VEGETARIAN VEGAN MENU
VEGETARIAN LACTO-OVO MENU
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VEGETARIAN VEGAN MENU
VEGETARIAN LACTO-OVO MENU

The menu is created by Chef YONEZAWA Fumio of "No Code" Nishi-Azabu, Tokyo.

Amuse Bouche
Cucumber Salad

Tofu Kansu with Pistachio Genovese

Paprika and Coconut Mousse

Hors-d'ceuvre
Summer Vegetable Pasta Salad with Shiso Mayonnaise Sauce

Soup
Corn and Coconut Potage with Chili Oil Flavor

Main Dish

VEGETARIAN VEGAN MENU
Green Curry Doria with Zucchini and Broccoli
Grilled Summer Vegetable Lasagna with Two-Year-Aged May Queen Potato Purée

or

VEGETARIAN LACTO-OVO MENU
Baked Curry with Grilled Eggplant, Corn, and Chipotle Cheese
Grilled Summer Vegetable Lasagna with Two-Year-Aged May Queen Potato Purée

Bread
Foccacia, Coupé Bread

Dessert
Mango Tart

Coffee Tea

Note: VEGETARIAN VEGAN MENU is made without animal-derived foods, including meat, fish, eggs and dairy products.

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.
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