A la carte dining

Experience fine dining whenever the mood takes you.
Create your own menu from our range of gourmet dishes
inspired by the region. Enjoy with our complimentary champagne,
fine wine, spirits, beer, cockfails and soft drinks.
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© Healthier meals
Look out for our healthier meal option. Our chefs have created dishes that contain
lean protein, fibre and healthy fats, and have less salt, sugar and saturated or frans fats.

O N\ — IR R
LHTIAN S —aEEE CRBELTHYET. 5. Wi

EAFIBERA® b5 R DEREEADIC LIz, EEEDIZAIF< E.
B, AICROVEBDPEENIHEEZERLANLLETET.

All our meals are halal.
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Juice
Orange, pineapple, apple, mango, tomato

Mocktails

Virgin Mary
Made with spicy Big Tom tomarto juice or tailored to request

Orange Fizz
A rejuvenating mockrail of freshly squeezed orange juice and ginger ale

Virgin Cucumber Gimlet
A refreshing mocktail with cucumber and lime

Apple Spritzer
Apple juice topped up with soda, for any time of the day

Virgin Mojito
Muddled fresh lime, mint and sugar topped with a splash of soda

Soft drinks

Cola and diet cola
Lemonade
Ginger ale
Soda water

Tonic water
Still and sparkling water

Hot drinks

Tea
Ceylon, chamomile, Moroccan mint, Earl Grey,
Japanese sencha or green

Coffee

Freshly brewed, espresso, cappuccino or decaffeinated
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Cocktails

Bloody Mary

Belvedere vodka spiced up with Big Tom tomato juice or tailored to request

Classic Champagne Cocktail
Champagne with sugar, Hennessy X.O, Angostura bitters, a slice of orange and a cherry

Aperol Spritz
A traditional and refreshing Italian aperitif, enjoyable any time of the day

Kir Royale

The classic French aperitif of champagne with a splash of creme de cassis

Cosmopolitan
Belvedere vodka paired with Cointreau, fresh lime and cranberry juice

Manhattan (dry, perfect or sweet)
A laid-back blend of Woodford Reserve bourbon, Angostura bitters and vermouth

Classic Martini
Sipsmith London Dry Gin with a hint of Martini Extra Dry, garnished with an olive

Breakfast Martini
Sipsmith London Dry Gin with marmalade, shaken with Cointreau, orange and lemon juice

Espresso Martini
Belvedere vodka boosted by Tia Maria and a shot of espresso

Mojito
Bacardi rum muddled with fresh lime, mint and sugar topped with a splash of soda

Old Fashioned
Woodford Reserve bourbon with a dash of bitters, slice of orange and a cherry

Negroni
Sipsmith London Dry Gin on the rocks with Martini Rosso and Campari

Beer

Heineken, Stella Artois, Tiger, Leffe Blond or Asahi

Sake

Nanbu Bijin Tokubetsu Junmai

Wine

We regularly change our selection of wines, champagne and port
fo bring you vintages that complement the flavours of our menu.
Ask for our wine list to see the choices you can enjoy on today’s flight.
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Aperitifs and digestifs

Campari, Cointreau, Drambuie, Amarula Cream and Tia Maria

Spirits

Chivas Regal Royal Salute 21 year old Scotch whisky
Launched to commemorate the coronation of Queen Elizabeth Il
this rare and aged whisky is blended to be gentle and harmonious

Johnnie Walker Blue Label Scotch whisky
This rich and smoky whisky is hand-picked, just one from 10,000 casks

The Dalmore King Alexander I single malt Scotch whisky
A robust and formidable whisky, this unique six-cask finish showcases the
result of extended maturation in an artful combination of woods

Woodford Reserve bourbon whiskey
This smooth small-batch super premium bourbon is handcrafted
in the heart of Kentucky

Hennessy Paradis
Refined, elegant and unique, Paradis is an extremely rare blend of over
100 eaux-de-vies, and a graceful and precious premium cognac

Tesseron Cognac Lot 29 XO Exception
This unique blend of legendary Grande Champagne cognacs
has been lovingly aged for ar least three generations

Ron Zacapa XO rum
An ultra-premium, sweet and spicy dark rum, Ron Zacapa XO is produced
in the highlands of Guatemala

Bacardi Superior rum
The original silver rum has been one of the world’s most popular spirits for decades

Russian Standard Imperia vodka
A pristine Russian vodka, layer-filtered through quartz crystal from the Ural Mountains

Belvedere vodka
Belvedere is quadruple distilled using only the finest Polish Dankowskie rye

Star of Bombay gin
Slowly distilled for a more intense flavour, Star of Bombay contains
12 distinctly fragrant botanicals

Sipsmith gin
Bold, complex and aromatic, this super small-batch,
artisanal gin has a dry and fresh finish
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Narita - Dubai

Western breakfast

Fresh juice
Orange juice
Grapefruit juice
Strawberry, watermelon and mint detox drink
Banana, pear and pineapple smoothie

