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Taipei — Tokyo

Chinese Cuisine

Starter
Assorted Chinese appetizer

Soup
Steamed duck with banboo shoot and winter melon soup

Main Course

Baked mushroom and abalonead scallop,
Deep fried chicken roll with wine ferment sauce,
Seasonal vegetables, steamed rice

Dessert
Red date and fungus sweet soup

Fresh fruits of the season

Western Cuisine

Smoked duc@gr?delgés%r salad tartar

Salad
) Garden salad ) .
with Thousand Island dressing or orange vinegar dressing
Main Course
Beef tenderloin in bake garlicégegernaise and shallot mushroom
u
Assorted bread with butter
Longan bread mixed with red wine, basil cheese French bread
Salmon and onion bread, olive rye roll, Garlic bread
Dessert
Mixed berry cheese rice cake or Haagen-Dazs ice cream

CHINA PAciFIC
Careae Sewvice

Fresh fruits of the season

Kaiseki Style Japanese Cuisine
First Course

Hassun / Kobachi / Clear soup
Japanese gourmet platter
Menfaiko-yaki
Matsutake clear soup
Second Course

Cold dish / Simmered dish / Vinegar dish
Sashimi selections
Clam terrine )
Scallop and salmon roe with black sesame vinegrette

Main Course
Short rib beef nanbu-yaki

Steamed rice, Pickled vegetables, Miso soup
Japanese sweet, Fresh fruits of the season

“ Longan bread mix with red wine” “Basil cheese French bread”
are special designed by Master Wu Pao-Chun.

Healthy grain mix are available on request
You are invited to visit our e-Menu to pre-order your meal online at
www.china-airlines.com
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