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Welcome aboard your
United International flight

We are pleased to present you with appetizing menu selections
featuring the freshest seasonal products.

For your preference, we offer full course and lighter options
appropriate to the time of day.

To complement your meal, we invite you to pair each course

with an exceptional wine hand-picked by renowned “Master Sommelier”
and “Master of Wine” Doug Frost, one of only three connoisseurs

in the world to earn both prestigious titles. Mr. Frost brings his passion
and expertise to United's international wine selection.

Please sit back, relax and enjoy your onboard dining experience.

Thank you for choosing United.
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to begin

Join us in a sampling of appetizers:

Hot Gorgonzola cheese, ham and potato croquette with chunky marinara sauce
Seared Hawaiian-style tuna with poke sauce

Goulash soup

Salad

Fresh seasonal greens with cucumber and red bell pepper
Hot sautéed cilantro shrimp

Creamy tarragon or Asian citrus dressing

main course

Pan seared filet mignon with roasted shiitake mushroom cream sauce*
Macadamia nut-crusted breast of chicken with mango lime sauce

The above entrees include your choice of:
Herb Parmesan sautéed new potatoes, herb rice pilaf or steamed rice
Asparagus and semi-dried tomato or a carrot, pumpkin and zucchini medley

Saikyo-yaki salmon with soba sauce
Buckwheat noodles, carrots, asparagus, mushrooms, lotus root and onion

Japanese Obento selection

An appetizer of spicy vinegared horse mackerel,

shrimp with lily root, shiitake mushroom stuffed egg,
simmered sweet potato and udon noodles

A main course of silver cod in soy mirin sauce with shimeji
mushrooms, vegetables, ginkgo nuts and steamed rice
Served with green tea

dessert

To complete your dining experience:
Héagen-Dazs. ice cream with sundae toppings
Cheese selection: Gruyere, Fourme d’Ambert, Brie
Fresh seasonal fruit with pineapple orange coulis

orior to arrival

Cream cheese scrambled eggs on Canadian bacon
Hollandaise sauce with a fresh fruit appetizer
A low carbohydrate alternative

or

Fresh seasonal fruit plate with creamy yogurt

* Today’s menu features beef from Australia.

When making reservations on future flights to and from Japan,
you may secure the Obento meal service by preordering.
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The wines served aboard United'’s flights are chosen in consuitation

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.
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CHAMPAGNE
Deutz Brut 1998 Champagne
Fo—Y - FJay 1998 42 /¥—=2

Roger Pouillon Brut 1997 Champagne
oz 73> - TFYay 1997 >4 2/¥—=12

WHITE WINE
Chateau de Davenay Montagny Ter Cru 2003 Burgundy
Sy b= R FTR-ERZ=Z— - TILIT 7122003 N—H>T1

Maison Hubert Brochard Sancerre Classique 2004 Loire
XS e gRJ - TOS =)L - Y ot—) - 752y 72004 OT—IL

Dry Creek 2003 Fumé Blanc Sonoma
KS4-2U—=22003 7axt-T5>-V/%

Concannon Selected Vineyards 2003 Chardonnay Central Coast
AvFv /2L T4y R - T 2o¥—X2003 v KFF - € F5L - T—X F

RED WINE
Bouchard Ainé & Fils Monthélie 2002 Bourgogne Pinot Noir
Tov—I - IA X - I+ T X -EFY—=2002 F)NT—=2 -E/ -/ T—)L

Maison Champy Beaune Vieilles Vignes 2002 Bourgogne Pinot Noir
AS2 v B— R—=X Dy TA2-Fy 22002 TNT—=2-E/ - T—L

Wente Vineyards Charles Wetmore 2002 Cabernet Sauvignon
VIT T4 V=X Fr—ILX - FEF2002 HANLEK - Y—Fr =T

Lyeth Meritage 2002 Sonoma
=R X714 —22002 v/ <

Gekkeikan Sake Daiginjo is available on flights to and from Japan.
BAXEEEIZIX, AXBABEE CHELTHYET,

Sandeman Founders Reserve Porto will be offered during the main meal’s dessert.
TH#— k& & 612 Sandeman Founders Reserve Porto &2 L& < &Ly,

STARBUCKS . coffee will be available throughout the flight.
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The original art on this menu
was painted by Cleveland,
Ohio-based artist William
Chill. His mood-filled
paintings, which display a
masterful use of color and
have a lush quality, are
included in a number of
corporate and private
collections. To view other
works of William Chill and to
learn more about the artist,
visit his web site at
www.chillstudio.com
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