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Taipei — Osaka

Modern Gourmet

Appetizer
Smoked salmon rose and duck slice salad, orange vinegar dressing

Main Course
Sitr-fried seafood in XO sauce with jade rice
or

Pan-fried short rib with rosemary red wine sauce

Assorted bread with butter

Longan bread mix with red wine, Salami and onion bread,

Multi grain and raisin bread,

Combination of dessert and fruits

Japanese Cuisine

Assorted Japanese delicacies

Hassun / Kobachi / Nimono

Main Course
Roasty Amberjack with miso sauce

Japanese sweet, Fresh fruits of the season

RS < | ongan bread mix with red wine “ is special designed by Master Wu Pao-Chun.
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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