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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 shrimp and scallop purse with Choron sauce
Asian barbecued pork lettuce wrap

Olive and feta cheese stuffed mushroom

Sweet ginger chili sauce

Salad

Fresh seasonal greens with cucumbers, tomatoes and croutons
Hot Jamaican jerk chicken

Balsamic Dijon vinaigrette or country ranch dressing

main course

Applewood smoked bacon wrapped filet mignon with wild mushrooms
Tilapia fillet with cornbread crust and pomodoro sauce

The above entrees include your choice of:

Oven-roasted fingerling potatoes, wild rice with sautéed shallots or steamed rice
Green beans with shallots and almonds

or a broccoli, artichoke and pepper medley

Mongolian lamb chops with onion sake sauce
Braised egg noodles with asparagus in garlic oil

Japanese Obento selection

An appetizer of layer eggs with garlic chive and tomato,
salmon sushi, green beans with sesame sauce,

beef negima-yaki, shrimp nanban-zuke and soba noodles

A main course of chicken, vegetable and shiitake mushroom
chikuzen-ni, steamed salmon with grated daikon,

fried fish cake and peas with steamed rice

Served with green tea

dessert

International cheese selection
Camembert, Stilton and Black Diamond Cheddar cheese

Ice cream with sundae toppings

Fresh seasonal fruit

midflight snack

W'cookies warm from the oven

orior to arrival

Chicken and cheese frittata with a mixed vegetable stew
Fresh fruit appetizer

or

Fresh seasonal fruit plate with creamy yogurt

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 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.
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CHAMPAGNE
Philipponnat Réserve Millésimé 2001 Champagne
T YRS - LELT - T LZXA2001 o+ 2/¥N—=2

Lanson Gold Label Brut 1996 Champagne
SV TR SN TYay 1996 S /N—=2

WHITE WINE
Schlumberger Riesling Grand Cru Saering 2001 Alsace
SANIN=T = V=R Y T - TS5 - a - =1 >52001 FILH¥FX

Pascal Jolivet Sancerre Chateau du Nozay 2003 Loire
INIHN 23T - Yotz—)L - ¥ b—-F2 - /E12003 07—/

Simonsig Sauvignon Blanc 2004 Stellenbosch

SEVIYE - Y—T4 =32 TZ22004 RTL ARy > a

De Bortoli Windy Peak Chardonnay 2003 Victoria
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RED WINE
“Les Nobles Rives” Cornas 2001
rv-/zn-y—o a),+x2001

Vincent Girardin Santenay T1er Cru La Maladiere 2001 Burgundy
TrY CSANE YK TINIT YT w5 T TN 2001 WN—=HTo

Murrieta's Well 2001 San Francisco Bay
TaYITEX -0z 2001 > - 752X NA

Michel-Schlumberger Cabernet Sauvignon 2000 Dry Creek Valley
SI TN ANIIN—H— - ANLF - V=T =322000 K51 -0 )—20 - TrL—

Gekkeikan Sake Daiginjo is available on flights to and from Japan.
BFAEEREIZIZ. AFRBAKBEHELTHYET,

Sandeman Founders Reserve Porto will be offered during the main meal’s dessert.
FH#— k& & 12 Sandeman Founders Reserve Porto #H#E L&# &L,

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




