Kobachi Dish

Hassun Dish

Western-Style Dish

Simmered Dish

Entrée

Soup

Japarese Spririg Mevu

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.

Apetzer Fay

Yuba tofu, salmon roe and crabmeat with shiso flower,
wasabi and soy sauce with bonito stock

Grilled bamboo shoot with fuki miso, grilled
mugwort wheat gluten on skewers coated

with dengaku miso, fish paste with small shrimp,
boiled prawn and simmered rolled kelp with beef

Marinated sea bream with kinome miso,
orange segments, wasabina leaf, pickled
cherry blossom and dill

Meire Ty

Steamed sea bream wrapped with pickled

cherry blossom leaf offered with sweet potato,
cherry blossom wheat gluten, boiled filed horsetall,
nabana leaf and wasabi starch sauce

Grilled Spanish mackerel saikyo-yaki style
accompanied by fried taro on a skewer with
sweet soy sauce, braised konjack with taro,
komatuna leaf and carrot

Miso soup with tofu and deep-fried bean curd

Accompanied by steamed rice and assorted seasonal pickles
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