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

(Japanese Cuisine)

Menu by chef HAYASHI Daisuke, who serves as the Vice Chairman of
the "Japanese Culinary Academy EU" and is an ambassador for the promotion of Japanese cuisine.

Mackerel marinated
in Vinegar Sauce
Scrambled Eggs
Grilled White Leeks
Fennel, Dill

Kozara

Mixed

Colourful Vegetables
Celery, Bell Peppers,
King Oyster Mushroom,
Carrot, Green Beans,
Potato

Salmon Roe

Sweet-vinegared
Persimmon

Pine Nut

Pink Pepper
Caviar

Simmered Turnip

Walnut Tofu with Minced Chicken
Wasabi Sauce & Miso Sauce
Redcurrant Sansho Pepper
Black Berry Pak Choi

Carrot

Owan

Japanese Clear Soup with Fried Shrimp Cake, Colourful Vegetables
& Grated Radish

Mukozuke

Grilled Scallop, Lobster
Fried Egg Yolk Coated Duck, Maitake Mushroom
Fried & Simmered Eggplant, Broccoli, Cress
Sliced Beets, Sweet-vinegared Tomato
Edible Flowers, Parsnip Sauce, Japanese Dashi Broth Jelly

Azukebachi

Fig with Tofu & Sesame Mascarpone Cream
Lime Peels, Pomegranate, Candied Walnut

Shiizakana

Simmered Wagyu Beef & Tofu
Leeks, Slow Cooked Egg, Seven-flavour Chili Pepper

Hanmono

Seasoned Rice with Chicken, Chestnut & Green Soybeans
Diced Orange Peels
or
Steamed Rice

Tomewan

Japanese Clear Soup with Grated Turnip, Nameko Mushroom & Yuzu Peels
Assorted Pickles

Kanmi

YAMANASHI Shine Muscat Grape Jelly

Green Tea (Uji 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

Black Truffle Salsify Potage with Toasted Walnuts & Apple

Hors-d'ceuvre

Caviar
Smoked Scallop
Cauliflower Couscous, Pea Purée

Confit Duck
Black Cherry Sauce, Lemon Thyme Risotto
Grilled Asparagus, Mint Pistachio Pesto

Main Dish

Pan-seared Monkfish, Poached Mussel & Prawn, Arancini
Acqua Pazza Style

Braised British Short Ribs
Thyme & Soy Jus
Tomato Confit, Pont Neuf Potato, Cep Purée

Assorted Gourmet Breads

Dessert

Pistachio Cake, Hazelnut Chocolate Mousse

Coffee Tea

Passengers can reserve Minimal Allergen Meal in advance. *JAL's Website "www.jal.co.jp"

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
Niigata KASHIMAYA Salmon & Salmon Roe Marinated in KOJI

*The dish contains alcohol.

Salad
Grilled Vegetable & Quinoa Vegan Salad with Basil Pesto Dressing

*Recommendation for light vegetarian

Sandwich

Pork Cutlet Sandwich
Bombay Chilli Cheese Toastie

Seaweed Plant-Based Alternative Tuna (TU-NAH) Fried Sushi Rolls

Light Meal

Sautéed Mushrooms & Mixed Vegetable Inari Sushi created by chef Hayashi

Vegetable Curry with Green Beans from Hokkaido

*Animal-derived ingredients are not used.

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

*Animal-derived ingredients are not used.

Wine Accompaniment

Assorted Cheese

Hors-d'ceuvre Rusk GOUTER de ROI Sommelier

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
Grilled Miso Flavoured Greenland Halibut
Grilled Egg Roll

Kobachi
Simmered Fried Tofu Ball & Spinach

Steamed Rice

Miso Soup

International Plate

Main Dish

Afternoon Tea
Salmon Cream Sandwich & Ham Mustard Sandwich
Scone with Strawberry Jam & Clotted Cream
Macaron
Chocolate Cake
Earl Grey Tea

Fresh Fruits

Passengers can reserve Minimal Allergen Meal in advance. *JAL's Website "www.jal.co.jp"

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.





