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Japanese Cuisine ~ & Washoku ~

International Cuisine

Amuse
Apricot and goat cheese
Rosette of smoked salmon
Foie-gras mousse canapé

Cheese pepper bar

Sakizuke Starter; a taste of what's to come

Heart clam and firefly squid with sansho leaf miso

Zensai A selection of morsels
Snow crab meat and abalone with potato sauce
Broccolini rolled with Prosciutto
Simmered octopus in soy-based sauce
Jellied sea bream roe
Green peas tofu

Soy sauce-cured wasabi stem

Owan A clear soup with produce

Sake-steamed sea bream with cherry leaf

Otsukuri A selection of sashimi

Seared tuna and seared kombu kelp-cured sea bream

Takiawase Simmered treats

Braised beef belly in Japanese style demi-glace sauce

Kobachi Tasty tidbits

Marinated grilled geoduck in soy-based sauce

Shusai Main course

Simmered Greenland halibut in soy-based ginger sauce
[218 kcal]

Steamed rice

Steamed rice, miso soup and Japanese pickles

e Served with “Tsuyahime” (KINMEMAI rice) produced in the Unnan district of Shimane.

V\/agashi Classic Japanese sweet bites

“Wagashiya no Anmitsu (Kuromitsu)"—

Japanese gelatine jelly, cut fruits and adzuki bean paste with brown sugar syrup

Amuse
Apricot and goat cheese
Rosette of smoked salmon
Foie-gras mousse canapé

Cheese pepper bar

Appetizer plate

- Cauliflower mousse with caviar

- Zucchini and burrata cheese roll with Parma ham

- Shrimp and scallop gateau style with green peas sauce
- Garden salad

Served with a choice of dressings.

Yama-wasabi, Japanese horseradish dressing  Tomato dressing

@ Corn soup

Main plate

- Fillet of beef steak diane sauce with creamy mascarpone potato

[439 kcal]

- Sautéed Chilean seabass with raisin and herb brown butter sauce

[357 keal]

- Veal osso buco
[472 keal]

@\/egetable cannelloni with dried tomato polenta
[317 keal]

Selection of breads

Served with butter or extra-virgin olive oil

Cheese plate
Brie  Humboldt fog Aged Cheddar cheese Goat cheese

Desserts
- Assorted ice cream
- Coffee-flavored chocolate cake
- Warm tarte Tatin with vanilla ice cream

- Fruits

Petits fours

e A confectionery accompanied by a hot beverage.

@ Prepared specially for our vegetarian passengers (contains dairy products).
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Light Dishes Anytime

Light Dishes Anytime

We invite you to enjoy light dishes whenever you wish.

You'll find these dishes are a delicious follow-up to alcoholic beverages.

Sake accompaniments

- Dried young sardine cracker

« Three kinds of Kagoshima deep-fried fishcake

Soup
@ Corn soup

Noodles
- IPPUDO rich-tasting miso "DAICHI" ramen

- Japanese udon noodles garnished with deep-fried tofu

Light dishes
@ Vegetable cannelloni with dried tomato polenta
« Angus beef cheese hamburger
« ANA original curry and steamed rice
- Braised pork belly over steamed rice

- Tea-and-rice with seared kombu kelp-cured alfonsino and sesame sauce

Refreshments

- Garden salad
Served with a choice of dressings.
Yama-wasabi, Japanese horseradish dressing  Tomato dressing

- Cheese plate
Brie Humboldt fog Aged Cheddar cheese Goat cheese

- Fruits

- Plain yoghurt with plentiful apricot jam

@ Prepared specially for our vegetarian passengers (contains dairy products).

Japanese and International set menus.

Japanese Cuisine ~#%& Washoku ~

Kobachi

Simmered wild fiddleheads in soy-based sauce

Shusai

Saikyo miso-grilled goldstriped amberjack
[217 keal]

Steamed rice or rice porridge, miso soup and Japanese pickles

Accompaniment for steamed rice
Dried nori seaweed
Natto (fermented soybeans)

Simmered ginger in soy-based sauce

International Cuisine

Main dish

Spinach lasagna with creamy tomato sauce
[338 kcal]

Fruits

Choose from bread or cereal.
- Bread roll served with butter

- Cereal with milk
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