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

(Japanese Cuisine)

Kozara

Crabmeat with
Grated Radish
Octopus, Broccoli &  topped with Caviar
Cherry Tomato with
Egg Yolk Vinegar

Prawn marinated in
Sweet Vinegar Sauce
with Onion, Carrot
& Italian Parsley

Braised Taro &

Chicken & Burdock Grilled Eggplant

with Sweet Soy Sauce with Sesame Cream
Owan

Japanese Clear Soup with Sardine Dumpling,
Fried Bean Curd & Julienned Perilla

Mukozuke
Steamed Sea Urchin, Sea Bream "Sashimi" & Soy Pulp with Cabbage

Azukebachi
Salmon Roe, Scallop & Squid in Citrus Vinegar Jelly

Dainomono

Beef Steak with Radish & Bok Choy
Black Vinegar Sauce

Hanmono

Sea Bream Rice with Edible Wild Plants
or
Steamed Rice

Japanese Pickles

Kanmi
MORIHACHI ~Toki Suzuyaka Aoume~
KOGETSU ~Himesenjyu Senbei Yuukihoujicha~

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.



INTERNATIONAL CUISINE

Amuse Bouche

Burrata Cheese with Eggplant Salsa

Hors-d'ceuvre

Asparagus & Prosciutto
Migas

Crab Cake
Corn Purée, Basil Sauce

Main Dish

Barramundi
Lemon Curd Sauce, Fried Capers

Riverine Black Angus Rib Eye
Japanese Style Wasabi Sauce

Assorted Gourmet Breads

Dessert
Raspberry Lamington Cake
Opera Cake

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 note that fish bones and shells may not be fully removed from your meals.
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A LA CARTE

Snack

Hotate Teriyaki Daigommi
*The dish contains alcohol.

Caviar

Salad - Soup
Smoked Duck & Quinoa Salad

Wild Mushroom Soup with Truffle Oil

Sandwich

Croque Monsieur with Potato Chips

Light Meal

JAL's Recommendation Seasoned Rice with Clams

Creamy Leek & Mushroom Fettuccine
’ ~ Recommendation for light vegetarian~

Vegetable Curry with Japanese Potatoes & Onions

JAL Original Noodle
JAL's Special Tonkotsu-flavoured Miso Ramen Noodle, "Kyushu Jangara-style"

*Animal-derived ingredients are not used.

Cheese Selection

Assorted Cheese

Refreshment

Prepared Fresh Fruits

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.



A LA CARTE

WASHOKU Plate
(Japanese Cuisine)

Dainomono
Salmon Teriyaki

Carrot & Broccolini

Kobachi

Japanese Pickles

Steamed Rice

Miso Soup

International Plate

Main Dish

Sweet Potato Quiche with Tomato Radish Sauce

Yogurt with Honey

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





