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Cuisine by
Hideki Ishikawa &
Koji Koizumi
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SKY AUBERGE by JAL

Cuisine by
Yosuke Suga
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SKY AUBERGE by JAL

Cuisine by
Fumiko Kono '
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JAPANESE MENU

Cuisine by
Hideki Ishikawa &
Koji Koizumi

¥
% ii{ The menu is created by chef-owner Hideki Ishikawa of "ISHIKAWA" and
¥* @ chef-owner Koji Koizumi of 'KOHAKU" Kagurazaka, Tokyo.

b

Seasonal five colorful delicacies

Sweet Prawn
Marinated with  Steamed Fresh Water

%hawadnm_Uﬁhé . Shaoxing Sake Eel Garnished with
opped with Caviar x> Mashed Satoimo Taro
with a hint of Covered with
Yuzu Citrus Silky Thick Soy Sauce
<KOHAKU> <ISHIKAWA>
Blowfish Tossed with Simmered
Fragrant Vegetables Kinme Snapper &
& Grated Daikon Burdock WiE[)E
Wi_th Daidai Citrus Truffle Sauce
Juice <KOHAKU>
<ISHIKAWA>
Owan

A Clear Soup with Prawn Dumpling & Turnip <ISHIKAWA>

Otsukuri

Seasonal Crab & Fresh Salmon Roe
Garnished with Chrysanthemum Petals & Leaves <ISHIKAWA>

Autumn Bonito with Broth Jelly
with Japanese Herbs
Fresh Sea Urchin <kOHAKU>

Nimono

Premium Matsutake Mushroom
& Wagyu Beef <ISHIKAWA>

Hanmono

Steamed Rice with Japanese Mushrooms  </SHIKAWA>
or

Steamed Rice =
We are pleased to offer freshly steamed "Yukigura Imazurimai" Koshihikari rice or [‘%ﬁ
Hitomebore rice. S

Tomewan

Miso Soup with Tofu & Wakame Seaweed <ISHIKAWA>

Kounomono

Cucumber, Chinese Cabbage &
Chopped Vegetables with Red Shiso Leaves <ISHIKAWA>

Kanmi

Simmered Red Beans <ISHIKAWA>
Fig, Steamed Egg, Caramel Sauce & Rum Jelly <KOHAKU>
Truffle Chocolate <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.
Please note that fish bones and shells may not be fully removed from your meals.



WESTERN MENU

BEDD

SKY AUBERGE by JAL

Cuisine by
Yosuke Suga

The menu is created by Chef Yosuke Suga of 'SUGALABO" Kamiya-cho, Tokyo.

Amuse Bouche

Sea Urchin Lily Bulb Salmon Roe
Wasabi

Hors-d'oceuvre Choice

Caviar
Crispy Rice Wafers Egg Yolk Cream

or

Abalone Soft-shelled Turtle Scallop
Winter Melon Garland Chrysanthemum

or

Porcini Mushroom Eggplant
Sucrine Wild Rocket Poached Egg

Main Dish cChoice

Blue Lobster MEAL RESERVATION: SEAFOOD
Taro White Miso Bouillon
Red Carrot Ginkgo Nuts

or
Mangalitza MEAL RESERVATION: OTHERS
Navy Beans Autumn Mushrooms

or

Japanese Beef Cheek MEAL RESERVATION: BEEF

Matsutake Mushroom Sauce Green Onion Shoots Ginger Japanese Mustard

iL/’ght vegetarian menu is also available from A LA CARTE.
"Colorful Vegetable Salad with Five Grains & Beans Beet Dressing"

Assorted Gourmet Breads

Petit Pain au Levain Bio
Ciabatta

Organic Pumpkin Roll

Butter Roll

Dessert
Kyoho Grapes SHISO Granité Red Beans

Coffee Tea

Upon Request

Red Bean Financier "S"

Chef Yosuke Suga of SUGALABO and Mr. Syoji Yamaguchi of SUETOM|
launched a brand 'S", collaboration between France and Japan.

Please enjoy flavorful financier with dough made from plenty of butter,
kneaded with "Tanba-dainagon” red beans and "Daitokuji-natto” beans.

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.



A LA CARTE

"Otoriyose” in the Sky

Steamed Wild Sea-bream Sesame Flavor over Steamed Rice
in Japanese Soup Stock

Snack
Northern Shrimps with Sea Urchin Sauce

Assorted Japanese Brochettes
"Wagyu" Beef Sirloin on Skewer
Minced Chicken Cake with Miso Mustard on Skewer
Rolled Omelette with Mushroom

Light Meal

Colorful Vegetable Salad with Five Grains & Beans

Beet Dressing
~Recommendation for light vegetarian~ i

JAL The Curry
~JAL original chicken curry supervised by "Hashimoto" in Kumamoto, listed as a 1-star
restaurant in the "MIICHELIN Guide Kumamoto and Oita 2018 special edition."~

Noodles

JAL Original "Japanese Soba Noodles Tsuta" Ramen Noodles

in Soy Sauce Soup
~ Please enjoy rich aroma of truffle oil~

Japanese Hot "Udon" Noodles
Edible Wild Plants

Sandwich
Wasabi Flavored Smoked Salmon Sandwich

"Sangenton” Pork Cutlet Sandwich

Cheese Selection

Assorted Cheese

Refreshment
Assorted Seasonal Fresh Fruits
Chocolate

]EAN'PAUI, HEV]N ! F | eure ! ]EA\T‘ PAUL‘HE\’IN
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.
Please note that fish bones and shells may not be fully removed from your meals.
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Cuisine by
Fumiko Kono r

The menu is created by renowned fine cuisine producer and chef
— her home ground is Paris — Fumiko Kono.

"FUMIKO's Japanese Set Plate"

Dainomono

Grilled Mackerel "Yu-an" Style
Boiled Garland Chrysanthemum & Chrysanthemum Petals
Lemon

Soup

Japanese Clear Soup
Sea Lettuce, "FU”
Yuzu Flavored Somen Noodles

Steamed Rice  Japanese Pickles & Soy-simmered Kelp

"FUMIKQO's Western Set Plate"

Main Dish

Frillice Lettuce Salad with
Fricassée of Japanese Beef Sirloin
& Mushroom

Truffle Vinaigrette

Fig Compote

*This compote contains alcohol.

Special Bread from MAISON KAYSER

Pumpkin Ekmek

Smoked Pain de Campagne
You can enjoy your breads with butter.
We are pleased to offer you 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 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.



