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Bon Appetit!

In order to provide the best meal quality, Miss Sara Lin has joined
China Airlines as our Executive Chef. In her past experience, She
has been the“Chef de Cuisine” of Grand Hyatt Taipei Hotel, several
Michelin restaurants in New York City-Per Se, Le Bernardin and in
Barcelona, Spain. She elaborately designs delicate and elegant cuisines
with seasonal ingredients for our valuable customers.

Executive Chef Lin has indulged in various cuisines for over 15
years. She has been trained in various gourmet culinary skills in Royal
Melbourne Institute of Technology in Melbourne, Australia, French
Culinary Institute and American Sommelier Association in New York.
Moreover, she cooperated with several“Three Michelin Star Chefs” and
also was awarded the best project of French Culinary in 2004. She is full
of creative ideas with culinary fashion trend. Miss Lin combines Western
with Eastern cooking skills and fully uses fresh seasonal ingredients for
the menu with various wines to complement the best meals.

China Airlines is introducing the worldwide trend of "East meets
West" meal theme for the fine ingredients based on high criteria
of fashion and health. China Airlines combines Asian and Western
gourmet, it is our ultimate goal to present these fabulous meals for our
valuable customers.

Bon Appetit!
China Airlines
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Osaka — Taipei

Modern gourmet

Appetizer
ASSORTED SEAFOOD SALAD

smoked salmon, crab claw, grilled squid, lettuce, french dressing

Main course
WOK FRIED CHICKEN WITH ABALONE OYSTER SAUCE
sautéed vegetables, fried rice
or
GRILLED AUSTRALIAN BEEF TENDERLOIN
sautéed leek and onion, carrot, asparagus,
grilled abalone mushroom

demi-glace sauce

Assorted bread served with butter

laugen roll, focaccia roll, garlic bread

DESSERT PLATTER

Japanese cuisine

Assorted japanese delicacies
assorted platter

marinated beef, simmered yellow mustard vegetable with crab cake

Main course
GRILLED GREENLAND HALIBUT WITH MISO
pumpkin, carrot, french bean, shiitake mushroom

steamed rice, pickled vegetables, miso soup

JAPANESE SWEET, FRESH FRUITS OF THE SEASON

please accept our apology if your choice of meal is not available.
you are invited to visit our e-menu to pre-order your meal online at

www.china-airlines.com
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