Kobachi Dish

Hassun Dish

Western-Style Dish

Simmered Dish

Entrée

Soup

Saparese Wher 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

Snow crab and broiled oyster mushrooms
with Hollandaise a la Japonais

Jellyfish dressed with spicy sesame vinaigrette,
grilled duck roll with asparagus, miso-marinated
herring roe and simmered black beans

Foie gras mousse layered with sautéed apple,
walnuts, Parmesan cheese, chive, red pepper,
gingko leaf, yellow pepper and ponzu vinaigrette

Maire Tray

Simmered daikon radish, gingko leaf, pumpkin,
maple carrot and gingko nuts

Beef tenderloin steak and demi-glace with
Japanese mushroom, yuzu pepper flavor,
blanched sugar peas and roasted potatoes

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

Accompanied by steamed rice and assorted seasonal pickles
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