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Also known by the common name White Forsythia, the
Miseon tree is native to, and only grows in, Korea, and
designated as one of the Korean Natural Monuments

Its name 'Miseon' is derived from the Korean traditional fan,
round in shape with a paper ground, which continues to be
one of the Korean cultural symbols.

It is @ shrub tree 1.5 m tall, and produces white-colored
beautiful flowers in the early spring.

The Miseon tree, expressed with traditional white procelain
and clear blue color, symbolizes the elegance of Korean Air's
First Class inflight services
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~ From the Eco-Pure Island of Jeju.
A Taste of Health
you can enjoy in the sky.
Jedong Korean Beef, and Korean Chicken.
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Korean Air offers delicious in-flight meals prepared with exceptionally clean,
healthy source of essential protein “ Jedong Be«f & Chicken”.
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Jedong Korean beef cattle are reared in Jedong Ranch
that is nestled amidst Halla Mountain on the pure Jeju
Island. Best reared on a purely organic diet and fresh
rock-bed water on a grassland lush with cedar trees,

Jedong Beef has been particularly loved for its great-
tasting, succulent and tender meat.
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Jedong Korean Chickens are grown in Jedeng Ranch on
the foot of Halla Mountain on Jeju Island. They are fed
solely on such pollution-free product grown on the ranch
as paprika, cherry tomatoes, pak choi cabbage as well as
natural feeds like barley, wheat, corn and beans. Reared
in the way as nature intended, Jedong Chickens will offer
you a great healthy and tasty experience.
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Dinner

Pre-Drink Service

Marinated apple in pomegranate with garlic cream cheese
stuffed prosciutto ham

Champagne flavored foie-gras terrine served with fig compote

Soup

Yellow bell pepper puree soup
(offered with western main course)

or

Korean porridge

!‘Salad

Seasonal garden greens served with a choice of garlic balsamic dressing,
black sesame dressing or yoghurt dill dressing

Main Course

% Korean 'Bibimbap' offered with minced beef and seasonal vegetables,
accompanied by sesame oil and 'Gochujang'(Korean hot pepper paste)

Pumpkin nutritious rice served with Korean style soup and side dishes

Roasted *Je-dong farmhouse chicken breast with rosemary sauce
served with mashed potato and boiled vegetables

Stir-fried prawn with black bean sauce served with
samlock noodle and mixed vegetables

Cheese Tray

Camembert, chaumes, comte
Seasonal Fresh Fruit

Dessert

Tiramisu served with ice cream

, Bread Selection

.1
Potato rye roll, mini baguette, steamed Chinese bao,
Korean 'Makgeolli' rice roll

Coffee / Tea/ Green Tea / Ginseng Tea

‘W % All of our beef dishes are prepared with only New Zealand and Australian beef.



Refreshment

Ramen with Side Dishes

Fresh Cookie

Cheese Fondue

Steamed Rice Bun with Red Bean Paste
Onigiri

Brownie Cake and Snack

Breakfast

Yoghurt & Cereal Selection

Main Course
¥ Korean style mushroom and wild sesame soup by Korean side dishes

Chive scrambled egg with mushroom cream sauce served with cherry
tomato, button mushroom, crispy bacan and toasted black brioche

Onion quiche with anchovy and black olive served with balsamic
onion, creamed spinach, roasted tomato and mixed mushroom

Seasonal Fresh Fruit

Bread Selection

N Whole wheat Swedish, ® pumpkin bread slice,
croissant, Danish pastry

Selection of jam and butter

Continental Breakfast

Yoghurt and cereal selection

e
4 )
= Seasonal fresh fruit
Bread selection
Coffee / Tea/ Green Tea/ Ginseng Tea
A shorter meal service is available
for passengers who prefer more time to relax.
Please advise us of your preference in advance.
We apalogize if accasionally vour choice is not available, If you are allergic to any types of food ar beverages,

please inform one of your cabin attendants.
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Korean Air was awarded the
prestigious 'Mercury Award' by the
International Travel Catering
Association(ITCA) for innovations
in onboard food and beverage
service concepts,
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"Mercury®”
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