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

Snack

Japanese Delicacy ~Wasabi Flavored Octopus~

Grilled Chicken Thigh

Caviar ¢
"MIYAZAKI CAVIAR 1983 Premium" 1983

J.CAVIAR

Salad - Soup
White Asparagus Soup

Fresh Salad

Sandwich

B.L.T. Sandwich

Light Meal

JAL's Recommendation Steamed Rice topped with Spicy Cod Roe
in Japanese Dashi Broth

Goat Cheese Tortellini

o
# ~Recommendation for light vegetarian~

Chilled "Soba" Noodles with Chinese Style Spicy Dipping Soup

~Vegan menu~

Vegetable Curry with Japanese Potatoes & Onions

JAL Original Noodle
JAL's Special Healthy Ramen Noodle, "Kyushu Jangara-style"

~Healthy ramen noodles of vegetable origin in pursuit of good taste without using meat~

Cheese Selection

Assorted Cheese

Refreshment
Assorted Seasonal Fresh Fruits
Ice Cream

Chocolate

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

FUMIKO’s WASHOKU Plate o >
(Japanese Cuisine) ! ‘

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

Dainomono

Organic Salmon & Organic Vegetables

Kobachi
Sweet Pickled Daikon Radish, Salted Kelp & Radish

Steamed Rice

Miso Soup

International Plate

Main Dish

Kale & Tomato Orzo Risotto in Consommé

Chestnut Panna Cotta

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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WASHOKU

(Japanese Cuisine)

The menu is created by JAL corporate chef HORIUCHI Haruhiko.

Kozara
Roast Beef
with Spinach
Mushrooms dressed Steamed
with Tofu Sauce Savory Egg Custard
Chestnut with Salmon Roe
Simmered Eggplant with
Chicken Meatball Miso Sauce &
with Miso Sauce Simmered Prawn
Owan

Japanese Clear Soup with Julienned Vegetables & Chrysanthemum Petals

Mukozuke

Kelp-marinated Sea Bream with Caviar

Azukebachi
Seared Vinegared Mackerel & Broiled Eggplant

Dainomono

Beef Roll with Celery
Deep-fried Pumpkin

Hanmono

Seasoned Chestnut Rice
or
Steamed Rice

Tomewan

Miso Soup

Japanese Pickles

Kanmi

Pumpkin Mousse

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 9

’

The menu is created by JAL corporate chef UCHIYAMA Naoki.

Amuse Bouche
Chilled Chestnut Potage
Prosciutto di Parma

Apricot Mostarda

Hors-d'ceuvre

Smoked Sea Scallops, Cauliflower Couscous
Lemon Marmalade

Porcini Mushroom Clam Chowder, Potato Gnocchi

Main Dish

Chilean Sea Bass
Smoked Salmon Butter, Baby Spinach

USDA Prime Beef Tenderloin
Café de Paris Butter, Braised Endive

Assorted Gourmet Breads

Dessert

Strawberry Goat Cheese 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.





