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Amuse
ANA Original Cinnamon Ginger Stick Lily Bulb Confit & Mousse
Braised Quail Eggs with Star Anise & Dry-cured Duck Ham Smoked Cod Roe & Boursin Cheese

Japanese Cuisine ~ filff Washoku ~ ————

Sakizuke (Starter; a Taste of What's to Come)

(for December, January) Dried Persimmon with Tofu Paste
(for February) Marinated Butterbur & Sweet Shrimp with Ginger Sauce

s

SN e

R

Zensai (A Selection of Morsels)
Red Snow Crab Meat Sushi Herring & Kelp Roll Japanese Omelet with Fish Paste
Simmered Japanese Tiger Prawn Dried Mullet Roe Simmered Chestnut in Sweet Sauce
Simmered Gensuke Daikon Radish with Yuzu Miso

(for December, January) Black Soybeans
(for February) Simmered Broad Beans in Syrup (for February) Butterbur Scape Miso

Owan (A Clear Soup with Produce)
Red Snow Crab Meat Fishcake, Turnip, Kintoki Carrot, Spinach & Yuzu

Otsukuri (A Selection of Sashimi)
(for December, January) Seared Young Tuna, Spanish Mackerel Sushi & Kelp-cured Sweet Shrimp
with Grated Daikon Radish & Red Onion in Sudachi Citrus Soy Sauce
(for February) Seared Young Tuna, Spanish Mackerel Sushi & Spear Squid
with Grated Daikon Radish & Red Onion in Sudachi Citrus Soy Sauce

Takiawase (Simmered Treats)
Simmered Kamiichi Taro with Spinach & Yuzu

Kobachi (Tasty Tidbits)
Wagyu Beef with Dashi Jelly, Deep-fried Taro, Yam, Myoga Ginger & Kinome Leaves

Shusai (Main Dish)
(for December) Grilled Yellowtail with Saikyo Miso, Vinegared Lotus Root, Kelp-cured Field Mustard,
Grilled Chicken Paté, Arrowhead & Pine Needles [182 kcal]

(for January, February) Grilled Yellowtail with Saikyo Miso, Vinegared Lotus Root, Kelp-cured Field
Mustard, Grilled Chicken Paté, Burdock Root & Pine Needles [176 kcal]

Steamed Rice*

Steamed Rice, Miso Soup & Japanese Pickles .
e \We offer Japanese pickles from "Kyo-tsukemono Nishiri” that make the most of seasonal ingredients. |2
e Served with Hoshizoramai from Tottori Prefecture. i

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

* Original ANA menu items. THE

CONNOISSEURS

Yellowtail, Young Tuna, and Red Snow Crab — Winter Menu Showcasing 7.
the Best of the Hokuriku Region, Curated by Ebitei Bekkan Q

This winter menu was created under the supervision of Kentaro Mura, the owner and chef of the renowned restaurant Ebitei Bekkan. Red
snow crab is used generously in both the pressed-sushi appetizer and the soup of simmered vegetables. The simmered dish features Gensuke
daikon, a signature Kaga vegetable, gently cooked in a fragrant broth made with the same daikon. For sashimi, lightly seared young tuna
is served alongside vinegared young Japanese Spanish mackerel presented in a kizushi style. The side dish is a gently simmered assortment
featuring the rich and creamy texture of taro from Kamiichi, Toyama. The main dish is seasonal yellowtail, marinated in Saikyo miso and
grilled to a fragrant finish, accompanied by rape blossoms pickled in kelp and vinegared lotus root. A traditional Japanese-style chicken
loaf, often enjoyed during New Year celebrations, is accented with a hint of brandy and is served alongside a seasonal appetizer of dried
persimmon and Gokayama tofu dressed in a creamy sauce, served in December and January. Pairs beautifully with sake or wine.
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Amuse
ANA Original Cinnamon Ginger Stick Lily Bulb Confit & Mousse
Braised Quail Eggs with Star Anise & Dry-cured Duck Ham Smoked Cod Roe & Boursin Cheese

