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BEDD

SKY AUBERGE by JAL

Cuisine by
Naoki Uchiyama
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JAPANESE MENU

Sakizuke
Marinated Wild Mushroom, Smoked Duck, Green Grape

Cauliflower Panna Cotta

Irodori Gozen ~Selection of seasonal colorful delicacies~

Radish & Carrot Fish Cake Sweet-simmered
L Simmered Shrimp Chestnut Paste
in Vinegar Sauce Herrine R Careliee Bricd
with Abalone errng Roe

Simmered Kelp Roll  Anchovies

Chicken Meatball

Japanese Rolled Omelette
Sliced Duck Breast

Dry-cured Ham with Sesame Ol
Cream Cheese

Tuna "Sashimi" with
Egg Yolk Vinegar

Dainomono

Beef Sukiyaki Style
Grilled Salmon Yuzu Flavor

Steamed Rice o/A

We are pleased to offer freshly steamed Koshihikari rice or Hitomebore rice. 47 %
Miso Soup
Japanese Pickles

Kanmi

White Chocolate Raspberry Compote

Green Tea

You may reserve either a Japanese or Western meal (beef) from JALs 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

BEDD

SKY AUBERGE by JAL

Cuisine by
Naoki Uchiyama

Amuse Bouche

Marinated Wild Mushroom
Smoked Duck
Green Grape

Cauliflower Panna Cotta

Hors-d'oeuvre

Appetizer Assortment Plate
Big Eye Tuna Escabeche, Marinated Carrots
Country Pate
Smoked Salmon Wrapped Baccala Potato
Poached Shiitake Mushroom Cap, Crab Rillettes

Main Dish choice

US Prime Beef Tenderloin
Warm Potato Salad, Kale
Green Peppercorn Sauce

Seared Sea Bass
Parsnip Purée, Carrot Lobster Sauce

iL/ght vegetarian menu is also available from ANYTIME YOU WISH.
"Spinach & Mushroom Risotto”

Assorted Gourmet Breads

Dessert

White Chocolate Raspberry Compote

Coffee Tea

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.



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

Rice Bowl with Stir-fried Pork & Cabbage Yuzu Chili Flavor

Light Meal

Spinach & Mushroom Risotto
~Recommendation for light vegetarian~ i

"Kitchen HIDA" Original Vegetable Curry
Mascarpone Pancake

Octopus Balls

Noodles

JAL Original Healthy Ramen Noodles from Kyusyu "Kyushu Jangara”
~ Healthy ramen noodles of vegetable origin in pursuit of good taste (UMAMI*) without
using meat, topped with Yuba Roll.~
“UMAMI=fifth category of taste, corresponding to the flavor of glutamates

Japanese Hot "Udon" Noodles
Seaweed

Sandwich
Smoked Salmon & Cheese Bagel

Croissant Sandwich with Ham & Cheese

Cheese Selection

Assorted Cheese

Refreshment
Fresh Fruits

Ice Cream

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 attendant by 1 hour and 30 minutes before landing.

Japanese Set Plate

Dainomono

Grilled Salmon "Saikyo Miso" Flavor

Kobachi

Japanese Pickles

Steamed Rice

Miso Soup

Western Set Plate

Main Dish

Corn & Green Onion Omelette
Tomato Salsa, Chicken Sausage

Gourmet Bread

Greek Yogurt
Berry Sauce

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.



