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Please note that menus are subject to change without notice, due to availability of ingredients.
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WASHOKU Tll!”;lﬁ
[ )

(Japanese Cuisine) , i

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

Irodori Gozen
~Selection of seasonal colorful delicacies~

Grilled Salmon with Giant Butterbur Miso
Simmered Shiitake Mushroom

Crab &

Japanese Mustard Flavored Canola Blossom
B Is S ; Potherb Mustard

russels Sprouts . . ,

th Dash 1
Breaded Scallop e ashi Gelée
"Ebi-imo" Taro
Deep-fried

Simmered Abalone & e Simmered Beef &

Kinme Snapper
in Dashi
with White Leek

Turnip with
Thickened Soy Sauce

Chinese Cabbage
with Dashi Sauce

Dainomono
~Selection of accompaniments for Steamed Rice~

Steamed Chicken with Red Miso
Cauliflower & Broccoli

Deep-fried Black Cod with Seri Greens & Starchy Sauce
Ren’s Special Curry

(323 kceal.)
Steamed Rice

Miso Soup
Miso Soup with Aosa Seaweed & White Leeks

Kounomono

Chinese Cabbage, Cucumber & Simmered Kelp

Kanmi

"Hojicha" Tea 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

Scallop & Northern Shrimp Salad with Radish Vinaigrette

Main Dish Choice

Roast Beef Fillet
with Burdock Sauce & Horseradish Potato Purée
(344 kcal.)

or

Olive Flounder & Black Truffle Cotelette
with Yuzu Chili Flavored Sauce Américaine
(404 kcal.)

o
’ Light vegetarian menu is also available from A LA CARTE.
"Basil Flavored Tofu, Tomato & Grilled Vegetable Salad with Onion Dressing"

Special Breads from MAISON KAYSER
Petite Ciabatta
Petit Fig Bread

Dessert

Hazelnut Opera Cake™

*The dessert contains alcohol.

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.



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

A LA CARTE

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.

Salad - Soup

Basil Flavored Tofu, Tomato & Grilled Vegetable Salad

with Onion Dressing
_
# ~Recommendation for light vegetarian~

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

Sandwich

Pork Cutlet Sandwich

Steamed Chicken & Egg Salad Campagne Sandwich

Light Meal

JAL's Recommendation Seasoned Rice with Scallops from Miyagi Prefecture
topped with Salmon Roe

Miyazaki Wagyu Curry
A combination of Curry &
Mini Salad with Marinated Scallops from Miyagi prefecture (Grated Radish Dressing)
is also available.

JAL Original Noodle

JAL's Special Tomato-flavored Tantan Noodle, "Soranoiro-style"

Cheese Selection

Assorted Cheese

Refreshment

Fresh Fruits

Héagen-Dazs Ice Cream
Vanilla
Milk Tea Tart

Caramel

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.



A LA CARTE i‘a"

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

FUMIKO’s WASHOKU Plate
(Japanese Cuisine)

Dainomono
Salt & Butter Flavored Salmon with Flaxseed Powder
Lotus Root & Bok Choy

Kobachi

Carrot Noodles, Chicken & Spinach with Sesame

Steamed Rice

Soup
Miso Soup with White Leeks & "Fu"

Japanese Pickles

FUMIKO’s International Plate

5’0 SDGs ~A dish with The Future 50 Foods~

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

White Maitake Mushroom & Enoki Mushroom Velouté
with Sautéed Mushrooms
Parmigiano Reggiano & Micro Watercress

Side Dish
N4 Smoked Salmon Trout

WA The Rainbow trout on this menu 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)

Gourmet Breads
Small Round Bread
Petit Pain Complet ~Special Bread from MAISON KAYSER~
We are pleased to offer you strawberry jam. Please ask your cabin attentdant.
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.





