welcome aboard

Thank you for choosing United. Today we are pleased to present you
with a menu featuring the freshest seasonal products. We offer full course
and lighter options according to the time of day.

To complement your meal, we invite you to pair each course with a wine

selected by Doug Frost, one of only three experts in the world to have earned

the distinction of being a Master of Wine and a Master Sommelier.
Enjoy!
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to begin

LEMON SHRIMP AND SMOKED DUCK
Vegetable sushi and pickled ginger

FRESH SEASONAL GREENS
Creamy Peppercom or Yuzu Vinaigrette

main course

PAN-SEARED FILET MIGNON WITH BEARNAISE SAUCE
Pan-fried potato and sweet potato, broccoli with sliced almonds

TROPICAL BARBECUE CHICKEN
Herb basmati rice and green bean, carrot, pepper sauté

WASHOKU ZEN SELECTION
Appetizers of grilled pepper shrimp, grilled duck with burdock-flavored miso,
scallop with egg, stuffed shiitake mushroom, simmered vegetable sushi roll,
poached shrimp and snapper marinated in rice vinegar

and buckwheat soba noodles with simmered eggplant

A main course of marinated broiled sea bass, simmered shimeji mushroom,
water chestnut, crab leg, ginkgo nut and gluten flower

served with steamed rice and Japanese pickled vegetables

Served with green tea

Items in this meal may contain traces of MSG.

When making reservations on future flights to and from Japan,
you may secure the Japanese meal by pre-ordering.

dessert

INTERNATIONAL CHEESE SELECTION
Mimolette Jeune, Gorgonzola

ELI’S PINEAPPLE UPSIDE DOWN CHEESECAKE
With apricot sauce

prior to arrival

CHEDDAR CHEESE OMELETTE WITH OVEN-ROASTED TOMATO SAUCE
Pork link sausages

FRESH SEASONAL FRUIT PLATE
With creamy yogurt

Today's menu features beef from Australia.

We apologize if your choice is not available.
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FEATURED WINES The wines served aboard United's flights are chosen in
consultation with Doug Frost, columnist and author (On Wine, 2001, Uncorking
Wine, 1996). Mrr. Frost has been nominated for the prestigious James Beard
Foundation Award and is one of only three people in the world to hold both the
title of Master Sommelier and Master of Wine. Mr. Frost and United Airlines have
taken a truly global perspective in selecting wines for your appreciation and
enjoyment. A votre santé!

Some of these wines may only be available on selected flights.
Your flight attendant will inform you of today’s selections.
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sparkling wine

DOMAINE CHANDON ETOILE BRUT NV NAPA
RA=R - RY-TbT=)b-TVay kN FN

GLORIA FERRER BLANC DE NOIRS NV CARNEROS
Jav7 -7zl -FIS5 -k /T=)L NV h—ROR

white wine

ISONG WINERY SAUVIGNON BLANC 2008 WESTERN CAPE, SOUTH AFRICA
FAVYY - DA4FY—--Y—F=3Y - TS5 2008 YIRSV - —7,
YYRX-FI7UH

HAYMAN & HILL RESERVE CHARDONNAY 2006 RUSSIAN RIVER VALLEY
AT ea bl UF—T - Tp)bRR 2006 OT7 Y - UT7— - T7lL—

TRAPICHE OAK CASK CHARDONNAY 2008 MENDOZA
FSEFT - F—H - HRT - v IVEXR 2008 A R—H

red wine

LUCAS & LEWELLEN VINEYARDS “QUEEN OF HEARTS” PINOT NOIR 2007
SANTA BARBARA COUNTY

W=HNR& NSV T4V =X [9A4=V - FT - N—=VY]
E/ /7= 2007 Y% - N=N5 - hOoVF«

MASTERPEACE SHIRAZ 2007 SOUTHEASTERN AUSTRALIA
YIARY—E—R+5—-X2007 YV RL—RI Y - F—=AISU7T

TRAPICHE OAK CASK CABERNET SAUVIGNON 2007 MENDOZA
FSEFT =0 - hRY - ARMR - VY—=T 4 =22 2007 A B—Y

sake

GEKKEIKAN SAKE IS AVAILABLE ON FLIGHTS TO AND FROM JAPAN.
BAREEICIX. BFEZZRABLTEY XY,

beverages

Sandeman Founders Reserve Porto

will be offered during the main meal's dessert.

FH— k& &5 Sandeman Founders Reserve Porto =
HREULHLEEL,

STARBUCKS. coffee will be available throughout the flight.
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