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Amuse

Marinated Three Kinds of Mushrooms
Duck & Cheese Canapé

]ap anese Cuisine ~ Washoku ~~ (Please choose either Japanese or International.)

Zensai (A Selection of Morsels)

Roast Beef with Ponzu Sauce

Grilled Squid with Potato & Spicy Fish Roe
Boiled Eryngii in Soy-based Sauce
Simmered Cherry Tomato in Wine Sauce

Kobachi (Tasty Tidbits)
Cheese Tofu

Otsukuri (A Selection of Sashimi)
Seared Tuna Salad Style with Ginger Dressing

Shusai (Main Course)
Simmered Greenland Halibut in Ginger Sauce [297 keal]

Steamed Rice
Steamed Rice, Miso Soup & Japanese Pickles

Dessert
* Blueberry Cheesecake
* Cheese
* Fruits

+ In-flight meals may contain allergens.

+ In-flight meals are produced at facilities that also handle allergens (wheat, buckwheat, dairy products, eggs, peanuts, shrimp and crab) during
the production process.

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

+ For information about the production area for raw 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).

Amuse

Marinated Three Kinds of Mushrooms
Duck & Cheese Canapé

International Cuisine (Please choose either Japanese or International.)

Appetizer
Lobster Salad & Dry-cured Pork Ham with Truffle Potato Salad

Main Plate
- Beef Fillet Steak with Creamy Wild Mushroom Sauce [321 keal]

- Sautéed Cod with Butter Sauce [250 kcal]

Bread
Three Kinds of Bread Served with Butter & Olive Qil

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

Dessert
* Blueberry Cheesecake
* Cheese
* Fruits
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Order any time after finishing your first meal.

Light Dishes
+ Warm Chicken & Cheese Ciabatta
« Vegan Curry with Fruits and Spices (New York & Chicago Routes) @) % ’{y’i i
+ Rice Bowl with Ginger-fried Pork (San Francisco Route)

Soup
+ Corn Soup @
- KAYANOYA Vegetable Soup @

Noodles
- IPPUDO Plant-based "Pla-ton" Ramen @) '@\ﬁ

Refreshments
+ Cheese
* Ice Cream
* Fruits
* Yogurt
+ Cereal

Snacks
+ Mix Nuts
* Rice Crackers
+ Fondant Biscuit

-@ Prepared specially for vegans.
- @ ) © Prepared specially for lacto-ovo vegetarians.

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 been awarded two Michelin stars every year since the Tokyo guide
released 16 years ago. 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.

Japanese Cuisine ~Washoku~

Kobachi (Tasty Tidbits)
Marinated Spinach & Shimeji Mushroom in Soy-based Sauce with Fish Roe

Shusai (Main Course)
Grilled Goldstriped Amberjack with Saikyo Miso

Steamed Rice
[344 kcal]

Miso Soup & Japanese Pickles

International Cuisine

Main Plate
Spinach Cannelloni with Yellow Tomato Coulis [329 keal]

Bread
Two Kinds of Bread Served with Butter

Fruits

* 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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