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Sake

l In December, the brand below will be served.  *Please note that service will end when supplies run out.

ARAMASA No. 6 X-type (Fruity type)

Aramasa Shuzo (Akita) 13% ABV

Brewed by Aramasa sake brewery, founded in 1852, The brewery makes all of its sake
exclusively with Akita-grown rice and the legendary Kyokai No. 6 yeast, using the traditional
kimoto junmai method. The "X-type” stands for “eXcellent” and is the deluxe flagship of the
Aramasa’s iconic unpasteurized sake collection named "No. 6" As finely polished rice is used,
the finish is more refined and the clean yet powerful presence of yeast No. 6 can be clearly felt.

l From the end of December through February, the brands below will be served.

Noguchi Naohiko Sake Institute "JUNMAI DAIGINJO 2019 Vintage" (Rich type)
Noguchi Naohiko Sake Institute Inc., (Ishikawa) 17% ABV

The brewery was established by Noguchi Naohiko, nicknamed the King of Brewing, because of
his over 70 years of sake brewing experience. This sake features tropical notes of yellow peach
and pineapple, accented by aromas of dried mango and a pleasantly concentrated umami
flavor. A refined bitterness lends structure and balance, while subtle caramel-like nuances from
aging intertwine with the fruitiness and savoriness to create a complex, lingering finish.

Kamoshibito Kuheiji Inone Five-star  (Fruity type)

Banjo Jozo (Aichi) 16% ABV

This brand was the first sake ever selected by a three-star restaurant in France, and
since 2010, it has been brewed using rice grown on the brewery's own fields. It opens
with a floral aroma, followed by creamy notes that emerge as you swirl the glass. On the
palate, it offers a rich, mineral character complemented by a deep rice-derived umami,
which gently expands across the palate and lingers with a pleasant, lasting finish.

In December, the brand below will be served.

Shichiken Alain Ducasse Sparkling Sake (Light type)

Yamanashi Meijo (Yamanashi) 12% ABV

Shichiken is a sake born from the philosophy of creating a brew that embodies the pure
water of its hometown, Hakushu. An aroma with a hint of cherry floats among the vibrant
bubbles and a sweetness with a faint bitterness that is unique to sake aged in the barrel
creates a gentle, pleasant aftertaste.

l In January and February, the brands below will be served.

Kokuryu Daiginjo Ryu  (Light type)

Kokuryu Brewery (Fukui) 16% ABV

Founded in 1804, this brewery has upheld its philosophy of "making good sake,” creating
brews cherished across generations. The aroma combines watermelon, banana, white
lily, and a hint of fresh mint, adding brightness to its calm, refined character. On the
palate, it is crisp yet smooth, offering both depth and elegance—a sake that leaves a
graceful, lasting impression while maintaining beautiful balance.

l In December, the brand below will be served.

) INISHIE TAKUMI No.1- Doux - (Rich type)
Japanese-kosyukura Inc. (Hyogo) 17% ABV
B As Japan'’s first specialized shared cellar for aged sake, Nihon no Koshukura gathers
Ro carefully selected vintages from across the country to create new expressions of
E matured sake. Blending 1997, 2007, and 2010 vintages, each known for their rich, matured
I_‘_‘_'_-'I . aroma, this sake was crafted around the concept of a special kind of sweetness. Enjoy

its deep, luscious flavor reminiscent of a fine dessert wine.
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Murao C
Sweet Potato Shochu, Murao Shuzo, Kagoshima 25% ABV
Unrivaled sweetpotato shochu made by Toshihiko Murao, full-bodied, natural
a renowned distilling master. Traditional black yeast and \ [ gizg{je‘;“he sweet
fine sweet potatoes are distilled in large ceramic pots in | %

the classic, time-proven manner. lts elegant, soft flavors

give way to a lovely, round finish.

Recommendation )

On the rocks

/7 The ice brings out the

Craftsman Tada Chianti Brown

Barley Shochu, Tenpai, Fukuoka 25% ABV

Tenpai was the first brewery in Japan to produce
100% barley shochu using atmospheric distillation. The
concept of Craftsman Tada is "the ultimate pairing
experience." Chianti Brown applies a kimoto junmai
sake brewing technique to Tenpai's shochu making
to maximize the characteristic of the brewery's own
lactic acid bacteria. The shochu offers delicious flavors
reminiscent of chestnut and manuka honey that pair
perfectly with Japanese cuisine.

Recommendation )

Q With hot water
/ The shochu utilizes its

characteristic house
C / lactic acid bacteria

to create a sweet,
umami-rich flavor
during the meal.

