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SKY AUBERGE by JAL

Cuisine by
HAYASHI Daisuke
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SKY AUBERGE by JAL

Cuisine by
TESHIMA Ryuji
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JAPANESE MENU

SKY AUBERGE by JAL

Cuisine by
HAYASHI Daisuke

@ Menu by Chef HAYASHI Daisuke, Japanese Restaurant '/ROKETSU" in London.

ROKETSU

Kozara

Deep-fried Salmon
marinated in Sweet
Vinegar Sauce
Fried Bean Curd Roll Marinated Fennel  Squid & White Leek

"Wakame" Seaweed & Onion dressed with
Green Pea Trout Roe Vinegar Miso Sauce
Carrot Orange Peels

Light-simmered
Cabbage &
Prawn Balls

Caviar
Dried Mullet Roe

Owan

Japanese Clear Soup with
Sea Bream, Bamboo Shoots, Spinach & Pickled Plum

Mukozuke

Char Siu Pork, Scallop, Lobster

Simmered Tenderstem Broccoli, Cherry Tomato

Simmered Brussels Sprout, Sakura Cress, Edible Flower

Garland Chrysanthemum, Green Pea Sauce, Japanese Broth Jelly

Azukebachi

Simmered Prawn with Zucchini & Seaweed Salad

Shiizakana

Beef Sukiyaki
Truffle & Egg Truffle Sauce

Hanmono

Bamboo Shoot Rice
or
Steamed Rice

Tomewan

Miso Soup with Fried Bean Curd & Sansho Pepper Leaves

Assorted Pickles

Kanmi
Kudzu Starch Noodles, Peach
Gorojima-kintoki Sweetened Sweet Potato

Green Tea

We apologize if occasionally your choice is not available.
Please note that ingredients and producing areas are subject to change due to bad weather or other reasons.
Please note that fish bones and shells may not be fully removed from your meals.



WESTERN MENU

BEDD

SKY AUBERGE by JAL

Cuisine by
TESHIMA Ryuji

Menu by Chef TESHIMA Ryuji, Restaurant PAGES in Paris.

Amuse-bouche

Green Papaya Consommé Jelly Cocktail,
Caviar

Hors-d'oeuvre

Royal of Eel, Grilled Corn

Mediterranean Octopus & Squid Salad,
Seasonal Vegetables

Main Dish

Bouillabaisse of Marseille,
Obsiblue Prawn, Cod Fish & Mussels

Fillet of Beef Provencal Style,
Stuffed Zucchini, Rice with Pepper

Assorted Gourmet Breads

Dessert

Strawberry & Raspberry Profiterole

Patisserie
PAGES BLANCHES
The patisserie that opened near the Monceau
Park in the 8th arrondissement of Paris in
February 2022 under the supervision of PAGES.

Coffee Tea

Passengers can reserve special inflight allergy-friendly meals in advance. JAL takes utmost care when
preparing meals for passengers with food allergies, however, there may be cases where minute amount
of allergens are detected in the meal.

Please ask our cabin attendants if you have any concerns about our allergy information for our inflight
meals. There is a limited amount of information that we can provide during the flight. Please choose your
meals at your own discretion.
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A LA CARTE

JAL's Recommendation

Pan-fried Squid & Lemon Rice with Lobster Sauce
~created by Chef Teshima~

Snack

Akasaka Matsubaya White Sesame Tofu with Yuzu Miso

Light Meal

Comté & Nut Salad

~Recommendation for light vegetarian~ i

Vegetable Curry with Japanese Potatoes & Onions

JAL Original Noodle
JAL's Special Healthy Ramen Noodle, "Kyushu Jangara-style" fasded?"s

~ Healthy ramen noodles of vegetable origin in pursuit of good taste without using meat~

Sandwich
Grilled Vegetable Croque Monsieur

Pork Filet Mignon Sandwich

Cheese Selection

Assorted Cheese

Refreshment
Assorted Seasonal Fresh Fruits
Ice Cream

Chocolate

We apologize if occasionally your choice is not available.
Please note that ingredients and producing areas are subject to change due to bad weather or other reasons.
Please note that fish bones and shells may not be fully removed from your meals.



Japanese Set Plate

Dainomono

Grilled Sea Bass with Salted Rice Malt
Japanese Omelette, Pickled Plum

Kobachi

Simmered Spinach, Shiitake Mushroom & Carrot

Steamed Rice

Miso Soup

Western Set Plate

Main Dish

Potato Gratin with Leeks & Cheddar
Sausage, Sautéed Mushrooms

Fresh Fruits

Croissant

Passengers can reserve special inflight allergy-friendly meals in advance. JAL takes utmost care when
preparing meals for passengers with food allergies, however, there may be cases where minute amount
of allergens are detected in the meal.

Please ask our cabin attendants if you have any concerns about our allergy information for our inflight
meals. There is a limited amount of information that we can provide during the flight. Please choose your
meals at your own discretion.





