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Please note that menus are subject to change without notice, due to availability of ingredients.
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The menu is created by chef MISHINA Jun of "REN MISHINA"
Ginza, Tokyo.

MASEOKY i
Yy

Assorted Appetizers

~Selection of seasonal colourful delicacies~

Tomato with Dashi Gelée
Deep-fried Salmon

Topped with Pickled Plum Paste
Duck Meatball

Edamame Fish Dumpling
Zucchini Grilled with Cheese

Crab with
Vinegared
Seaweed Sauce
with Molokhia &
Ginger Shoot

Wagyu Shabu-shabu

low-si
& Bell Peppers with Slow-simmered

Simmered Abalone

& Wax Gourd with . Octopus &

. White Sesame Sauce .
Dashi Sauce & & Roasted Eggplant with
a hint of Yuzu . Grated Ginger

Shichimi Pepper
Main Dish

~Selection of accompaniments for Steamed Rice~

Deep-fried Pike Eel & Lotus Root with Grated White Radish Sauce
Topped with String Bean

Ren’s Special Curry
Steamed Shio Koji-marinated Chicken with Red Miso & Manganji Pepper

(313 kcal.)

Steamed Rice

Miso Soup
Miso Soup with Aosa Seaweed & White Leeks

Pickles

Simmered Kelp with Sansho Peppercorns &
Two Kinds of Cucumber Pickles

Dessert

Peach Compote in Agar Jelly Topped with Coconut Milk

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

The menu is created by chef NAMAE Shinobu of "L'Effervescence"
Nishiazabu, Tokyo.

Hors-d'ceuvre

Marinated Sand Borer with Mango Vinaigrette & Caviar

Main Dish Choice

Beef Fillet Steak with Poivrade Sauce
Grilled Summer Vegetables
(380 keal.)

or

Semolina Crusted Sea Bass Meuniéere with Horsehair Crab Beurre Blanc
Sautéed Summer Vegetables
(388 kcal.)

Special Breads from MAISON KAYSER
Petit Pain de Campagne

Aosa Seaweed Ciabatta

Dessert

Passion Fruit & Black Sesame Chocolate Cake

Passengers can reserve Minimal Allergen Meal in advance. *JAL's Website "www.jal.co.jp"

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.



00000000o00Do000o00o0oo00DOoO00ooOoOoooOooOon
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A LA CARTE

Please order A LA CARTE menus at any time.
Your orders can also be placed through your personal screen.
We will take last orders at least 1 hour and 30 minutes before arrival.
The menus marked with 10| will be available also during the Course meal service.

Salad
O] Vegetable Sheet Rolls ~Marinated Salad & Tofu Quinoa Salad~

*The dish contains walnuts.
*Recommendation for light vegetarian

Sandwich

"Sangenton" Pork Cutlet Sandwich

Beef Pastrami Sandwich

Light Meal
JAL Original Fried Chicken Tenderloin

1O] JAL's Recommendation Whitebait & Spicy Cod Roe Rice Bowl

Short Pasta with Roasted Garlic Tomato Sauce
*Animal-derived ingredients are not used.

Beef Curry

*Mini Salad (Yuzu Soy Dressing) is also available.

JAL Original Noodle
JAL's Special Yuzu-Flavored Chinese Noodles, "Chuka-Soba Soranoiro-style"

Cheese Selection

10| Assorted Cheese

Refreshment

{O| Fresh Fruits

?@ﬂ Héaagen-Dazs Ice Cream
Vanilla
Strawberry Blancmange

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

Please order A LA CARTE menus at any time.
Your orders can also be placed through your personal screen.
We will take last orders at least 1 hour and 30 minutes before arrival.
The menus marked with 10\ will be available also during the Course meal service.

{O] WASHOKU Plate
(Japanese Cuisine)

Main Dish
Grilled Japanese Eel with Sansho Pepper Powder

Japanese Omelette

Side Dish
Potherb Mustard with Whitebait & Grated Radish

Steamed Rice

Soup
Miso Soup with White Leeks

ﬁf@ﬂ International Plate

Main Dish
Omelette with Crab Tomato Cream Sauce

Tandoori Chicken

Fresh Salad with Beef Pastrami & Almonds, French Dressing

Fresh Fruits

Special Breads from MAISON KAYSER
Petit Pain de Campagne

Aosa Seaweed Ciabatta

Passengers can reserve Minimal Allergen Meal in advance. *JAL's Website "www.jal.co.jp"

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.





