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Tokyo — Taipei

Chinese Cuisine

Starter
Assorted Chinese appetizer

Soup
Szchuan style mild spicy and sour soup with seafood

Main Course

Fried lobster with ginger sauce, Braised pork meat ball
Seasonal vegetables, Chinese fried rice

Dessert
Panna cotta with mango sauce

Western Cuisine

Appetizer
Lobster medallion with vegetable herb salsa and Serrano ham

Salad

Garden salad
with Thousand Island dressing or non oil yuzu dressing

Main Course
Girilled beef fillet with basil crust and shallot red wine sauce

Dessert
Griotte cherry clafouti with vanilla ice cream

Fresh fruits of the season

Kaiseki Japanese Cuisine

First Course

Japanese gourmet platter, Soy bean tofu and grilled prawn
Seabream with somen noodle in clear soup

Second Course
Sashimi selections, Conger eel with vinegar, Simmered vegetables

Main Course
Saikyo style grilled flounder

Steamed rice, Pickled vegetables, Miso soup

Japanese sweet, Fresh fruits of the season

You are invited to visit the e-Menu system to pre-order your meal online at
www.china-airlines.com.
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