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It is our pleasure to have you on board "JAL, FIRST CLASS".
We hope that you have a most comfortable time

and enjoy the food and beverage service during the flight.
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SELECTIONS
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CHEF'S RECOMMENDATION

Amuse Bouche

Caviar

Balic Salmon with Potato Salad

Garden Tomato Soup
Main Dish (Choice)
Fillet of Beef Café de Paris (666 keat)

Orange Duck Breast with Demiglace Sauce (828 kea)

&% Trio of Seafood with Champagne Sauce (342 keal)

Fresh Vegetable Salad

Assorted Cheeses

Fruits in Season
Lemon Tart ~ Double Fudge Chocolate Cake

Swedish Princess Cheese Cake

Coffee Tea Herbal Tea

Espresso  Cappuccino

Petits Fours

Meat used in today's menu are all safe quality guaranteed.
&% JAL Healthy Menu Selection -~ Low caloric and well-balanced menu.



SUMMER TASTE or JAPAN

Satizuke

Marinated Abalone

ZLensai
Grilled Lobster with "Yuzu Miso" Sauce
Green Mussel with Egg Yolk Vinegar Sauce
Chicken Roll with Seaweed

Mixed Squid with Fish Roe in Cucumber Boat

Wan

Japanese Clear Soup with Prawn & Ginkgo Nut

Mukouzuke (Sashimi)

Fillet of Turbot, Squid & Smoked Salmon

Yakimono

Seared Beef Slice Japanese Style

Nimono

Braised Vegetables & Dried Tofu

Dainomono

Chilean Sea Bass with Japanese Starch Sauce

Japanese Steamed Rice  Japanese Pickles ~ Miso Soup

Fruits in Season

Japanese Sweet

Green Tea

Meat uscd in today's menu are all safe quality guaranteed.



SELECTIONS

The following dishes can be requested at anytime during the fligsht. Please contact your flight attendant.

Western Tray

French Souftle with Apricot
Drinking Yogurt
Fresh Fruits

Coffee Tea

Japanese Grilled Fish Tray

Salt Grilled Salmon
Rolled Egg Omelet with Eel Teriyaki

Simmered Vegetables
Japanese Pickles
"Miso" Soup

Steamed Rice or Rice Porridge

Meat used in today's menu are all safe quality guaranteed.



Japanese A La Carte

Assorted "Sushi" (Herring Roe, Eel Teriyaki, Shrimp, Salmon Roe, Squid, Tuna Roll)
Steamed Rice and Vegetables with Japanese Tea "Ochazuke"
Chicken Curry Japanese Style
Simmered Eel in Sweet Soy Sauce
Grilled Rice Ball "Yaki Onigiri"

Noodle

Japanese "Udon" Noodles in Soup with Fried Bean Curd
Chinese "Ramen" Noodles in Soup with "Kagoshima" Pork Fillet
(Soy Sauce Flavor Soup or "Miso" Flavor Soup)

Western A La Carte

Penne Pasta Napolitan Sauce
Seafood Congee
Open Face Sandwiches

Refreshment

Prepared Fresh Fruits
Vanilla Ice Cream or Mango Sherbet

Mear used in today's menu are all safe quality guaranteed.



