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Miseon tree, also known commonly as White Forsythia,
grows naturally only in Korea, and it is designated as one of
the Korean Natural Monuments.

Its name, “Miseon,” is derived from the traditional Korean
fan because the shape of the tree is similar to the shape of
the fan; the fan is round in shape with paper or silk attached
to its rib. :

It is a shrub tree 1.5m tall, and it produces white-colored
beautiful flowers in the early part of spring.
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Korean Air invites you to enjoy a collection of fin

selected for your pleasurable in-flight dining experi
Designed to offer a great complement to your dish,
a very extensive variety of world class quality wines, \
emphasis on the combination of food and wine. As delightfuly
food, we hope our wine selection will also be at the
ase enjoy your flight today with the exquisite wines
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Obtained the first doctorate in Korea in the

COCKTAIL & APERITIF

Gin & Tonic / Martini / Tom Collins
Bloody Mary / Screwdriver

- Whisky Sour

r (Available on all flights except Japan)
oyal (Available on all flights except Japan and China)

y [l
Dry Vermouth~""
Choya Uﬁéshu (Available on Japan flights only)

SPIRITS & BRANDY

Johnnie Walker Blue Label Whisky
Glenfiddich Cask Collection Select Cask Single Malt Whisky
A Jack Daniel's Whisky

# Remy Martin X.0. Cognac
Absolut Vodka N
Bacardi Rum

Beefeater Gin

LIQUEUR

Bailey's Irish Cream
Cointreau

Créme de Cassis
Créme de Menthe

SELECTED BEERS OF THE WORLD

e We apologize if occasionally your selection of wine'is not available

%
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CHAMPAGNE

SWEET WINE
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Perrier-Jouét Belle Epoque Rosg 2010
Perrier-Jouét Belle Epoque Rosg

collection. Describedpasq"the moszlol:lgulrsi e st cren
this exclusive champagne is the result of
of contrasts.

Itis full of harmonious flavors, well balanced with ¢,
fruity aromas. An excellent aperitif and pairs beauti
of food.

* Available on all Trans-Pacific, Europe and Middle East flights

Pagne from g,
ous _z-m_d gracefy| Perner»Juué
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elle Epogye
%
Made

Chateau Rieussec 2013
Chateau Rieussec, which is known as a top quality Sauternes wine, has over 20
years of history since Mareilhac acquired it in the early 13th century. Since the
great wine classification of 1855 intended by Napoleon Ill, Chateau Rieussec is
attributed the title of First Growth among the Grand Cru of white wine in
Bordeaux. The vineyard has 75 hectares of clay soil with special gravel and is
planted with 80% of Semillon, each containing 5% Sauvignon Blanc and
Muscadelle.
This wine is produced by noble rots from vines aged for 25 years on average a
aged in oak barrels for 24 months following the harvest. Chateau Rieussec 20
characterized by a rich and deep golden hue, with aromas of a hint of lemon
dominated by tropical fruits and honey. This elegant and harmonious wine is
perfect accompaniment for your foie gras.

Bﬂaloﬂ——f—oﬂ %E}% gzﬂ i * Available on A380 flights only
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omplex yet elegant
fully with wide range

Perrier-Jouét Blason Rosé

Top quality rosé champagne in the world, Perrier-Jouét Blason Rosé is the
gourmet choice in the Perrier-Joust collection, a special blend that gives it a [
generous spontaneous spirit. This salmon-pink rose champagne is truly
remarkable for its fresh fruit aromas which occur during a maceration process
of red grapes. The Blason Rosé makes a delicious aperitif and is made to
match a wide variety of refined dishes.

* Available on Southeast Asia and Oceania flights

80} SLBOIAIC Amolo] Al S 42 Ssfelel FAP] HizLich
% Please note that champagne service is not available on late night flights:
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WHITE WINE ROSE WINE
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Albert Bichot Chablis Premier Cru 2016 O (Bbeclans Garrus
The wine the world knows as Chablis comes from the northern part

made exclusively from the chardonnay grape. part of Burgundy,
Albert Bichot's Chablis 2016 has a yellow golden color, and a fine and powerful
aroma of flowers and fruits. Full and flavorfully charming, it's the ideal
accompaniment for foie gras, fish and white meat.

Garrus rose, the flagship wine of Chateau d'Esclans, was created by Patrick Leon,
former chief winemaker at Chateau Mouton Rothschild in Cotes de Provence. The
grapes are harvested with Grenache and Rolle vines aged 80 years at the chalky-
clay slope vineyards. This new type of world class rose wine is made from free-
running juice fermented in 600 liter oak barrels for 10 months with Burgundian
winemaking techniques. Garrus Rose has a light salmon color, rich fruits and has
hints of toast and sweet strawberry flavors. With great balance and a smooth
texture, it goes well with a wide variety of refined cuisines.

* Available on A380 flights only:

+* Available on all flights except Japan
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Chateau d’Esclans Les Clans

Les Clans wine as a real rose wine of Chateau d'Esclans is produced at the village
La Motte in Cotes de Provence. This unique rose wine is made using innovative
techniques of Burgundian winemaking by Patric Leon, former chief winemaker at
Chateau Mouton Rothschild. The grapes from the vineyard are harvested from

50 to 80 years old Grenache and Rolle vines.

