JAL'S SEASONAL LUNCH DELIGHTS WITH WHIMSY
AND FLAVOUR

News /

By John Walton

It's not often that I'm surprised by a business class meal. Yet flying between Kyoto on a two and a
half hour flight one afternoon this autumn, Japan Airlines managed to both surprise and delight me
with a beautifully presented meal that tasted as good as it looked.

JAL’s Boeing 737-800 regional business class is markedly more spacious than most recliners,
although the downside is an inflight entertainment system that isn’t exactly loaded with a plethora
of international content suitable for a short flight.

So | turned to the menu for entertainment.
The Western dishilooked significantly less exciting, in fairness

Both a Japanese and Western option were on offer for my flight, and after a quick glance |
discarded the Western menu in favour of the Japanese one. Interestingly, the other three
passengers in the cabin, all Japanese-speakers, chose Western, and it looked and smelled good.

PlayingtoJAL's strengths, | decided to plump for the Japanese menu
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But the Japanese menu sounded too good to pass up. A four-plus course meal to while away the
time to Shanghai? Sold.

After a quick glance at the unimpressive wine selection, | decided on sake, and the lead flight
attendant (who was serving the cabin) was kind enough to present the bottles to me, explain the
provenance of each one, and make some recommendations.
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