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SKY AUBERGE by JAL

Cuisine by
Jun Kurogi
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UBERGE by JAL

Cuisine by
Shinobu Namae
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ANYTIME YOU WISH
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ANYTIME YOU WISH
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JAPANESE MENU

BEDD

SKY AUBERGE by JAL

Cuisine by
Jun Kurogi

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

Sakizuke

Jellyfish dressed with Sesame Vinegar Cream

Cod Brandade & Flan
created by Chef Shinobu Namae

Winter Calm ~Selection of seasonal colorful delicacies~

Poached
"Yuba' & Crabmeat PotTerg Mustard,
with - Garlan
: Tuna "Sashimi” Chrysanthemum &
Wasabi Flavored
Mushroom

Se)] ST SEe in Japanese Broth

with Salmon Roe

Grilled Shrimp with
Aromatic Vegetable

SITTETEE Béchamel Sauce & bauce
Chicken & Caviar Japanese Omelette
Vegetables Vinegared Turnip

wrapped with
Salmon

Dainomono

Marinated Chicken with Tartar Sauce

Yellowtail Teriyaki
503 keal.

Steamed Rice
We are pleased to offer freshly steamed "Yukigura Imazurimai' Koshihikari rice or
Hitomebore rice.

Miso Soup
Japanese Pickles

Kanmi

Black Sesame Pudding

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
Shinobu Namae

The menu is created by Chef Shinobu Namae of "LEffervescence” Nishiazabu Tokyo.

Amuse Bouche

Jellyfish dressed with Sesame Vinegar Cream
created by Chef Jun Kurogi

Cod Brandade & Flan

Hors-d'oeuvre

Spinach & Bacon Quiche

Sour Cream Chicken & Celery Salad

Truffle Croquette Beet Mayonnaise

Broccoli & Cauliflower dressed with Light Brown Miso Sauce
Scallop Mousse Sauce Américaine of Northern Shrimp

Main Dish Choice

Roasted "Wagyu" Beef Sirloin
Taro, Red Carrot, Button Mushroom
565 kcal.

Olive Flounder, Common Orient Clam

Miso Flavored Snow Crab Sauce %

Garland Chrysanthemum Oil
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iLight vegetarian menu is also available from ANYTIME YOU WISH.
"Hummus & Balsamic Mushroom Salad Onion Dressing"

Special Bread from MAISON KAYSER @

MAISON KAYSER

Petite Riviera
Apple & Sweet Potato Bread

Dessert

Crispy Cream Puff filled with Bitter Chocolate Cream & Yuzu Confit

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.

"Otoriyose” in the Sky

Ochazuke, Grilled Salmon over Steamed Rice & Japanese Soup Stock

Light Meal

Hummus & Balsamic Mushroom Salad
Onion Dressing
~Recommendation for light vegetarian~ i

JAL The Curry

~JAL original chicken curry supervised by "Hashimoto" in Kumamoto, listed as a 1-star
restaurant in the "MICHELIN Guide Kumamoto and Oita 2018 special edition."~

Fettuccine in Tomato Cream Sauce with Crab

Noodles
Noodles are accompanied by Chinese rice dumpling.

JAL Original "Japanese Soba Noodles Tsuta”" Ramen Noodles

in Soy Sauce Soup
~ Please enjoy rich aroma of truffle oil~

Japanese Hot "Udon" Noodles
Edible Wild Plants

Sandwich
Dry-cured Ham & Mozzarella Cheese Panino

"Sangenton" Pork Cutlet Sandwich

Cheese Selection

Assorted Cheese

Refreshment
Fresh Fruits

Yogurt
Fruit Sauce

Haagen-Dazs Ice Cream

Vanilla
Matcha Green Tea
Milk Classic

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 B = D D
attendant by 1 hour and 30 minutes before landing. SKY AURERGE by AL

Cuisine by
Fumiko Kono

The menu is created by renowned fine cuisine producer and chef
— her home ground is Paris — Fumiko Kono.

"FUMIKO's Japanese Set Plate”

Dainomono

Japanese Style Braised Beef Cheek
in Red Wine

Soup

Japanese Clear Soup
Sea Lettuce, "Fu", Yuzu Flavored Somen Noodles

Steamed Rice  Japanese Pickles & Soy-simmered Kelp

"FUMIKQO's Western Set Plate"

Main Dish w

Chicory Gratin Truffle Flavor '
P l’f.r‘- Ce
¥ gl ” a5 ]
Salad of Tomato & Sake Lees Cheese "O. o /
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Special Bread from MAISON KAYSER @
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Pumpkin Ekmek

Smoked Pain de Campagne
You can enjoy your breads with butter.
We are pleased to offer you jam. Please ask your cabin attentdant.

Western Set Plate

The following set plate is also available.

Plain Omelette
Bolognese Sauce

Fresh Fruits

Special Bread from MAISON KAYSER @
Pumpkin Ekmek g
Smoked Pain de Campagne

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.