HAMACHIDORINOUTA GENSHU ( Recommendation )
Brown Sugar Shochu, Amami Oshima Shuzo, Kagoshima 38% ABV With soda

i i i i y By mixing with soda,
Amami Osh|lma Shuzo is Igcateq in Tatsugo Town, g% By mixing with soda
famous for its water quality. Utilizing the natural ‘ refféeshingsweetness

Of brown sugar.
brown sugar produced on Amami Oshima Island, their \@_/ ’
[N—

shochu has a characteristically caramel and maple
syrup-like flavor and aroma. This is an old shochu
aged for 7 years that offers a concentrated flavor that
tastes like a spoonful of Japanese brown sugar.

Yasuyuki Kitahara

Double Tree by Hilton Tokyo Ariake,
Food & Beverage Manager

THE
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Curated Selection

This winter, we are pleased to present a selection full of character and variety. Highlights
include sparkling sake, crafted from select ingredients with fine bubbles created through
secondary fermentation in the bottle. Also on offer is aged sake, slowly matured over
many years to achieve a rich aroma and depth of flavor. Enjoy these distinguished brews,
showcasing the finest brewing techniques, alongside your in-flight dining experience.

Yasuyuki Kitahara, a connoisseur of Japanese libations, brings out the many charms of sake and shochu in

unigue ways. His incredible pairings delight guests at all restaurants he manages at Double Tree by Hilton
Tokyo Ariake. Kitahara won the 4th World Sake Sommelier Competition in 2014,

. If you would like warm sake (atsukan), please ask a cabin attendant.

- Enjoy shochu neat, over ice, or with soda, cold water, or hot water.



Champagne

Champagne Krug Grande Cuvée

White Wine

Roland Lavantureux Chablis Premier Cru Beauroy 2022

CRAMPAG N Champagne, France o Bourgogne, France
KRU'G Since 1843, Krug Grande Cuvée has embodied the vision of its founder, Joseph Krug. Every CH“EL'EﬂﬂEﬂ'ER Cru Roland Lavantureux is a renowned producer of Chablis that first started out in 1979.
I W:ﬂf"m year, a new Edition is created: an extraordinary blend of over 120 wines from more than 10 ' Lavantureux uses sustainable wine making practices with little human intervention in
el L different years. Blending so many wines from different years provides this myriad of flavours m order to capture an unadulterated view of the Chabilis terroir and each vintage profile.

White Wine

and aromas, something impossible to express with the wines of just one year. ANA First

Class has been serving the supreme Champagne since its first international flight in 1986.
Pinot Noir / Meunier / Chardonnay

Champagne Pierre Péters Réserve Oubliée NV

Champagne, France

Pierre Péters is a century-old, highly renowned Grand Cru estate situated in the village of Le
Mesnil sur Oger in Céte des Blancs, Champagne. Réserve Oubliée is comprised of 56 parcels
of Gran Cru-grade Chardonnay grapes and uses the perpetual reserves method to blend
together only the highest quality vintages since 1988. The impression it leaves on the palate is

one of bright acidity, minerality and concentrated fruit, with a lingering, complex finish.
Chardonnay

If unavailable, we may serve the wine below in place of
Champagne Pierre Péters Réserve Oubliée NV.

[ s ]

THEREY EEHAN

Facing south with ample sunlight and limestone soil, Beauroy is a top-class vineyard
renowned for producing fruity Chablis. Combining a fresh sharpness with a rich

mineral flavor, it delivers a clear and appealing flavor.
Chardonnay

Jim Barry The Florita Riesling 2017

South Australia, Australia

Jim Barry Wines was founded in 1959 in South Australia’s Clare Valley as a family-run
estate. Founder Jim Barry, the region’s first qualified winemaker, was instrumental in
establishing Clare Valley as one of the world's great regions for Riesling. Today, the
second generation, led by Peter Barry, oversees 320 hectares of vineyards, producing
premium wines that draw on the region’s cool climate and limestone soils, and

earning international acclaim.
Riesling

Thierry Germain L'INSOLITE Saumur 2024
Loire Valley, France

Champagne Charles Heidsieck Blanc de Blancs
HCEHI%EILEECSK Champ%g%e France i Thierry Germain acquired Domaine des Roches Neuves in Saumur, Loire, in 1992,
Chardonnay = m%ﬁ An early pioneer of biodynamic farming, Germain emphasizes harmony with nature,
e =TS g practicing horse plowing and cultivation that respects the natural health of the vines.

