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Jun Kurogi
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BEDD

SKY AUBERGE by JAL

Cuisine by
Chikara Yamada

REBRAETENLUBFHIILUBFHI O 7EBICEIMITT,

F—KTI

TOEYSHZ EOy 3R

AM2T 4y 2BECAELTHUET Ch5AHRUCEEL
MES—O1 L XTF—F &LV IRXT—IL

TAT7TT7DJ—2X
490 *OpOY — ﬁ

e o
-

prn

~v~H M BEEREDY X
235 xopOol) —

L%’ cﬁi‘i‘
x ‘\

XA —BRHT Ly R C)

TFITUA v
TFFv/NA

FH — K

AN —Fz3L—2R

BAMZTCRENRI7LAX -—HERBIEEMFHNTHSRLAAVLELTET,
HABDEEICREN A IR EZH > THNETH BHUEOTLILF>OBREICODVWTETO
HINETEE LA, BARBICATEA7LAX —EBCIRPALAN IS VELLEL BERHE
BILEMUWADEL LIV S MATITRETEIBRICEBRI P ZEVETOT. IR
BICEALELTRSESIXTZIAZICHEESEOTIBANIEVET,
AERICER L TBRYBRW TS ETHY ANEBICERY N EWNERHB ZPDOVTWVD
BENZEVET,



BIFE LRFIC

F-—ZXtL T a>

BREF—IDEVEDE ~71estii~

JALF U o FIVER

B2 AIFATTHW
HSEATT LUV
ZETTHL

RESF X
i3

TARXT7Y) =LA

TARI)—LBEN=FL4yYEZHELTHYET,

CHFLBILARABWEBELIEVWETOT. ITHRL LS L,
XKEAREDERICLW . EMPERMPERICADABEE»G B £ T,

BAMEZ BB 7LLIX -—HIER]IAFHMFHUTHSHELAAVELETET,
HARDEEICRENLEIBREH > THINETH BHREOTLLFLOBREICIODVWTETD
BHETEERA, BARICHEATI7LAX —ERCIFALANFNTZSVELES BERED
BILBMUWADEL LIV s MATITRETEIBRICERI P ZEVETOT. IR
BICBEALELTRSESIZZAZICHKESBEVWTIBANIEVET,

TR BREOBRICET BRI BHA-—LX-—VTIEVAELITET,

AR ICEEL CRYBRVW TS ETA ANEICERYTALWIERHE FHDO0TWVD

BENZEVET,






JAPANESE MENU

BEDD

SKY AUBERGE by JAL

Cuisine by
Jun Kurogi

The menu is created by Chef Jun Kurogi of 'KUROGI" Shibadaimon Tokyo.

Winter Calm ~Selection of seasonal colorful delicacies~

Simmered Crabmeat with
Chicken & Wasabi Flavored Tuna "Sashimi"
Vegetables Soy Starchy Sauce
Poached .
Potherb Mustard, DeEpHiee
Sea-bream with
Garland Ege Yolk Soy Sauce
Chrysanthemum &  Tender-simmered &8 y
Slow Cooked Egg
Mushroom Abalone W )
; onnyaku" Noodles
in Japanese Broth :
: dressed with
topped with :
Fish Roe
Salmon Roe

Dainomono

Braised Beef Brisket & Shiitake Mushroom *
with Miso Sauce y
Yellowtail Teriyaki
239 keal.

Steamed Rice
We are pleased to offer freshly steamed "Yukigura Imazurimai” Koshihikari rice.

Miso Soup
Japanese Pickles

Kanmi

"Hojicha" Tea Swiss Roll

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
Chikara Yamada

The menu is created by Chef Chikara Yamada — not to mention — his eponymous
restaurant is at Azabu-jyuban Tokyo, “Yamada Chikara”
Hors-d'ceuvre

Moroccan Style Abalone Salad

Main Dish choice

"Wagyu" Beef Sirloin Steak & Oxtail
Foie Gras Sauce
490 kcal.

Sea-bream
"Shogoin" Turnip Sauce
235 kcal.

Special Bread from MAISON KAYSER @

Petite Brioche
Petite Ciabatta

Dessert

Chocolate Mousse with Spiced Chocolate

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 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

Cheese Selection

Assorted Cheese

JAL Original snack noodle
CHAMPON de SKY

UDON de SKY
SOBA de SKY

PRIOR TO ARRIVAL

Chinese Rice Dumpling
or

Ice Cream

We are pleased to offer Haagen-Dazs ice cream.
We apologize if occasionally your choice is not available. s

Please note that ingredients and producing areas are subject to change due to bad weather or
other reasons.

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.

Please note that fish bones and shells may not be fully removed from your meals.






