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SKY AUBERGE by JAL

Cuisine by
ISHIKAWA Hideki &
KOIZUMI Koji
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KISHIDA Shuzo
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Cuisine by
KONO Fumiko
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JAPANESE MENU

SKY AUBERGE by JAL

Cuisine by
ISHIKAWA Hideki &
KOIZUMI Koji

¥
% ii{ The menu is created by chef-owner ISHIKAWA Hideki of "KAGURAZAKA

v° @ ISHIKAWA" and chef-owner KOIZUMI Koji of 'KOHAKU" Kagurazaka, Tokyo.
b

Seasonal five colorful delicacies

Seared Ise Lobster
Garnished with

Horsehead Snapper Chrysanthemum

& Carrot Leaves & Petals Matsutake
Marinated in <ISHIKAWA> Q(Alésehdr?(%rr?‘& Wagyu
Vinegared Broth Jac
s <ISHIKAWA>
Deep-fried
Conger Eel Spanish Mackerel &
Seasoned with Shiitake Mushrooms
Sansho Pepper & with Truffle Sauce
Simmered Burdock <KOHAKU>
<KOHAKU>
Soup

Egg Tofu with Japanese Crab in our Masterpiece Dashi <I/SHIKAWA>

Sashimi

Seared Blowfish & Boiled Blowfish Skin
with Ponzu Sauce with Grated White Radish </SHIKAWA>

Tofu Skin Topped with Caviar & Thickened Broth Jelly <kOHAKU>

Simmered

Kinme Snapper, Maitake Mushrooms

& Komatsuna Mustard Greens
<ISHIKAWA>

Rice

Steamed Rice with Salmon Roe

Served with Toasted Seaweed
<ISHIKAWA>

or
Steamed Rice

Miso Soup
Nameko Mushrooms & White Leeks <ISHIKAWA>

Pickles
Yam, Cucumber & Simmered Kelp <ISHIKAWA>

Dessert

Japanese Traditional Confection of "Persimmon Yokan" <ISHIKAWA>

Grape Sherbet, Cream Cheese Sauce & Rum Jelly™ <koHAKU>
*“This dessert contains alcohol.

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



WESTERN MENU

BEDD

SKY AUBERGE by JAL

Cuisine by
KISHIDA Shuzo

The menu is created by Chef KISHIDA Shuzo of "Quintessence” Kitashinagawa, Tokyo.

Amuse Bouche .
Goat Milk Bavarois ﬁ

Hors-d'oeuvre

Sea Urchin Couscous

Marinated Sakhalin Surf Clam & Vegetables

Main Dish

Lobster & Mushroom Fricassée @

=

P4

"Wagyu" Beef Fillet
Madeira Sauce & Red Wine Sauce

Assorted Gourmet Breads

Petit Pain au Levain Bio &

)

Petlt Bagu ette Jignifiant Signifié

Butter Roll
Table Bread

Dessert

Chestnut Macaron
Coffee Granité

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.
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A LA CARTE

JAL's Recommendation
Deep-fried "Junwakei" Chicken over Rice |&rF¥sii:.
Deep-fried "Junwakei" Chicken (salted, soy sauce flavored)
Pickled Mustard Green
Japanese Omelette
Steamed Rice

*"Junwakei" chicken is the pure Japanese chicken breed
first certified as Specific JAS in Japan.

Snack

A. Marbled Matsusaka Beef in Sweet Soy Sauce *
*This product contains honey.

B. Assorted Japanese Brochettes
Grilled Chicken Thigh with Sesame Miso Sauce on Skewer
Grilled Chicken Thigh & Shishito Peppers with "Tare" Sauce on Skewer
Rolled Omelette with Whitebait

Light Meal

Sweet Potato Hummus Style & Colorful Vegetable Salad
~Recommendation for light vegetarian~ i

Miyazaki Wagyu Curry

JAL Original Noodle
JAL's Special Chicken Soba Noodle, "Soranoiro-style" @‘l-‘jl‘fD

*Noodles do not contain buckwheat flour.

Sandwich
A. Egg & Ham Sandwich

B. "Sangenton" Pork Cutlet Sandwich

Cheese Selection

Assorted Cheese

Refreshment
Assorted Seasonal Fresh Fruits
Chocolate

]EAN'PAUL HE'VIN Jean-Paut Hevin
exclusive for JAL

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



BEDD

SKY AUBERGE by JAL \
Cuisine by
KONO Fumiko r

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

"FUMIKO's Japanese Set Plate"

Dainomono

Seared Vinegared Mackerel

Japanese Omelette with Matsutake Mushroom
Garland Chrysanthemum, Chrysanthemum Petals
Citrus Soy Dressing *

*“This dressing contains alcohol.

Soup
Miso Soup

White Leeks, "Fu"

Steamed Rice  Japanese Pickles

"FUMIKQO's Western Set Plate"

FUTURE

SDGs ~A dish with The Future 50 Foods~ 50

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

N4 Warm Mimosa Salad of Tofu Noodles, Maitake Mushroom
& Enoki Mushroom with Smoked Salmon
Lotus Root, "Hijiki" Seaweed & Watercress
Marinated Red Cabbage, Bacon & Walnuts
Chickpea Hummus
Lemon Dressing

ASC-C-02732 All our Atlantic Salmon comes from an ASC certified responsible farm.
WWW.dsC-aqua.orqg

Side Dish

Muscat Grapes & Greek Yogurt

Assorted Gourmet Breads

Small Round Bread

Seaweed Bread ~Special Bread from MAISON KAYSER~
You can enjoy your bread with butter. :
We are pleased to offer you strawberry jam. Please ask your cabin attentdant.

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.





