Appetizer

Kobachi Dish

Hassun Dish

Simmered Dish

Entrée

Soup

Saparese Awlarrere Meru

We are pleased to offer traditional Japanese cuisine

on today’s flight. In order to ensure that our Japanese cuisine
option is available, may we suggest that you pre-order this
selection when making flight reservations. There are a limited
number of Japanese cuisine meals on board. We apologize

if your first selection is not available.

A selection of sushi

Meire Tray

Rice wine marinated calamari accented by
wasabi mayonnaise, presented with flying fish roe
on a bed of radish sprouts, red and yellow

cherry tomatoes and leaf lettuce

Grilled chicken topped with carrot paste,
accompanied by cauliflower with seared dengaku
miso, sweet simmered herring, cod roe egg cake
and grilled shishito pepper filled with cream cheese

Japanese-style stewed beef with potatoes and carrots

Broiled ginger soy marinated black cod garnished with
roasted chestnuts and blanched asparagus spears

Miso soup with shiitake and nameko mushrooms,
wakame seaweed and tofu

Accompanied by steamed rice and assorted seasonal pickles
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