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Please note that menus are subject to change without notice, due to availability of ingredients.

R 1]

HERUEE R =0 B T = RS I K BT Y.

HOWE®EY abY
50465358 3l s
W74 L7554 -
By e L i
7 B 0 i AL
S 7 AINT H A
%‘ 1R
WAL
s 55T DT ik
Eﬁm - 5
s K3 L
" BR300 32 3l
HOM

A B EE AF v T
-8kt R SDOK
WM X I L—

312 Fuhnmv—)

by 1

R
bETisH A

HOW
HBrES BN EAIR

HF wk
KERTT 127

kR

CHRCHEABVEFLITEVETOT. T rRIET L,
KIFAREOMANC XD AR E AL LIS K 2 W REERH D £7.



it &

WHEVGRATL 7 2V =Y VA VRIS = THHBIC X BV T Y,

A — K7
FETFT KRZIVA K . 3HMOMHLEFYETOY X
WOV I—2)—LEe B2 AT 22T Ly b

AL VT 4y ¥a
2HEHICHELTEL XY EbohBEUTIZTL
74 LA
MIA VT4 2 H—V—R L
DEUTWITIAD A—FILFEFILNNZ—F
INR—=Z TNV A=V FENTOET,

Bl1FnHny-)
XX

HAYITENITIVDERY =
MAHBAO DT —IVT 53— A

(208 Fuhnry—)

AV U AT =T Ly R
RO YAMA
TFHUIN—= 2

AAHZE TREFIETY LIVF— s 2 i PRI TR LidAV I T £,
BRI B2 > TED £ BHROT LILVT Y OBREIC OV TE TOMRKIETEE LA,
BRI HEE U T BRO T D 928 SIS I D U W/ MRl B D0 TO AN TR,



00000000o00Do000o00o0oo00DOoO00ooOoOoooOooOon
Please note that menus are subject to change without notice, due to availability of ingredients.

Blir&Eh b ¥l

F—AkLOZ¥ay
BHF—ADHRYEDLYE ~Trreiic~

JALA Y & F Vi
B ATATT
I EATT AV
ZIETIhHrv

CTHIEE A

it fof 47 )
X
TAATY =L

CHPRBABOBALTEVETOT,. TTRIEE L,
RKBEAREOHEICX D AMRED LW IR 2 RN D D X9,






00000000o00Do000o00o0oo00DOoO00ooOoOoooOooOon
Please note that menus are subject to change without notice, due to availability of ingredients.

WASHOKU Tll!”;lﬁ
[ )

(Japanese Cuisine) , a

The menu is created by chef MISHINA Jun of "REN MISHINA" Ginza, Tokyo.

Irodori Gozen
~Selection of seasonal colorful delicacies~

Grilled Black Cod
Deep-fried Pork Fillet

. Roasted
Green Pea Fish Cake .
. Sakura Shrimp,
Tara Mountain Vegetable Sprout
Prawn & Asparagus

Fiddlehead Fern
Japanese Butterbur Stem

with Sesame Sauce

Simmered Carrot

Boiled Octopus &

Simmered Abalone Wakame Seaweed Sliced Wagyu Beef &

with Vinegared Bamboo Shoots with
& Yam .
. . Dashi Jelly Sansho Buds &
with Dashi Sauce . .
topped with Thickened Soy Sauce

Grated Ginger

Dainomono
~Selection of accompaniments for Steamed Rice~

Braised Wagyu Beef Cheek with Seasonal Onions & Snap Peas
Grilled Salmon with Bamboo Shoot Sauce & Mistuba Greens

Ren’s Special Curry

(312 kceal.)
Steamed Rice

Miso Soup
Miso Soup with Aosa Seaweed & White Leeks

Kounomono

Spring Turnip, Cucumber & Simmered Kelp

Kanmi

Matcha Pudding

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.



INTERNATIONAL CUISINE

The menu is created by chef NAMAE Shinobu of "L'Effervescence" Nishiazabu, Tokyo.

Hors-d'ceuvre

Salad of Scallop, Firefly Squid, 3 Kinds of Seaweed & Caviar
with Cherry Blossom Sour Cream & Tankan Citrus Vinaigrette

Main Dish Choice

Beef Fillet
with Red Wine Vinegar Sauce
& Wasabi Flavored Maitre d'Hotel Butter®

*The butter contains alcohol.

(311 kcal.)
or

Poached Marbled Rockfish & Common Orient Clam
with Yuzu Chili Flavored Beurre Blanc Sauce
(208 kcal.)

Special Breads from MAISON KAYSER
Yuzu Bread
Petit Pain de Campagne

Dessert

Matcha Tiramisu

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 note that fish bones and shells may not be fully removed from your meals.
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ANYTIME

Cheese Selection

Assorted Cheese

JAL Original snack noodle
CHANPON de SKY
UDON de SKY
SOBA de SKY

PRIOR TO ARRIVAL

Inari Sushi
or

Ice Cream

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.