Racines Chardonnay Sta. Rita Hills Cuvée 2020
California, USA

Racines is a winery that was born from the collaboration of four people: Etienne de
Montille and American chef de cave Brian Sieve from Burgundy; Rodolphe Péters of
Champagne; and Justin Willett of Tyler Winery in Santa Barbara. They came together to
create pure, clear Chardonnay and Pinot Noir in the cool climate of the Santa Rita Hills.
This wine is characterized by a fresh, juicy fruitiness and clear, long-lasting acidity. It also

offers a bright, vibrant flavor and a rich, savory aftertaste.
Chardonnay

Chenin Blanc, grown in the region's limestone-rich tuffeau soils, is praised the world

over for its elegant style, marked by lively acidity and mineral finesse.
Chenin Blanc

THE
CONNOISSEURS

A gorgeous array of enchanting wines.

We invite you to try a selection of premium wines handpicked by our wine advisors and tasting panel. ANAs wine lists received prizes in many categories in the “Cellars

in the Sky” and “Wines on the Wing 2019 Airline Wine Survey” in-flight wine competition. Our enchanting wines will regale your palate during and after dinner.

Olivier Poussier was selected
as the Best Sommelier in the
World in 2000. He has served
as sommelier at the prominent
“La Tour d'Argent” and
"Pavillon Ledoyen” restaurants
in Paris, as well as "The
Connaught,” a luxury hotel

Satoru Mori handles activities to raise awareness of
wines and to train younger sommeliers as a managing
director of Japan Sommelier Association (JSA). In 2017 he
was recognized as a "Modern Master Craftsman” by the
Minister of Health, Labour and Welfare of Japan. He was
also awarded the prestigious Medal with Yellow Ribbon in
Japan's national 2022 Spring Honors. He leads the Japanese
wine industry through his outstanding performance and
in London. Poussier is now Satoru Mori ‘ has won at various sommelier competitions around the
5 . " n Andaz Tokyo / Hotel Toranomon Hills
running a wine consulting firm. Executive Sommelier / Beverage Director  world and in Japan multiple times.

If unavailable, we may serve the wine below in place of
Racines Chardonnay Sta. Rita Hills Cuvée 2020.

Paul Hobbs Russian River Valley Chardonnay 2023
California, USA

Chardonnay

Olivier Poussier
Best Sommelier in the World (2000)

. The English commentary on wine is based on commentaries by the producers etc. and may differ from Japanese commentary.



Red Wine

Ecensine Jrus-Mare Houley
VOLNAY
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California, USA

The flagship red Bordeaux blend from Kenzo Estate in Napa valley. This wine is elegant,
reserved and enchanting, with aromatics framed by ripe raspberry and rose petal. On
the palate, pronounced layers of berry-like fruits mingle with black pepper, with an
elegant acidity and fine tannins. This is excellent wine with good depth and delicate

smoothness. A wonderful paring with meat dishes such as duck and beef.
Cabernet Sauvignon and more

Domaine Jean-Marc & Thomas Bouley Volnay 2019

Bourgogne, France

Domaine Jean-Marc & Thomas Bouley is a family-run estate in Volnay, Burgundy.
Thomas Bouley took over in 2012 and introduced sweeping changes, from whole
bunch fermentation to modernized facilities, producing exquisite, pure wines. Praised
by The Wine Advocate as “a future star of Volnay,” the domaine now cultivates more

than nine hectares and offers a diverse lineup.
Pinot noir

Le Ragnaie Rosso di Montalcino 2021
Toscana, Italy

Le Ragnaie is a young and passionate winery that began making wine in the town of
Montalcino in Tuscany, ltaly in 2002, The winery uses Sangiovese Grosso grapes grown
organically on the steep hills of Castelnuovo dellAbate. Aged for 24 months in large
Slavonian oak barrels, it has a nuanced aroma and a smooth mouthfeel with round

tannins that make for a bright yet elegant style.
Sangiovese

Mullineux Syrah 2022
Swartland, South Africa
Mullineux is a boutique winery founded in 2007 in South Africa’s Swartland region by
husband-and-wife team Chris and Andrea Mullineux. In this short time, Mullineux has
risen to prominence, earning 30 five-star ratings and four Winery of the Year honors from
Platter's South African Wine Guide. Dedicated to a hands-off, natural approach, Mullineux

uses no additives, allowing the terroir and character of old vines to shine through.
Syrah

Port Wine

COLHEITA

2009

Niepoort Porto Colheita 2009

Porto, Portugal

Niepoort was founded in 1842, One of the few remaining family-owned producers,
Niepoort is run by fifth-generation owner Dirk van der Niepoort. To preserve its
traditional flavors, the family of master blenders, who play the most important role in
port wine, has passed down their skills and techniques from generation to generation.
Prizing quality above all else, production is kept small, producing only less than 1% of
all port wines.

