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Please note that menus are subject to change without notice, due to availability of ingredients.
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B Menu
[The menu is created by Chef MACHIDA Ryouji.]

Triple Colorful "Donburi" with Barley Rice
(Minced Beef & Soy Meat, Carrot, Egg)

or

Chicken Penne with White Miso Vegetable Sauce
or

Chicken Stewed in Red Wine, Red Miso Accent
(created by Chef KIMOTO Yoko of Korean French Restaurant HYENE)

Daikon Radish with Shrimp & Scallop in Starchy Sauce
Spinach, Shimeji Mushroom, Sweet Potato & Soy Pulp
Lotus Root & Bell Pepper Pickles

Fresh Salad with Dressing

Haagen-Dazs Ice Cream

Coffee / Tea / Green Tea

M Prior to Arrival

MUJI x Well-being
Tomato Keema Curry
Sixteen-Grain Rice

Marinated Squid

Matcha Bavarois

JAPAN AIRLINES



