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We would greatly appreciate your feedback on our inflight meal and entertainment.
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Thank you for flying with Japan Airlines.

We invite you to a very special dining
with dishes that our chefs prepared with their whole heart.
Cuisines using selected ingredients and a variety of menus for you
to enjoy the flavor of seasons.

May your dining be a part of your special journey.

Design Your Story
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JAL FIRST CLASS CHEFS
HA% Flights from Japan
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Chef Ishikawa opened "Ishikawa" in Kagurazaka, and opened sister restaurants "Kohaku" in 2008 and "Ren" in
2009. "Ishikawa" and "Kohaku" were awarded three Michelin stars, and Ren, one Michelin star.

NG WUR S / R

%,z; KOIZUMI Kouji / Washoku Menu

200841 (1 12 G, 20154EICIE I ¥ 2T vHA RHiE2015iC DR VAR TV (2015%) & LTS
NOENBESTEDRLA R v e LTERE NiREA L LTEIEHZED T S,

Apprentice to Chef Ishikawa. In 2008, Chef Koizumi opened Kohaku in Kagurazaka, and gained recognition as
the youngest chef in Japan to earn three Michelin stars in 2015.
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KISHIDA Shuzo / International Menu
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\i He was nominated Sous Chef of "L’ Astrance" by his mentor, Pascal Barbot. After returning to Japan, he opened his
}\ own restaurant "Quintessence" in 2006. The restaurant was awarded three Michelin stars seventeenth year in a row
I

and the new green star award on 2024 MICHELIN GUIDE TOKYO. He is the board of director of "Chefs for the
Blue", protecting fishing industries to sustain food culture for the future.
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KONO Fumiko / A LA CARTE Menu  * From Japan / From New York
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After graduating at the top of her class from the renowned Le Cordon Bleu in Paris, she worked as Deputy
Executive Chef at three-star "L' Arpege," following which she became a Paris-based freelance chef catering
mainly to prominent dignitaries around the globe. She currently resides in New York.
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JAL FIRST CLASS CHEFS
HA Flights to Japan
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He was appointed as Deputy Executive Chef with the opening of Akasaka “Kikunoi” in 2004. Thereafter,
he was appointed Head Chef at the Windsor Hotel in Hokkaido. His reputation grew to such a level that,
in 2008, he was bestowed the honour of overseeing the Japanese cuisine at the G8 Hokkaido Toyako
Summit. In December 2021, he opened his own Japanese Restaurant "Roketsu" in London.
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When he was 26, he travelled to France and worked in Michelin three-starred restaurants such as
"Lucas Carton." In 2014, he opened Restaurant "PAGES" in the 16th Arrondissement.

After only eighteen months, the restaurant was awarded one Michelin star.
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He started his career in the United States early, serving consecutively as Executive Chef at “Spago” in Los

Angeles, “Royalton Hotel” in New York, and “Alan Wong‘s” in Hawaii.
He is currently a corporate chef for Japan Airlines, in product development at JAL Royal Catering.
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A ) HORIUCHI Haruhiko / Washoku Menu from America
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He trained at “Kitcho” in Osaka. Emulating the “Chakaiki" (records of tea ceremony gatherings) from the
Muromachi Period (14th — 16th century), he believes that the Cha-no-yu tea ceremony spirit is the quintessence
of Japanese cuisine, and his dishes embody the ambience of the four seasons of Japan.

He is currently active as a corporate chef for Japan Airlines.
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WASHOKU

(Japanese Cuisine)

The menu is created by chef ISHIKAWA Hideki of "KAGURAZAKA ISHIKAWA"
and chef KOIZUMI Koji of "KOHAKU" Kagurazaka, Tokyo.

Seasonal five colorful delicacies

Squid
with Ginger Shoot,
i Salted Kelp &

Steamed Fig Sesame Oil Simmered Eggplant

with White Miso <ISHIKAWA> with Ginger

<ISHIKAWA> <ISHIKAWA>
Deep-fried Barracuda Japanese Chestnut &
with Truffle Sauce Matsutake Mushroom
<KOHAKU> <KOHAKU>

Soup
Tilefish, Wax Gourd & Julienne Vegetables
<ISHIKAWA>
Nakazara

Caviar & Steamed Kichiji Rockfish with Thickened Soy Sauce

Garland Chrysanthemum & Yam Bulbils
<KOHAKU>

Simmered

‘ Wagyu Beef Tongue, Lotus Root, Deep-fried Tofu with Edamame

& Chrysanthemum Petal Sauce
<ISHIKAWA>

Rice

Steamed Rice with Seasonal Mushrooms <ISHIKAWA>

Abalone Mushroom, Oyster Mushroom, Golden Oyster Mushroom, Enoki Mushroom
*The variety of mushrooms changes depending on the arrival of the day.

or
Simply Steamed White Rice

Miso Soup
Miso Soup with Fresh Nori Seaweed & White Leeks <KOHAKU>

Pickles
Chopped Vegetables with Red Shiso Herb & Pickled Yam <KOHAKU>

Dessert

Matcha Bavarois <ISHIKAWA & KOHAKU>

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

The menu is created by chef KISHIDA Shuzo of "Quintessence" Kitashinagawa, Tokyo.

