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Sake

Noguchi Naohiko Sake Institute “ Yamahai Miyama Nishiki"

SOBUEH] HAESE

" SANE INSTITUTE Noguchi Naohiko Sake Institute Inc. , Ishikawa { Light type ) 19% ABV
£ @ Naohiko Noguchi — god of sake brewing — has launched a brewery as a new
A, culumination of his dedication to the art of great sake for over 70 years. This crisp

Yamahai Sake has calm berry aromas and a soft palate. A delightful balance of acidity
and "Umami" with herbal breeziness throughout.

HEE

Otokoyama Yukimizuki Junmai-Daiginjo
Otokoyama , Hokkaido { Fruity type ) 16% ABV

The brewery was established in 1887 as Yamazaki Shuzo in Hokkaido. To this day, they
continue to cherish the unique climate and food culture of Hokkaido and brew with the
spirit of always seeking the finest sake. The flavors are gentle on the palate and feature a
subtle sweetness with a lively and fruity aroma.

=, 3 Heiwadoburoku Ichinodaku
Heiwa shuzou , Wakayama { rich type ) 9% ABV
‘08 A sake brewery located in Kainan City, Wakayama Prefecture. The water sourced from Mt.
REant Koya, a sacred mountain that is a world heritage site, has a soft and easy-to-drink taste. It

w has a soft sweetness, a light, refreshing and sharp taste.

s = Kawagoe C Recommendation )

f§ . . .

'H H z{! J;— Swget Potato Shochu, Kawagoe Shuzojo, Miyazaki 25% ABV /> On the rocks

o }i % This shochu is a perfectly balanced blend of potato g/// As the ice slowly

g shochu and rice shochu, and has a rich taste with melts, it draws out the
'ﬂ‘i o _ natural sweetness of
et a strong sweet potato taste. The aftertaste is light @5 the sweet potatoes.
T:‘l._- B and sharp. — &

TOkijO Taimei ( Recommendation )
i Barley Shochu, Fuijii Brewery, Oita 25% ABV With water
f = i A small-scale sake brewery that is completely %\ A 6:4 ratio of shochu to
i A handmade and uses atmospheric distillation. By using o) et provides a strong
I P T ; -/ barely flavor and is a great
- o' 100% normal pressure distillation to fully bring out option for fans of shochu.
” the characteristics of the material, we have created a ~  —="4 ‘Fo”hose Wwho enjoy a
; o ; less intense flavor, we
unique barley aroma and a heavy drinking sensation. recommend a ratio of 55,

- Please note that the availability of alcoholic brands may vary from the menu choices. 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.

English

Champagne

@ Champagne Castelnau - Cuvée Brut Réserve
Champagne, France [[

{AMPAGN I
CASTELNAU A toasty, round, crisp palate with hazelnut and stone fruit flavors, along with

Bserye mouthwatering acidity, a very delicate mousse, persistent fine bubbles, and a chalky finish.
1)

RS - PRANTE

Chardonnay / Meunier / Pinot Noir

*The wine label design may change If unavailable, we may serve the wine below in place of
without notice. . .
Champagne Castelnau Cuvée Brut Réserve.

MPAG,

DRAPPIER

Champagne Drappier 1er Cru Brut NV
Champagne, France [ }}

Foior O

Pinot Noir / Chardonnay / Pinot Meunier

Red Wine

Chateau Castegens 2016

b ::t_ﬁ Bordeaux, France | ||
M ]
S This old, historical Chéateau, already a witness to the battle of Castillon in 1453, is
CASTECGENS producing wines from its 28 hectares limestone and clay based vineyard. The 2016 has

both the power and the elegance of this excellent vintage. A solid, firm Bordeaux, with a
blackberry and vanilla dominated aromatic profile, a dense, palate and a sustained black
fruit aftertaste. Pairs delightfully with roasted pork, stir-fried pork-and-eggplant with miso
paste, and other meat-based dishes.

Merlot / Cabernet Franc

If unavailable, we may serve the wine below in place of
Chateau Castegens 2016.

- Le Moulin Rose de Malescasse
=Aopt Bordeaux, France [| ]

MALESCASSE Merlot / Cabernet Sauvignon / Petit Verdot

Famille Perrin Vinsobres Les Cornuds 2021
Rhone, France [ |}

; Famille Perrin is renowned for being the producers of Chateauneuf-du-Pape. The family
LES CORNUDS owns more than 300 hectares of vineyards in the Southern Rhéne Valley and changes their

VINSOBRES | methods of harvesting based on the different terroirs, which have been specifically chosen

for each grape variety. Recently, they received three stars from Le Guide des Meilleurs Vins
de France, the highest rating awarded by the French wine magazine. They produce punchy,

well-structured, high-quality red wines from the Grenache and Syrah varieties.
Grenache / Syrah

