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WASHOKU

(Japanese Cuisine)

The menu is created by chef ISHIKAWA Hideki of "KAGURAZAKA ISHIKAWA"
and chef KOIZUMI Koji of "KOHAKU" Kagurazaka, Tokyo.

Seasonal five colorful delicacies

Squid
with Ginger Shoot,
Salted Kelp &

Steamed Fig Sesame Oil Simmered Eggplant

with White Miso <ISHIKAWA> with Ginger

<ISHIKAWA> <ISHIKAWA>
Deep-fried Barracuda Japanese Chestnut &
with Truffle Sauce Matsutake Mushroom
<KOHAKU> <KOHAKU>

Soup
Tilefish, Wax Gourd & Julienne Vegetables
<ISHIKAWA>
Nakazara

Caviar & Steamed Kichiji Rockfish with Thickened Soy Sauce

Garland Chrysanthemum & Yam Bulbils
<KOHAKU>

Simmered

Wagyu Beef Tongue, Lotus Root, Deep-fried Tofu with Edamame

& Chrysanthemum Petal Sauce
<ISHIKAWA>

Rice

Steamed Rice with Seasonal Mushrooms <ISHIKAWA>
Abalone Mushroom, Oyster Mushroom, Golden Oyster Mushroom, Enoki Mushroom
*The variety of mushrooms changes depending on the arrival of the day.

or
Simply Steamed White Rice

Miso Soup

Miso Soup with Fresh Nori Seaweed & White Leeks <KOHAKU>

Pickles
Chopped Vegetables with Red Shiso Herb & Pickled Yam <KOHAKU>

Dessert

Matcha Bavarois <ISHIKAWA & KOHAKU>
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 v

The menu is created by chef KISHIDA Shuzo of "Quintessence" Kitashinagawa, Tokyo.

Amuse Bouche

Goat Milk Bavarois

Hors-d'ceuvre

Octopus Confit
Cuttlefish & Eggplant
Ripe Ume Plum Sauce

Mussel & Abalone Fricassée

Main Dish

Pernod Liqueur Flavored Longtooth Grouper Dugléré

Wagyu Beef Fillet with Red Wine & Green Peppercorn Sauce
Sunchoke Gratin

Assorted Gourmet Breads

Small Round Bread
Olive Focaccia
Mischbrot
Petite Baguette ~Special Bread from Signifiant Signifié~

Dessert

Chestnut Cake

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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A LA CARTE

Snack

Assorted Japanese Brochettes
Grilled Chicken & White Leeks with "Tare" Sauce on Skewer
Salt-grilled Chicken Meatball on Skewer
Japanese Omelette

Sandwich

"Sangenton" Pork Cutlet Sandwich

Light Meal

JAL's Recommendation Salmon & Salmon Roe™ Rice Bowl

*The Pink salmon on this menu comes from a fishery that has been independently certified to
the MSC’s standard for a well-managed and sustainable fishery. www.msc.org (MSC-C-57989)

Miyazaki Wagyu Curry

JAL Original Noodle

JAL's Special Yuzu-Flavored Chinese Noodles,
"Chuka-Soba Soranoiro-style"

Cheese Selection

Assorted Cheese

Refreshment

Assorted Seasonal Fresh Fruits

Héagen-Dazs Ice Cream
Vanilla
Caramel
Milk Tea Tart

Chocolate Jean-PauL HEvIN
exclusive for JAL

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.