Amuse Bouche

Goat Milk Bavarois

Hors-d'ceuvre

Octopus Confit
Cuttlefish & Eggplant
Ripe Ume Plum Sauce

Mussel & Abalone Fricassée

Main Dish

Pernod Liqueur Flavored Longtooth Grouper Dugléré

Wagyu Beef Fillet with Red Wine & Green Peppercorn Sauce
Sunchoke Gratin

Assorted Gourmet Breads

Small Round Bread
Olive Focaccia
Mischbrot
Petite Baguette ~Special Bread from Signifiant Signifié~

Dessert

Chestnut Cake

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.



A LA CARTE

Snack
Overnight Dried Oyster
Assorted Japanese Brochettes
Grilled Chicken & White Leeks with "Tare" Sauce on Skewer

Salt-grilled Chicken Meatball on Skewer
Japanese Omelette

Salad - Soup
Falafel Salad with Miso Mayonnaise Dipping Sauce

P ~Recommendation for light vegetarian~

Sweet Potato Potage

Sandwich

"Sangenton" Pork Cutlet Sandwich

Stone-baked Country Bread Sandwich with Bacon & Scrambled Eggs

JAL's Recommendation

Powered by {achimeshi. TEAM JAPAN Paris 2024 Support Menu
Soft Pork Ginger Grilled with Rice Cooked in Tuna Broth (until September 10th)

This menu is introduced on the final page.

Salmon & Salmon Roe* Rice Bowl (from September 11th)

*The Pink salmon on this menu comes from a fishery that has been independently certified to
the MSC’s standard for a well-managed and sustainable fishery. www.msc.org (MSC-C-57989)

Light Meal
Miyazaki Wagyu Curry

JAL Original Noodle

JAL's Special Tomato-flavored Tantan Noodle, "Soranoiro-style"

Cheese Selection

Assorted Cheese

Refreshment

Assorted Seasonal Fresh Fruits

Petit Dessert Tray Choice
No Bake Berry Cheesecake

Chestnut & Sweet Potato Opera Cake*™
*The dessert contains alcohol.

Chocolate Jean-Paur HEvVIN
exclusive for JAL

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

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

FUMIKO’s WASHOKU Plate
(Japanese Cuisine)

FUTURE

5'0 SDGs ~A dish with The Future 50 Foods~

FOODS
Food and water shortages due to population growth and other factors have become serious problems.

We created a menu using ingredients which enable sustainable use of water resources
while enhancing nutritional value. Bolded ingredients are from the Future 50 foods.

Dainomono

Grilled Japanese Swordfish "Yu-an" Style
Grilled Stuffed Lotus Root
Prawn & Amaranth
Grilled Coated Maitake Mushroom
Bonito Broth Vinegar Marinated Red Cabbage
Chrysanthemum Petals

Steamed Rice

Soup
Miso Soup with White Leeks

Kobachi
Bok Choy with Walnuts, White Radish

FUMIKO’s International Plate

Main Dish
Truffle Omelette Sandwich

*Six grain bread is used.
(Soybean grits, Rye flour, Brown rice, Oatmeal, Sunflower seeds, Flax seeds)

Side Dish
Yogurt with Cane Sugar Carmelized Walnuts

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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We have prepared an A LA CARTE menu in collaboration with Ajinomoto Co., Inc.
to support TEAM JAPAN who will participate in the Olympic Games Paris 2024.
Ajinomoto Co., Inc. has been supporting athletes with delicious meals with “Umami” taste
as part of the “Victory Project®”.

Please enjoy the limited support menu with Ajinomoto Co., Inc. and Japan Airlines Co., Ltd.

Powered by iachimeshi. TEAM JAPAN Paris 2024 Support Menu
Soft Pork Ginger Grilled with Rice Cooked in Tuna Broth
* From July 1 to September 10, 2024

Ajinomoto Co., Inc. has adapted the menu for in-flight meals from
“Victory Project®”, which is provided to judo athletes ABE Hifumi,
ABE Uta, and TAKAICHI Miku of Japan's national judo team.
Pork loin meat, which is rich in vitamin B1, is used. This dish is also
suitable for nutritional supplementation when appetite is low, as it
provides protein and vitamins.

“Victory Project®”

A conditioning support program launched in 2003 by the Japanese Olympic Committee and
Ajinomoto with the aim of improving the international competitiveness of Japan's top athletes
and increasing the number of medals won.

Kachimeshi

The Ajinomoto Group’s original nutritional program that was generated from “Victory Project®”.
The program is comprised of meal and complementary food that allow people, with the help of amino
acid, to take nutrients necessary for developing the desirable physical condition without stress while
enjoying the good taste.

Based on the idea of “What to eat for ?” instead of “What to eat?” menus are proposed as nutritionally
balanced tasty meal according to the purpose of each person.

MBS OFHNES B5R2 BT,
Please refer to this for “Kachimeshi®”
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"Passing on our precious Earth
to the next generation”

Reducing food loss and waste also reduces CO2 emissions
and keeps the Earth clean.

JAL promotes actions to protect the natural environment
and to realize a sustainable society.
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