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Amuse

ANA QOriginal Matcha Almond Pie Stick
Marinated Mussel with Cheese & Olive

A ) 2

Iap anese Cuisine ~ Wash()ku ~~ (Please choose either Japanese or International.) ————— @

GINZA OKUDA

Zensai (A Selection of Morsels)
Shrimp, Firefly Squid & Spring Vegetables

Kobachi (Tasty Tidbits)

White Asparagus Rolled with Kelp-cured Masu
Salmon, Yam & Green Onion Rolled with Kelp-
cured Sea Bream

Kobachi (Tasty Tidbits)

Sea Urchin, Razor Clam, Crab Meat & Eggplant
with Ginger Vinegar Jelly

*Images are for illustrative purposes.

Shusai (Main Dish)

Braised Beef in Red Miso with Vermicelli & Three-colored Vegetables
Largehead Hairtail, Shrimp Fishcake & Vegetables with Soy-based Sauce [409 keal]

Steamed Rice*

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

Dessert*
* Yuzu & White Chocolate Mousse

+ 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 (shrimp,crabwalnutswheat,buckwheat,eggs milk and peanuts) during the
production process.

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

+ For information about the production location of rice, 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 course brimming with ingredients [
from the mountains to the sea, starting with a spring-themed appetizer. .l/v"
(13
This is a spring menu made in collaboration with Ginza Okuda. The appetizer features prawn and ~ ~~*
firefly squid arranged on a base of sakura leaves, accompanied by fiddlehead ferns, rape blossoms, @
bamboo shoots, and butterbur topped with a sesame cream. The side dish is masu salmon and sea
bream marinated in kelp. Enjoy sea urchin, pen shell mussels, and crab served with a refreshing
ginger vinegar jelly. The beef main is braised in red miso and served with Japchae-style glass | r

noodles with three colors of bell pepper. Accompanying are fried soft largehead hairtail and umami-packed prawn dumplings,
dressed with a thick sauce of simmered shredded vegetables.

GINZA OKUDA

Amuse

ANA Original Matcha Almond Pie Stick
Marinated Mussel with Cheese & Olive

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

Appetizer

Chicken Escabeche & Marinated Sea Bream
with Parsley Sauce

Main Dish

- Sautéed Fillet of Beef with Grilled Bacon &
Caper Fond de Veau Sauce [401 kcal]

- Steamed Golden Threadfin Bream with Shellfish
Cream Soup [320 keal]

*Images are for illustrative purposes.

Bread
Baguette
Cherry Blossom Bread
Fendu

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

Dessert
* Yuzu & White Chocolate Mousse

- Cheese (Fresh, Semi-hard, Blue)

* Type of cheese is subject to change without notice.

* Fruits

THE

CONNOISSEURS

Savory grilled bacon and beautiful golden threadfin bream. Enjoy 2 AN\JA '
spring menu by ANA's chefs that treats all of the senses.

The appetizer of chicken is cooked until tender and topped with a colorful salad of vinegared vegetables.
Marinated sea bream is served with parsley couscous. The main is a beef fillet steak accompanied by
brown butter, smokey bacon and refreshing capers to bring out the umami of the meat. The fish is a
golden threadfin bream. Steamed with its beautiful skin still attached, the fish is served in a cream soup-
like sauce made with shellfish and a mix of garlic and thyme. Enjoy with a side of spring snap peas with a
basil sauce.

15
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Order any time after finishing your first meal.

Light Dishes
- Spicy Chicken Croissant Sandwich
- Rice Bowl with Miso-braised Beef Tendon & Konjac
- Japanese Rice Ball Set

Soup
- Corn Soup @)

- KAYANOYA Vegetable Soup @

Noodles
- ANA ORIGINAL~MEGUMINO HOKKAIDO~ Negi Miso Ramen @

A special soup blending of Hokkaido miso with onions, sesame paste, and ginger, paired with hearty medium-thick
noodles. Savor the rich and satisfying taste of Hokkaido miso ramen in every bite.

Refreshments
- Garden Salad, French Dressing

- Cheese (Fresh, Semi-hard, Blue)

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

Snacks
« Mix Nuts

- Puffed Rice Crackers (Halal Certified) @
- Snack Mix
- Fondant Biscuit

- @ Prepared specially for vegans.

Japanese Cuisine ~Washoku~ —  International Cuisine ——
Kobachi (Tasty Tidbits) Main Dish

Marinated Sakura Shrimp & Eggs Benedict with Mornay Sauce
Cabbage in Soy-based Sauce (308 keal]

Shusai (Main Dish) Bread

Grilled Spanish Mackerel Croissant Soft Bread with Walnut
with Miso Sauce

Steamed Rice Fruits
[389 kcal]

Miso Soup & Japanese Pickles

Continental Breakfast

Main Dish
Pork Ham & Cheese Combination [196 keal]

Bread
Croissant Soft Bread with Walnut

Fruits

P The selections below are served on flight NH116 (Vancouver).

Japanese Cuisine ~Washoku~—  International Cuisine ——
Kobachi (Tasty Tidbits) Main Dish

Marinated Sakura Shrimp & Shrimp & Zucchini Conchiglie
Cabbage in Soy-based Sauce (276 keal]

Shusai (Main Dish) Bread

Grilled Spanish Mackerel Rice Flour Bread Soft Bread with Walnut
with Miso Sauce

Steamed Rice Fruits
[389 keal]

Miso Soup & Japanese Pickles

« 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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