Main course

Gingerbread french toast
With raspberry compote, cinnamon poached apple and lemon curd butter

Tamagovyaki crépe
Grilled crépe filled with Japanese omelette,

served with pumpkin rosti and confit tomatoes

Continental cold plate
Sliced grilled chicken, roasted beef, cheddar and feta, served with olives

Breakfast cereal
Choice of cornflakes or Brookfarm muesli

Breakfast is served with freshly baked bread, toast, pastries, fresh fruit and yoghurt

Japanese breakfast

Kaiseki meal tray
Seasonal delicacies in kobachi bowls
Firm tofu with shimeji mushrooms, shishito pepper and ginan sauce
Salmon with ponzu jelly, cucumber and radish
Dainomono main dish
Roasted flounder, hajikami ginger and fried gingko nuts with ginan sauce,

served with pickles

Gohan, misoshiru
Steamed rice with miso soup

Seasonal fruit
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Narita - Dubai

Appetisers

Caviar
Presented with a traditional selection of finely chopped onion, grated egg,
sour cream and lemon, served with melba toast and blinis

French onion soup
Served with a gruyere crotton

Traditional Arabic mezze
A spread of local savoury dishes including houmous, tabouleh, baba ghanouj,
marinated prawns, stuffed vine leaves, green bean salad, feta with herbs,
spinach fatayer and cheese fatayer

Prawn salad
With tomato and ginger vinaigrette

Tandoori chicken salad
With pappadam crisps and mango

Salad

Seasonal leaves served with your choice of toppings and dressing

Kaiseki service

A multi-course traditional Japanese meal, reflecting the current season

Seasonal delicacies in kobachi bowls
Swordfish and salmon tataki with seaweed salad
Yuzu tofu with umedashi jelly, salmon roe, soy sauce and wasabi
Smoked duck with teriyaki sauce

Dainomono main dish
Teriyaki chicken with shirataki, taro and simmered seasonal vegetables

Gohan, tomewan
Miso soup served with rice and pickles

Wagashi
Japanese sweet
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Narita - Dubai

Main course

Coconut braised beef short ribs
With star anise and ginger, served with creamed potato and sautéed Asian greens

Roasted chicken with thyme
Served with fingerling potaroes, sautéed spinach and chicken jus lie

< Roasted salmon
With puy lentil salad, sauce vierge and seasonal vegetables

Pumpkin penne
Pasta with roasted pumpkin sauce and sautéed spinach,
fopped with parmesan pangrattato
Side dishes
Mashed potatoes
Steamed vegetables
Sautéed spinach

Saffron rice

All our meals are served with freshly baked and toasted bread

Dessert

Orange, almond and cardamom cake
Served with orange jelly, creme fraiche and seasonal berries

Espresso mascarpone creme
With sour cherry compote

Seasonal fruit
An assortment of fresh cut fruir

Cheese board
A carefully chosen assortment of fine boutique cheeses from around the world,
served with crackers and accompaniments

Instant cup noodles are available at any time

You can still order hot meals up to Thr and 30 minutes before we land.
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Narita - Dubai

Words from our chef

Each month, we like to share a little of what’s cooking in our minds and ovens.
Our dishes change frequently. We're always learning about regional cuisines, new
techniques and most importantly, what our customers prefer to find on our menus.

Kaiseki

Japanese cuisine can be described as having one of the most beautiful connections
between food and culture. Take for instance ‘kaiseki’, a traditional Japanese dinner
composed of multiple courses. Etymologically, it is a combination of ‘kai” meaning
a fold in a kimono, and ‘seki’ for stone which originated from ancient Zen priests.
It is believed that they cured their hunger pangs with hot stones in towels,
showing that tiny ‘kaiseki’ is enough for such needs.

Kaiseki was originally a vegetarian meal with small portions served during a
fraditional Japanese tea ceremony and eventually evolved to a meal with meat,
fish and vegetables. A typical ‘kaiseki” meal will have between six and 15 different
courses with elements including the following:

‘Sakizuke” - an appetizer
‘Hassun’ - usually one kind of sushi and seasonal side dishes
‘Takiawase’ - separately simmered vegetables, tofu, meat or fish
‘Futamono’ - soup
‘Su-zakana’ - palate cleanser (usually in vinaigrette)
‘Hiyashi-bachi’ - lightly cooked summer vegetables
‘Shiizakana’ - a hot pot dish
‘Gohan’ - a rice dish with seasonal ingredients
‘Konomono’ - Japanese pickles
‘Mizumono’ - usually seasonal fruit, pastry or ice cream
‘Dai-no-mono’ - an elevated dish, usually with fish, rice and side dishes

Many of the kaiseki components are seasonal, presenting more opportunities
for the chef to create extraordinary dishes with the available ingredients.
On your flight today, you will find some intricately prepared cha-kaiseki or
casual kaiseki sets, all artfully made in Emirates” dedicated Japanese kitchen.
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