— International Cuisine —

Appetizer Plate
- Smoked Spanish Mackerel Brandade with Abalone, Celeriac Soup & Caviar
+ Foie Gras & Wagyu Beef Rillettes with Satsuma Mandarin Jelly & Caramelized Nuts Géateau Style
+ Smoked Tuna & Beet Tartare with Snow Crab Meat & Quinoa Salad

-+ Garden Salad
(Non-oil Yuzu Dressing, French 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 [590 kcal]
« Flounder, Shrimp & Cod Milt Paupiette with Vin Blanc Sauce, Squid Ink Tuile
[317 kcal]

Selection of Breads
Baguette
Herb Soft
Kaiser Roll
High-hydration Hard Roll

Cheese Plate

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

Dessert
- Parfait Chocolat au Lait
+ Mousse aux Figues
- Cassis Noisette
« Fruits

Petit Four

e A confectionery accompanied by a hot beverage.

THE

CONNOISSEURS

Flounder, Cod Milt, and Japanese Spanish Mackerel — A Seasonal /]]\|A '
Menu of Only the Finest Ingredients by ANAs Master Chefs

Smoked Japanese Spanish mackerel is served with abalone simmered in a shellfish broth, accented with
Ichida persimmon, and finished with a small tin of caviar for each guest. A mandarin jelly in a gateau
style, layered with Japanese Black wagyu rillettes, foie gras, and duck confit, accented with the aroma of
caramelized nuts. The beef is a sautéed wagyu fillet brushed with an herb sauce and paired with a rich red
wine and vegetable sauce, accompanied by a side of purple sweet potato and other vegetables in three layers.
The fish is flounder rolled and steamed together with prawn and cod milt, served with a crisp squid ink tuile,
baked in a lattice pattern, to break apart as you enjoy the dish.
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Light Dishes Anytime

Sake Accompaniments
+ Dried Wakame Seaweed

+ Dried Bonito
- Dried Horse Mackerel
- Three Kinds of Kagoshima Deep-fried Fishcake
+ Mixed Nuts
+ "MOCHIKICHI" Rice Crackers
- Rice Crackers (Halal Certified) @
+ "AND THE FRIET" Dried Friet Premium Salt

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.

+ Udon Noodles Garnished with Chicken

Refreshments
+ Garden Salad

(Non-oil Yuzu Dressing, French Dressing)

* Served with a choice of dressings.

+ Cheese Plate
(Semi-hard Cheese, Blue Cheese, Goat Milk Cheese, Washed Rind Cheese)

* Type of cheese is subject to change without notice.

- Fruits
- Plain Yogurt with Fruit Jam

Light Dishes
- Beef Hamburger with Demi-glace Sauce
- Awaodori Chicken & Mushroom Curry with Steamed Rice (London Route)
- Vegan Curry with Fruits and Spices (United States Routes) @) — *#sz

-g
* Rice Bowl with Simmered Pork & Burdock Root % PL B4
- Rice Bowl! with Grilled Salmon & Nori in Soup Stock

@ Prepared specially for vegans.

Light Dishes Anytime

Japanese Cuisine ~ fllff Washoku ~

Kobachi

Dressed Turnip & Broccoli with Tuna

Shusai
Sablefish Teriyaki with Sansho Pepper [326 kcal]

Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles Qe ins

&
]

®\We offer Japanese pickles from "Kyo-tsukemono Nishiri” that make the most of seasonal ingredients.

b

eYou can also choose rice porridge.

Accompaniment for Steamed Rice
Dried Nori Natto (Fermented Soybeans) Salted Kelp

International Cuisine

P The selections below are served on flight NHO06, NH008, NH110, NH112,

Main Dish
Eggs Benedict with Mornay Sauce & Grilled Bacon [325 kcal]

»The selections below are served on flight NH126, NH108, NH010, NH160, NH012, NH211.

Main Dish

Amatriciana with Rosemary Qil & Jamdn Serrano [489 kcal]

Breads
- Two Kinds of Bread Served with Butter
(Accompanied with a choice of strawberry jam, marmalade or honey.)
+ You can also choose cereal.

Fruits
it

T W

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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