appetizer Plate
- Smoked Spanish Mackerel Brandade with Abalone, Celeriac Soup & Caviar
- Sangenton Pork Belly Ballottine Salad Style
- Smoked Tuna & Beet Tartare, Snow Crab Meat & Quinoa Salad

+ Garden Salad
(Non-oil Yuzu Dressing, Thousand Island Dressing)
* Served with a choice of dressings.

- Corn Soup @

Main Dish
- Sautéed Fillet of Wagyu Beef with Béarnaise & Red Wine Sauce, Three Kinds of Potato
Dauphinoise
[411 kcal]
- Brittany Monkfish Cheek Fricassée with Semolina Galette
[338 kcal]

Selection of Breads
Baguette
Graham Cherry Bread
Soft Spinach Bread
Seigle Coupé

Cheese Plate

(Semi-hard Cheese, Blue Cheese, Goat Milk Cheese, Washed Rind Cheese)
* Type of cheese is subject to change without notice.

Dessert
+ Assorted Two Kinds of Ice Cream & Granité
- Forét Noire
- Irish Cake
+ Fruits

Petit Four

THE

CONNOISSEURS

A synergy of Spanish mackerel and dried persimmons; and of tuna and beets.
Enjoy a winter menu by ANA’ chefs that treats all of the senses through its
brilliant combinations of foods.

A N A l Smoked Spanish mackerel is served with lightly mashed potatoes and milk and topped with simmered
abalone and dried persimmons. Enjoy with a small jar of caviar. Tuna tartare is served over snow crab

salad with naturally sweet beets and leek. The sautéed Wagyu beef filet is served with two types of sauce:

A vinegary sauce made with eggs and herbs on the top; and a red wine and shallot sauce on the outside.

Accompanying is a dauphinoise made with regular potato and Japanese sweet and purple potatoes. The fish is

a rare Brittany monkfish cheek fricassed and balanced with fish stock and cream for a beautifully light flavor.
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Light Dishes Anytime —— —— Light Dishes Anytime

Sake Accompaniments Japanese Cuisine ~ filf& Washoku ~
- Smoked Arabesque Greenling Stick
- Dried Bonito Kobachi
. Dried Horse Mackerel Simmered Beans, Tofu & Hijiki Seaweed in Soy-based Sauce

- Three Kinds of Kagoshima Deep-fried Fishcake

- Mix Nuts Shusai
Simmered Mackerel in Miso Sauce
Soup [325 kcal]
- Corn Soup @
- KAYANOYA Vegetable Soup @) Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles
NOOdlCS ®You can also choose rice porridge.
- IPPUDO Plant-based "Pla-ton" Ramen @) -mﬁ
+ Udon Noodles Garnished with Chicken IPPUDO Accompaniment for Steamed Rice

Dried Nori Natto (Fermented Soybeans) Salted Kelp

Refreshments
+ Garden Salad

(Non-oil Yuzu Dressing, Thousand Island Dressing) International Cuisine

* Served with a choice of dressings.

P The selections below are served on flight NH0O06, NHO08, NH110, NH112.

+ Cheese Plate

(Semi-hard Cheese, Blue Cheese, Goat Milk Cheese, Washed Rind Cheese) Main Dish
* Type of cheese is subject to change without notice. Omelet & Potato Galette with Lobster Bisque Sauce
[404 kcal]
« Fruits

* Plain Yogurt with Fruit Jam » The selections below are served on flight NH126, NH108, NH010, NH160, NHO12, NH211.

NVdVYr NOYd / 3 H .

Light Dishes Main Dish
- Beef Hamburger with Demi-glace Sauce Daisendori Chicken Glacé & Mushroom Risotto with Truffle Fond de Veau Sauce
+ Awaodori Chicken & Mushroom Curry with Steamed Rice (London Route) (457 keal]
- Vegan Curry with Fruits and Spices (United States Routes) @) *mﬂfe
 "Healthy" Rice Bowl with Cutlet © < B Breads
~Plant-based Cutlet made of Japanese Traditional Okara & Konjac~ DeOfS o . Two Kinds of Bread Served with Butter
* Rice Bowl with Grilled Salmon & Nori in Soup Stock (Accompanied with a choice of strawberry jam, marmalade or honey.)
+ You can also choose cereal.
@ Prepared specially for vegans. Hhitnae
¢ 7 W

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.



