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Please note that menus are subject to change without notice, due to availability of ingredients.
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WASHOKU

(Japanese Cuisine)

The menu is created by JAL corporate chef HORIUCHI Haruhiko.

Please choose either a WASHOKU or INTERNATIONAL CUISINE
during the inflight meal service after takeoff.
A LA CARTE menus marked with {O| are also available as your choice.
You can order the WASHOKU or INTERNATIONAL CUISINE up to 3 hours before arrival.

Irodori Gozen
~Selection of seasonal colorful delicacies~

Jellyfish with Steamed Chicken Chicken &

Sesame Vinegar Simmered Asparagus Bamboo Shoot Cake

Taro Assorted Seasonal Vegetables with

Simmered Carrot Smoked Salmon, Grilled Scallop,

Green Beans Grilled Bamboo Shoots & Apple Soy Sauce
Dainomono

Grilled Ginger Beef
Simmered Black Cod
Burdock & Spinach

Steamed Rice

We are pleased to offer Japanese Koshihikari rice.

Miso Soup

Japanese Pickles

Kanmi

Mascarpone Yogurt Mousse

Green Tea

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 Q

=1
The menu is created by JAL corporate chef UCHIYAMA Naoki. 2.

’

Please choose either a WASHOKU or INTERNATIONAL CUISINE
during the meal service after takeoff.
A LA CARTE menus marked with {O| are also available as your choice.
You can order the WASHOKU or INTERNATIONAL CUISINE up to 3 hours before arrival.

Hors-d'ceuvre
Seared Tuna
Roasted Vegetable Salad
Shell Pasta & Crab Salad

Basil Green Curry Dressing

Main Dish Choice

USDA Prime Beef Tenderloin
Morel Mushroom Gravy Sauce
Grilled Potato Gratin, Grilled Vegetables

or

Chilean Sea Bass
Sweet Corn Truffle Bagna Cauda Sauce
Saffron Mashed Potatoes, Grilled Vegetables

Assorted Gourmet Breads

Dessert

Mascarpone Yogurt Mousse

Coffee Tea

Passengers can reserve special inflight allergy-friendly meals in advance.

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.
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A LA CARTE

A LA CARTE menus are available for order from the end of the inflight meal service
after takeoff and until 1 hour and 30 minutes prior to arrival.
As your choice, you can also order from A LA CARTE menus marked with {0}
during the inflight meal service after takeoff.

A350 launching commemorative special menu

O] "Hideki Matsui" Curry (Beef)

~We recreated the curry recipe from former New York Yankees player Hideki Matsui's mother~
exclusive for A350

Soup

Soup Stock Tokyo
Tomato Soup with 8 Varieties of Vegetables

Sandwich

Pork Cutlet Sandwich

Light Meal
O] Vegetable Lasagna

~ Recommendation for light vegetarian~

Vegetable Curry with Japanese Potatoes & Onions

Curry & Mini Salad Combination is also available.

JAL Original Noodle
JAL's Special Tonkotsu-flavored Miso Ramen Noodle, "Kyushu Jangara-style"

*Animal-derived ingredients are not used.

Cheese Selection

O] Assorted Cheese

Refreshment

Matcha Tea Pudding
O] Fresh Fruits

O] Ice Cream

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

A LA CARTE menus are available for order from the end of the inflight meal service
after takeoff and until 1 hour and 30 minutes prior to arrival.
As your choice, you can also order from A LA CARTE menus marked with {0}
during the inflight meal service after takeoff.

{O] FUMIKO’s WASHOKU Plate |
(Japanese Cuisine)

The menu is created by food producer and chef, ;
Ms. KONO Fumiko, known for her success A
in Paris and New York.

Dainomono

Sea Bream with Sesame Sauce & Watercress

Kobachi

Steamed Savory Egg Custard with Lobster

Steamed Rice

We are pleased to offer Japanese Koshihikari rice.
Miso Soup

Japanese Pickles

O] International Plate

Main Dish
Chicken Tikka & Cauliflower with Turmeric Rice

Yogurt with Raspberry Sauce

Passengers can reserve special inflight allergy-friendly meals in advance.

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.



