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SKY AUBERGE by JAL —

Cuisine by
Naoki Uchiyama
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JAPANESE MENU

Kozara

Sweet-simmered

Chestnut Paste

Fluke rolled with
Red Wine Braised Thin Omelette
Duck Breast

Radish & Carrot
in Vinegar Sauce
with Abalone

Steamed Steamed Sea Bass
Tofu & Egg Custard & Grated Turnip
Owan

Japanese Clear Soup with Scallop Cake

Mukozuke
Shrimp & Tuna "Sashimi” with Sea Urchin Soy Sauce
Azukebachi

Steamed Layered Sea Bream with Citrus Soy Jelly

Dainomono

Japanese Style Braised Beef Short Ribs

Hanmono

Warm Chirashi Sushi
or
Steamed Rice

Tomewan

Miso Soup
Japanese Pickles

Kanmi

MORIHACHI
-Noto no Takara Jelly ~Strawberry~ & Rakugan ~/tomaki~(Hojicha Flavor)-

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

SKY AUBERGE by JAL h—4

Cuisine by
Naoki Uchiyama

Amuse Bouche

Cauliflower Mousse & King Crab
Thousand Island Aioli

Hors-d'oeuvre Choice

Caviar
Egg Yolk Mascarpone Cheese Cream
Smoked Sturgeon, Potato Blini

or

Burned Sea Scallops Carpaccio
Trio Beet Salad, Lemon Oil & Black Truffle Vinaigrette

or

Mascarpone Cheese Lobster
Carrot Sauce

Main Dish Choice

US Prime Beef Tenderloin MEAL RESERVATION: BEEF
Chicory Prosciutto Gratin, Madeira Sauce

or

Braised Veal Cheek MEAL RESERVATION: OTHERS
Pumpkin Gnocchi, Cocoa Red Wine Sauce

or

Seared Sea Bass MEAL RESERVATION: SEAFOOD
Mussel, Chorizo Salami, Tomato Broth

iLight vegetarian menu is also available from A LA CARTE.
"Spinach & Mushroom Risotto"

Assorted Gourmet Breads

Dessert

Mango Mousse
Fruit Tart

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.



A LA CARTE

JAL's Recommendation

Steamed Rice topped with Sea Bream in Japanese "Dashi” Broth

Snack

Japanese Delicacy —Shrimp & Scallop dressed with Egg Yolk Vinegar—

Light Meal

Spinach & Mushroom Risotto
~Recommendation for light vegetarian~ i

Vegetable Curry
Potato Leek Soup
Assorted Sushi
Mascarpone Pancake

Fresh Salad

Noodles

Japanese Hot "Udon" Noodles
Seaweed

Cheese Selection

Assorted Cheese

Refreshment
Assorted Seasonal Fresh Fruits
Ice Cream

Chocolate

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.



Japanese Set Plate

Dainomono

Simmered Flounder with Grated Radish

Kobachi

Boiled Spinach

Steamed Rice
Miso Soup

Japanese Pickles

Western Set Plate

Main Dish

Corn & Green Onion Omelette
Tomato Salsa, Chicken Sausage

Assorted Gourmet Breads

Greek Yogurt
Berry Sauce

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.



