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Tokyo — Taipei

Modern Gourmet

Appetizer
Crab meat and avocado tar-tar with prosciutto ham and shrimp

Salad
Garden salad with Thousand Island dressing

Main Course
Sautéed cod in tomato and fish sauce with fried rice
or
Grilled beef with tomato confit and Bordlaise sauce

Assorted bread with butter
Soft bun, Laugen roll, Garlic bread

Dessert
Mango pudding with strawberry sauce

Fresh fruits of the season

Japanese Cuisine

First Course
Marinated salmon with kelp and egg yolk vinegar with grilled chicken

Second Course
Assorted Japanese delicacies
Hassun/Kobachi/Nimono

Main Course
Braised beef in red wine soy sauce
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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