Touriga Nacional, Touriga Franca, Tinto Cao, Tinta Francisca, Tinta Amarela, Tinta Roriz

Aperitifs & Cocktails Whiskies
Dry Sherry Suntory Whisky Hibiki 21 Years Old

(New York, Frankfurt and London routes)

Dry Vermouth
Suntory Whisky Hibiki 17 Years Old

(Routes excluding the above)

Campari Soda

The brand below may be served instead
Suntory Whisky Hibiki,
100th Anniversary Limited Edition Design

Campari Orange

Umeshu (plum wine)

Kir Suntory Single Malt Whisky Yamazaki 12 Years Old
Kir Royal The Macallan 18 Years Old
Mimosa
Martini ..
Spirits
Vodka 80 proof
Beers ————
Suntory The Premium Malt's ”‘ Suntory Japanese Gin ROKU
Asahi Super Dr [y 3 __-__—3 Cherry blossom, cherry leaves, sencha green tea, gyokuro
P y ?‘ g sreen tea, sansho pepper, and yuzu citrus. With six

o ) ) ) botanicals unique to Japan, the delicately crafted ROKU gin
Kirin Ichiban Shibori i | offers the perfect balance of aroma and taste while providing
i=s®  asmooth mouthfeel and a polished, well-refined flavor.

Sapporo Kuro Label

Brandy & Liqueur
Hennessy XO

Cointreau

Non-alcoholic Drinks

ﬂ ANA Original Non-Alcoholic Cocktail
Wa Citrus Blue

Enjoy a refreshing and crisp flavor with a base of ANASs original Japanese kabosu citrus juice.

Non-Alcoholic Sparkling Wine

Bollicine Dry Alternativa Alcohol 0.0
0.00% ABV

S
g
g
8
$
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Non-alcoholic Beer

Suntory All-Free (non-alcoholic beer)
Asahi ZERO (non-alcoholic beer)

*We will refrain from serving non-alcoholic beer and non-alcoholic cocktail and non-alcoholic sparkling wine to customers under the age of 20.



Soft Drinks

ANA's Original Drink Aromatic Kabosu (Citrus)*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

Japanese Teas

Miyazaki Sencha

Sencha green tea made from 100% Miyazaki tea produced by Shinryokuen, a Japanese tea ‘-“ M %( IE
specialty store. This store won first prize in the Minister of Agriculture, Forestry and Fisheries' Al A,
awards for the fourth time this year for tea plantations at the 75th Japan Tea Fair in 2021, B

Hojicha(Low in Caffeine)

Best known for their tea brand Oi Ocha, ITO EN's hojicha generously uses highly aromatic ."“f%% Ea

tea leaves carefully picked by contract farmers that produce a rich, delicious tasting tea.

Matcha

A soft, bright-green matcha from ITO EN. Crafted with contract
farmers. Additive-free, with a focus on the natural tastes of
the tea leaves. Enjoy a gentle aroma and flavor with a delicate

bitterness underneath.

Herbal Teas

KUSMI TEA {Caffeine-Free)
(Vanilla Rooibos/Verbena Mint/AquaRosa)

Others

Hot Chocolate, Van Houten

Tea Selection

H

TAYLORS

OF HARROGATE - SINCE 1886

TAYLORS OF HARROGATE was born in 1886. It creating good products - making top quality teas that delicious.

Afternoon Darjeeling Tea
We only buy the finest during the peak season. Delicate flavour reminiscent of Mascat grapes.

Earl Grey Tea

The elegant fragrance of the bergamot flavour.

Scottish Breakfast Tea
Premium second flush Assam gives the blend gorgeously rich, malty depth of flavour.

Lemon&Orange

Delicate fruity blend using light teas from Africa, and India.

ANA's Specialty Coffee Selection

"illycaffe" is an Italian family business founded in Trieste in 1933, which g
mission has always been delighting all those who appreciate beauty and I//y
flavour worldwide with the best coffee nature can offer. It produces a

unique 100% Arabica blend, combining 9 of the best origins in the world according

to illycaffe. Every day 8 million cups of illy coffee are enjoyed in over 140 countries,
in bars, restaurants and hotels, in flagship cafés and shops, at home.

illy Espresso

A single shot of premium coffee

illy lungo Espresso
A stretched espresso served in a coffee Cup

illy Cappuccino

Espresso topped with thick hot frothed milk

illy Caffé macchiato
illy espresso and a little of hot frothed milk
(in a small cup)

Espresso freddo illy (iced coffee)
Double illy espresso cooled at the moment

Cappuccino freddo illy
illy espresso and milk cooled at the moment, topped
with cold frothed milk

Decaffeinated Coffee is also available.

. To prevent burn injuries, some of the hot beverages are served at lower temperatures.
Cold beverages are served to children and to adults holding them.

. Please note that the availability of beverage 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.
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