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JAPANESE MENU i
BEDD| "f“'
SKY AUBERGE by JAL [l (\é L3
D Al
Cuisine by |
MISHINA Jun
@_ The menu is created by chef-owner MISHINA Jun of 'REN MISHINA" Ginza,
Tokyo.

LA

Irodori Gozen ~Selection of seasonal colourful delicacies~

Grilled Salmon with Red Miso Sauce *
Deep-fried Prawn coated with

Rice Crackers Simmered Eggplant
Sweet Corn Fish Cake & Green Beans with
Wood Ear Mushroom, Asparagus White Miso Sauce

Zucchini with Ume Plum Sauce *

*. .
The red miso sauce and the ume plum sauce
contain alcohol.

Simmered Abalone Tender-simmered

& Wax Gourd o
with Ginger Flavored Beef Sukiyaki & Octopus &

i Lotus Root with Skin ~ Bell Peppers with
Dashi Sauce

Green Soybeans Vinegared Dashi

Dainomono ~Selection of accompaniments for Steamed Rice~

Boiled Sliced Pork with Ginger Soy Sauce
Carrot & "Manganji" Pepper

Black Cod with "Kujo" Leeks,

Myoga Ginger & Dashi Sauce

Ren’s Special Curry

304 kcal.

Steamed Rice

Miso Soup
Miso Soup with Aosa Seaweed & White Leeks

Kounomono

Chopped Vegetables with Shiso Herb, Cucumber & Simmered Kelp

Kanmi

Japanese Traditional Confection "Mizu Yokan"

Green Tea

You may reserve either a Japanese or Western meal from JAL's website before your departure.
http://www.jal.co.jp/en/inter/service/business/meal/meal_yoyaku/

We are pleased to serve you items in ANYTIME YOU WISH" after the first meal service.
Please ask your cabin attendant by 1 hour and 30 minutes before landing.

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.



WESTERN MENU i
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SKY AUBERGE by JAL

Cuisine by
NAMAE Shinobu

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

Hors-d'oeuvre

Sweet Corn Meatball "Hatcho" Miso Sauce

Capellini with Horsehair Crab & Salmon Roe *

Australian Abalone & Pomme Purée

Silver-stripe Round Herring Escabeche Cucumber & Myoga Ginger Sauce
*This dish contains alcohol.

Main Dish cChoice

"Wagyu" Beef Sirloin 2 -
Red Wine Vinegar Sauce = i .& e -
Black Olives & Capers =

583 keal. - —

Provencal Swordfish Cutlet ;
Summer Vegetables - g 3,@
300 keal. T

iL/ght vegetarian menu is also available from ANYTIME YOU WISH.
"Balsamic Mushroom, Hummus & Colorful Vegetable Salad Soy Milk Dressing"

Special Bread from MAISON KAYSER

Petit Baguette
Herbes de Provence Ciabatta

Dessert

Matcha Tea Cream Puff with Mango

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.

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

We are pleased to serve following menus at anytime
after the first meal service. Please ask your cabin
attendant by 1 hour and 30 minutes before landing.

JAL's Recommendation

Grilled "Suigo Akadori" Chicken Rice Bowl

Light Meal

Balsamic Mushroom, Hummus & Colorful Vegetable Salad
Soy Milk Dressing
~Recommendation for light vegetarian~ i

Miyazaki Wagyu Curry

Curry & Mini Salad Combination is also available.

Creamy Soup with 5 Different Kinds of Mushrooms & Spinach
Soup Stock Tokyo

JAL Original Noodle

JAL's Special Chicken Soba Noodle, "Soranoiro-style" @‘15140

*Noodles do not contain buckwheat flour.

Sandwich
Panini with Korean Style Spicy Stir-fried Chicken

"Sangenton” Pork Cutlet Sandwich

Cheese Selection

Assorted Cheese

Refreshment
Fresh Fruits

Haagen-Dazs Ice Cream (HéagenDazs

Vanilla
Raspberry Milk Pudding
Chocolate Fudge

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.



ANYTIME YOU WISH

We are pleased to serve following menus at anytime \

after the first meal service. Please ask your cabin BEDD &

attendant by T hour and 30 minutes before landing. IOV AURERGE by At ‘ ‘ ",
Cuisine by =
KONO Fumiko r

The menu is created by food producer and chef, Ms. KONO Fumiko, known for
her success in Paris.

"FUMIKO's Japanese Set Plate"

Dainomono

Grilled Cutlass Fish with Pickled Ume Plum Paste & Oba Herb
"Awa-fu" with Miso Sauce

Japanese Soup Stock Tomato

Green Vegetables seasoned with Sesame Sauce

Pickled Red Onion

Soup

Miso Soup
White Leeks, "Fu"

Steamed Rice  Japanese Pickles

Actual ingredients in dishes may differ
from the photo.

"FUMIKQO's Western Set Plate"

FUTURE

SDGs ~A dish with The Future 50 Foods~ §O

FOODS
Food and water shortages due to population growth and other factors have become serious
problems. We created a menu using ingredients which enable sustainable use of water
resources while enhancing nutritional value. Bolded ingredients are from the Future 50 foods.

Main Dish

N4 Warm Mimosa Salad of Tofu Noodles, Maitake Mushroom
& Enoki Mushroom with Smoked Salmon
Lotus Root, "Hijiki" Seaweed & Watercress
Marinated Red Cabbage, Bacon & Walnuts
Chickpea Hummus
Lemon Dressing
WA The Atlantic Salmon in this product comes from a farm that has been independently

certified to the ASC's standard for responsibly farmed seafood.
www.asc-aqua.org  (ASC-C-02732)

Side Dish

Melon & Kiwifruit with Lemon

Gourmet Bread

Please note that serving style is subject to
change.

Small Round Bread
Tomato Ekmek ~Special Bread from MAISON KAYSER~ @

You can enjoy your bread with butter. sy vsen
We are pleased to offer you strawberry jam. Please ask your cabin attentdant.

Passengers can reserve special inflight allerqy-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.

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





