
We apologize if your first choice is not available due to high demand.

Please contact a cabin attendant if you have pre-ordered a special meal.

Menu
Main Event

Served with a selection of bread and butter

Starter Mixed salad with olive oil and balsamic vinaigrette
 
Cajun tuna with shrimp, green papaya salad and wasabi mayonnaise

Parma ham with grilled artichoke, asparagus and herb cream

Main 
Course

Salmon with spinach and ricotta cannelloni, vegetable medley, 
lemon butter sauce

Pork with jade rice, kai-lan, red chili and black bean sauce

Pan-fried duck breast with rösti potatoes, kai-lan, sautéed lily root and 
red wine vinegar sauce

Vegetable medley with green beans, golden beets and baby carrots, 
celeriac purée and roasted potatoes

Cheese Edam and Blue cheese with clementine marmalade from Favols

Dessert Warm lemon cake, vanilla bean sauce

Ice cream

Seasonal fruit 
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We apologize if your first choice is not available due to high demand.

Please contact a cabin attendant if you have pre-ordered a special meal.

Menu
Pre-landing

Served with a selection of bread and butter

Starter Smoked salmon with fennel, dill and capers

Buffet Hoki with herb cream sauce
Barbecue chicken thigh and Chinese plum sauce
Jade rice and mixed vegetables

Dessert Seasonal fruit

Beverage Selection
Tea & 
Coffee

Black tea 
Nescafé – decaffeinated or regular

Mid-flight
Snack  
Bar

Stroll over to the snack bar between meals where a selection of tea and coffee, 
cold drinks, sandwiches, fresh fruit, sweets or snacks will be available for your 
enjoyment.

Beverage Selection
Soft 
Drinks

Mineral water, Fentimans Indian Tonic Water, Coca-Cola, Coke Zero, Sprite, 
Fentimans Ginger Ale, bitter lemon, Fentimans Pink Grapefruit Tonic

Juices Tomato, cranberry, apple, orange
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