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WASHOKU

(Japanese Cuisine)

Menu by chef HAYASHI Daisuke, Japanese Restaurant "ROKETSU" in London.

Kozara
Root Vegetables
mixed with Walnuts Squid with
Burdock, Lotus Root LT
Potato Salad with Chreat, Creon e Colourful Vegetables

Vinegared Egg Yolk  Chicken, Pomegranate Salmon Roe, Celery
Caviar Bell Pepper, Carrot

Konjac
Tenderstem Broccoli

Prawn Cake

Chinese Cabbage Deep-fried Black Cod
Enoki Mushroom Carrot
Shimeji Mushroom Pink Peppercorn

Grated Ginger

Owan

Japanese Clear Soup with
Rice Crusted Sea Bream, Egg Tofu, Spinach, Shimeji Mushroom &
Yuzu Peels

Mukozuke

Lobster, Snow Crab, Duck Breast
King Oyster Mushroom, Simmered Kale, Green Beans
Fig, Cress, Edible Flowers, Sliced Beets
Edamame Sauce, Japanese Dashi Broth Jelly

Azukebachi

Apple Ravioli with Scallop
Truffle

Shiizakana

Salted Rice Malt Marinated Wagyu Beef Steak
with Umami Grated Radish Sauce & Wasabi
Grilled Onion, Shiitake Mushroom, Courgette

Hanmono

Sweet Potato Rice with Yuzu Peels & Black Sesame
or
Steamed Rice

Tomewan

Turnip Potage with Yuba & Wasabi
Assorted Pickles

Kanmi

SASAYAIORI ~IROZUKUAKI MOMIJI, GOMATSUTSUMI~
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

Amuse Bouche

Chilled Chestnut Potage with Crushed Chestnut & Parsley

Hors-d'ceuvre

Caviar
Mini Blinis, Smoked Salmon Tartare
Cream Cheese, Egg Yolk & White

Smoked Scallop
Cauliflower Couscous with Lemon Marmalade Sauce
Coriander, Cress

Main Dish

Pan-roasted Grouper
with Spanish Bouillabaisse Sauce
Grilled Baby Turnip & Lemon

Grilled British Beef Tenderloin
with Brown Soy Fond de Veau Sauce
Café de Paris Butter

Assorted Gourmet Breads

Dessert

Cherry & Pomegranate Trifle with Amarena Cherry Compote

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.
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A LA CARTE

Snack
Overnight Dried Oyster

Salad
Quinoa & Plant-Based Feta Salad with Basil Pesto Dressing

# ~Recommendation for light vegetarian~

Sandwich

Pork Cutlet Sandwich
Bombay Chilli Cheese Sandwich

Seaweed Plant-Based Alternative Tuna (TU-NAH) California Rolls

Light Meal

Tomato Juice Cooked "Umami Omelette Rice Bowl" created by chef Hayashi
*Healthy Japanese umami "omurice" with tomato juice cooked rice, pancetta and corn.

Vegetable Curry with Japanese Potatoes & Onions

JAL Original Noodle
JAL's Special Tonkotsu-flavoured Miso Ramen Noodle, "Kyushu Jangara-style"

*Animal-derived ingredients are not used.

Cheese Selection

Assorted Cheese

Refreshment

Prepared Fresh Fruits
Gluten Free Chocolate 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

WASHOKU Plate
(Japanese Cuisine)

Dainomono
"Saikyo Miso" Flavoured Grilled Greenland Halibut
Grilled Egg Roll

Kobachi

Simmered Vegetables

Steamed Rice

Miso Soup

International Plate

Main Dish

Afternoon Tea
Scone
Red Velvet Cake
Earl Grey Tea

Fresh Fruits

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.