MNIHA /47 (1 o I



White Wine

SN Jean-Marc Brocard Chablis Sainte Claire Organic
/ \
_— ~ Burgundy, France [ Il
This winemaker was a pioneered biodynamics to Chablis. Despite much investment from
CHABLIS major companies in Chablis, this winery is steadfastly family-run. Sainte Claire uses grapes
JEAN-MARC BROCARD from its own vineyards near the church next to the winery. It is rare for a Chablis to be made
or o ® exclusively from its own vineyards. All grapes are grown on Kimmeridgian soil.
2022 Chardonnay
Skuttlebutt Sauvignon Blanc Semillon
skulliebut

Margaret River, Australia

A combination of zesty, citrusy notes, creamy texture, and beeswax and lanolin flavors.
The finish lingers with precise saltiness and waxiness.

Sauvignon Blanc / Semillon

";'3?5{5:“‘ \
; = g If unavailable, we may serve the wine below in place of
LAV VI BLLAEC EMAL G GOLEr . .
ey Skuttlebutt Sauvignon Blanc Semillon.

DOMANE - . . .
WACHAU Domane Wachau Griiner Veltliner Federspiel Terrassen

Wachau, Austria e

Grlner Veltliner

Aperitifs & Cocktails Whiskies & Spirits

Dry sherry Suntory Single Malt Whisky Hakushu

Campari (soda, orange) Chivas Regal 12 Years Old

Kir Suntory Ice Vodka
Kir Royal Beefeater

Martini

Gin & tonic

Screwdriver

Umeshu (plum wine)

SUNTORY WORLD WHISKY £Ao

Five major whiskies gathered in Japan to become the pioneer of its kind
Irish, Scotch, American, Canadian, and Japanese whiskies are the world’s five major whiskies, and Beam Suntory is the only company to have its own
distilleries in each region. #4 Ao is the worlds first whisky that blends those five major whiskies using the craftsmanship of Japanese artisans. Feel its

sweetness, profound aroma, mellow taste, and smoky finish.

- Please note that the availability of alcoholic brands may vary from the menu choices. Due to limited availability, there may be cases where we
8 are unable to provide the menu items of your choice. Thank you for your understanding.

Brandy & Liqueur

Non-alcohol Drinks

@ ANA's Original Drink Aromatic Kabosu (Citrus)

Beer & Alcohol-free Beer Taste Beverage ——

Suntory The Premium Malt's

Asahi Super Dry

Kirin Ichiban Shibori

Sapporo Kuro Label

Suntory All-Free (non-alcoholic beer)

Camus VSOP
Cointreau

English

Port & Dessert Wine

Quinta De La Rosa Finest Reserve Port

The brand below may be served instead.
Niepoort Moscatel 5 Anos

*Includes honey

Orange Juice
Apple Juice
Tomato Juice

Cola

Cola Zero

Ginger Ale

Iced Green Tea
Still Mineral Water

Sparkling Mineral Water (Perrier or other brands)

Milk

Accompaniment for hot beverages

@ Green tea "Shizuoka-cha" Matcha Blend
& Coffee —Coffee Journal in The Sky—

George Steuart & Co.
-Vintage Earl Grey

+English Breakfast

+Royal Delight

+Chamomile Tea (Theine-free)

& ANA's Original Blend, mitoco

(A blend of Rose, Jasmine Flower and Peppermint)

Hojicha (Roasted Green Tea)

ﬁ Decaffeinated Coffee

& ANA's original drinks.

ANA's Original Chocolates

for flights departing from Japan.

Like coffee beans, cacao beans, the primary ingredient in chocolate,
vary in taste and flavor depending on the region, soil, and altitude at eh
which they are grown. ANA's Original Chocolates were developed P

with three carefully selected cacao beans: one with the distinctive

ANA Pastry Chef

aroma of cacao beans, one with strong bitter flavors, and one with Noriaki Aida

floral aromas,.They are made only with the essential ingredients and After working as chef patissier

are characterized by the smooth texture achieved through the time of the Gourmet & Cake Shop in
hi d blendi he b By bringi d ha | | of Ginza Wako, Aida joined ANA

spent crushing and blending the beans. By bringing down the level o as a pastry chef. As a teacher

sweetness, the cacao flavors are brought to the forefront, providing the of patisserie techniques, he

perfect after-meal refresher.

much more enjoyable.

ANA x MAISON CACAO Collaboration Chocolates
This collaboration sees Shingo Ishihara from Kamakura-based Japanese chocolate brand MAISON
CACAO and ANA pastry chef Noriaki Aida come together. A simple cube, this chocolate ganache
transports you to a world of rich chocolatey flavors that make any journey through the sky that

*Excludes flights departing from Paris and Brussels.

trains and teaches patissiers
across Japan, and boasts a
large fanbase for his desserts.

On Japan-bound flights

MAISON CACAO
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