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to begin

Simmered chicken, salmon nigiri and vegetable sushi
Soy sauce and sesame gari

Fresh seasonal greens
Honey dijon dill vinaigrette

main course

Savory braised lamb shank with mushrooms and onions
Mashed potatoes with chives and green beans with carrot batonnets

Thai chicken curry with pumpkin
Chicken rice and green beans

Grilled salmon shioyaki and shrimp saka-mushi with dengaku miso sauce
Simmered sato-imo, carrot, green beans and Hanagata rice
with white sesame seeds

Please advise the flight attendant if you prefer to have sauce served on the side

dessert

Pear custard tart

We apologize if occasionally your choice is not available.



T LIz

BRER HEYSE. BREESHT
HFARDH Y EE

FMORFH
FALRKDN=Z—F4¥av T 2Ty b

A4 23—X

FEHNOERLR, vv>al—L X
FyA4T&2b6b LRy aRkRT b EPVATA IZALCA

2ARAFF>NL— EL
ERVATFA FFYIAR

EEEmE L BEBRRL. BEERBY—X
BE TALA. SPVAITA
LRI

VX EBFRAIZT B L ECREDBERIFEREIZFHE LML S

F4f— b

FROHRAZ—KAIL b

CHELICFRABZVBARESIVETDTSTES S,






5878

Trigiy I1ITui W MPANTY  YTcin
o U0 3 1o 1TudIu N -

ANAINNANTINOININ
hadaduiidsoudailiny ae

DINITAIUNAN

- < -~
JUNERUW T IR A TN
Hursaue duron waraduvn wiouuasonruiuidu

unidT&inwa
4178 lAuasauun

JEMSINTUTSUNNIG N uR:INUTUHAIN NN wiangadanniTa
Hon LATON wardMUNen wioud1le 1IN
Tygiuda N0

¥ s o

Azau s DiwinawymnFo s winiude sns THETWseauond1amn

VO IN U

WIUATAITAQAUNT

&S S = s M
!77‘1/01/757’/71.!TﬂHM?ﬁU?Jf?TJﬁJV/WUJ!ﬁEJﬁ?JIJIU?ﬂ??774

7/06
NRT-BKK (LD83)
262C009-2



The wines served aboard United’s flights are chosen in consultation

with Doug Frost, columnist and author (On Wine, 2001, Uncorking Wine, 1996).
Mr. Frost has been nominated for the prestigious James Beard Foundation Award
and is one of only three people in the world to hold both the title of Master
Sommelier and Master of Wine. Mr. Frost and United Airlines have taken a truly
global perspective in selecting wines for your appreciation and enjoyment.

A votre santé!

featured wines

Your flight attendant will inform you of today’s selections.

Some of these wines may only be available on selected flights.

Champagne

Billecart Salmon NV Champagne

Billecart Salmon Champagne exhibits remarkable balance between fruitiness and
earthiness: nutty, rich and juicy with toast, pear and apple flavors at the very long end.

Laurent Perrier Brut NV Champagne

Laurent Perrier is making some of the most elegant wine in Champagne at this
moment; exhibiting balance between fruitiness and earthiness: nutty, rich and juicy,
with toast, pear and orange flavors at the end.

White Wine

Selbach-Oster Riesling Kabinett 2004 Bernkasteler Badstube

America’s chefs are embracing Riesling for its ability to match up with a wealth

of foods. Distinctly fruity but with a surprisingly long and tart finish.

Sauvestre 2004 Chablis

Chardonnays from Burgundy can taste very unlike Californian Chardonnay. Chablis
(a subregion of Burgundy) is poised, earthy and tart with orange

and green apple aromas.

Van Loveren Chardonnay 2005 Robertson
While California and Australia have become famous for a rich and buttery style
of Chardonnay, South Africa tends to be more restrained and balanced.

Geyser Peak Sauvignon Blanc 2004 California

Geyser Peak is a remarkably consistent and successful producer of

Sauvignon Blanc; and their wines today remain tangy, rich and mouth-watering
with apple, citrus and melon flavors.

Red Wine

Chéateau Haut-Brisey 2001 Médoc Bordeaux Blend

Bordeaux remains the emblem for elegant red wine. Haut-Brisey has crafted

a powerful but stylish wine.

Louis Bernard 2004 Cétes du Rhéne

With the grapes Grenache and Syrah in the mix, Cotes du Rhéne can be quite dense
and even complex. The aromas are of raspberries and red cherries,

and the flavors are powerful and warm.

Wente Cabernet Sauvignon 2003 Livermore

This is juicy and balanced Cabernet, full of plums, raspberry and spice, and proof
that California Cabernet country exists outside of Napa and Sonoma.

Powers Cabernet Sauvignon 2002 Columbia Valley

Washington State’s trademark balance between power and elegance

with black cherry and black currant flavors.

Beverages

Apéritifs, cocktails, spirits, liqueurs and beer

STARBUCKS. coffee will be available throughout the flight.
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