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

The menu is created by chef MISHINA Jun of "REN MISHINA"
Ginza, Tokyo.

Irodori Gozen
~Selection of seasonal colorful delicacies~

Snow Crab
Topped with
a Slice of Tomato

'Kamo' Eggplant,
Deep-fried Scallop Coated with
Rice Cracker Crumbles, Edamame Fishcake,

& Vi d
Duck Meatball, Corn Omelet & Green Bean IEgRIE

Dashi Gelée

Grilled Black Cod
& Manganji Pepper
with Thickened
Soy Sauce with

Sliced Wagyu with Simmered Abalone
Bean Sprout & & Wax Gourd with
Ginger Shoot with Grated Ginger &

. White Sesame Sauce  Thickened Dashi
'Seven Flavors' Spice

Dainomono
~Selection of accompaniments for Steamed Rice~

Grilled Salmon, Deep-fried Tofu & Spinach
Ren’s Special Curry

Grilled Shiokoji Marinated Pork Shoulder-loin
Garnished with Bell Pepper & Zucchini

(331 kceal.)

Steamed Rice

Miso Soup
Miso Soup with Aosa Seaweed & White Leeks

Kounomono

Chopped Vegetables with Shiso Herb, Cucumber & Simmered Kelp

Kanmi

Peach Agar Jelly with Coconut Milk

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

The menu is created by chef NAMAE Shinobu of "L'Effervescence"
Nishiazabu, Tokyo.

Hors-d'ceuvre

Salad of "Sashimi" Style Greater Amberjack
with Chermoula Sauce & Citrus Soy Sauce Jelly

*The dish contains alcohol.

Main Dish Choice

Beef Fillet Steak
with Summer Red Wine Sauce
Summer Vegetables
(460 kcal.)

or

Grilled Semolina Crusted Sea Bass
with Lemon Beurre Blanc Sauce & Tahini
Summer Vegetables
(346 kcal.)

Special Breads from MAISON KAYSER
Petit Pain d'Assas
Fig Bread

Dessert

Pistachio Chiboust, Passion Fruit Flavor

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

We are pleased to serve A LA CARTE menus at any time
until 1 hour and 30 minutes before arrival.
The menus marked with {O| will be available also during the Course meal service.

Salad
1O] Summer Vegetable Rolls & Mixed Salad with Tomato Dressing

*Recommendation for light vegetarian

Sandwich

"Sangenton" Pork Cutlet Sandwich

Mexican Chicken Sandwich

Light Meal

1O] JAL's Recommendation Ramen Style Rice Bowl with
Thick Char Siu Pork & Seasoned Bamboo Shoots

Short Pasta with Roasted Garlic Tomato Sauce
*Animal-derived ingredients are not used.

Curry House RIO Keema Curry*
*The ingredients include almonds.

It may be Beef Curry instead.

*Mini Salad (Yuzu Soy Dressing) is also available.

JAL Original Noodle
JAL's Special Yuzu-Flavored Chinese Noodles, "Chuka-Soba Soranoiro-style"

Cheese Selection

O] Assorted Cheese

Refreshment

{O| Fresh Fruits

{O| Hiagen-Dazs Ice Cream
Vanilla
Strawberry Milk Pudding

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

The menu is created by food producer and chef, Ms. KONO Fumiko,
known for her success in Paris and New York.

We are pleased to serve A LA CARTE menus at any time
until 1 hour and 30 minutes before arrival.
The menus marked with {O| will be available also during the Course meal service.

1O] FUMIKO’s WASHOKU Plate
(Japanese Cuisine)

Dainomono

Grilled Cutlassfish stuffed with Potato Salad, Truffle Sauce
Steamed Rice

Soup
Miso Soup with White Leeks

Japanese Pickles

{O| FUMIKO’s International Plate

5O SDGs ~A dish with The Future 50 Foods~

FOODS
Food and water shortages due to population growth and other factors have become serious problems.

We created a menu using ingredients which enable sustainable use of water resources
while enhancing nutritional value. Bolded ingredients are from the Future 50 foods.

Main Dish
Plain Omelette with Seaweed Vinaigrette
Quinoa, Maitake Mushroom & Enoki Mushroom
Marinated Red Cabbage with Apple & Walnuts
Smoked Pickled White Radish & Spinach Salad

Side Dish

Elder Flower & Non-Alcoholic White Wine Jelly
Sliced Kiwi Fruit

Special Breads from MAISON KAYSER
Petit Pain d'Assas
Fig Bread

We are pleased to offer you strawberry jam. Please ask your cabin attentdant.

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.