Les Clans has a pale salmon pink, concentrated dry red fruits flavors with

citrus and savory spice. Intense but elegant with full of mineral, itis a perfect
accompaniment for foie gras, seafood cuisine and cheeses.

* Available on all flights except A380
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RED WINE
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Chateau Gruaud Larose 2007
Chateau Gruaud Larose, an excellent wine of Saint-Julien vill
. ® il
over 200 years of history since Chevalier de Gruaud passed awgi ‘;ngot;]dea el
was bequea_thed to his son-in-law, Joseph Sebastian de La Rose in 1778e Pl
the Great Wine Classification of 1855 by Napoleon [ll, Chateau Gruaud L g
listed among the Grand Crus of Medoc. LB
The wine is produced from 40-year-old vines and aged i
c ged in oak barrels f
(nﬂnths fnllomng the harvest. Chateau Gruaud Larose 2007 is chara?:ls;: 6d
intense and bright red color, and also has aromas of a woody hint dummaf dbv
floral notes and red fruits. This elegant wine with a long finish is the perf e
accompaniment for your main course and cheese. g

* Available on all flights
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Ghost Block Napa Valley Cabernet Sauvignon 2016

\(/i:’?:t Sll:cz,[\lapa \_/aMey 2016_ is p_roduced by the 9th Bonded Winery in Napa
Cemey( sta lshe_d in 1877. This wine is named in honor of the historic Pioneer
ery for which it borders.
[Theh b_est quality of Cabernet Sauvignon grapes cultivated by organic
b(:f en'tq;tes have been ch_osen to make great quality wine aged in French oak
s for 24 months. Bright floral aromas or rose petals and spices with notes of

red fruits, this wine with b, I
o alasting finish can be served with your main course and

* Available on all Trans-pacific and Middle East flights
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Monte Saint Urbano 2013
Valpolicella district of Veneto by the S_peri
family, who owns the company that produces the best quamy Amarune win_e in
Italy. The vineyard has calcareous, clayey soil on a hillside and lsvp\anted with
709% Corvina, 25% of Rondinella and 5% of Corvinone. Amarone IS the product of
a wine-making method of the Ancient Romans involving grape drying for 120 days
before fermentation. The grapes lose 40% of their original weight and highly
concentrated sugars.

This wine is aged in oak casks for a periot

months.
With a bright, intense ruby red color, a prominent aroma of ripe fruits, sweet and

bitter cherries, and hints of plums tinged with spices, this full-bodied wine can be
served with a range of dishes from pasta to meat.

 Available on Zurich, Vienna, Amsterdam, Prague and ltaly flights

Speri Amarone Vigneto
Speri Amarone 2013 is produced in the

d of 36 months and bottle-aged for 12
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Louis Latour Corton Grand Cru 2014

Y,V“: a pri;@\egeﬁ location and plenty of sunshine, the village of Aloxe Corton
roduces Pinot Noir red wine which is considered t
e it 0 be one of the best Cote de
Eonun Grand Cru 2014_ of Louis Latour is made from 100% Pinot Noir on hills of
_;Lr!estgne and marl, with stones that bring a perfect and natural drainage
This wine has a pretty ruby color and carries aroma of fruit and spices lt§ taste
|Tsh(|ch gndvstructured on the palate, and well balanced with a long ﬁnish

IS wine is a perfect accompaniment for your meat entrée and cheese :

* Ava‘ilahle'on Southeast Asia, China and all Euri
Zurich, Vienna, Amsterdam, Prague and ltaly

ope flights except
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RED WINE
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Haselgrove Col Cross Shiraz 2014
Col Cross Shiraz 2014 is produced in the White Valley of Mclaren Vale region,
South Australia by Haselgrove winery established in 1981, this wine is named

from a single vineyard of old vine Shiraz. The exceptional quality of Shira;
iendl hniques has been

grapes cultivated envil HELYAEL q b
chosen to make Australian cult wine and it is matured for 18 months in oak

barrels. Intense aroma of blackberry and raspberry balanced by hints of raw
wood spice and chocolate, this wine with long finish can be served with your
main course and cheese.

* Available on Oceania flights
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Founders Reserve Porto, Sandeman
In 1790, the House of Sandeman was founded in London by George
Sandeman, a young Scotchman, who has handed down his knowledge and

skill for over 2 centuries.
SANDEMAN Sandeman was the first Port House to [abel its wines and the Sandeman Don,

Portuguese student's blackeape and bearing a wide-brimmed Spanish

caballero’s hat recognized worldwide as the symbol of prestige and

guarantee of its quality.

Full of power, fruit, and fire that distinguishes classic ports, Founders Reserve

Porto s the culmination of two hundred years of expertise.

* Available on all flights
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éPESPRESSO MENU
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A deep, rich extract from a blend of coffee beans, called the “Heart of Coffee”
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A soft and rich flavor made of espresso and hot water
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Espresso and fresh steamed milk
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Espresso with steamed milk, foamed milk and a dash of cinnamon
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A Y2 (Miseon Tree)
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Miseon tree, also known commonly as White Forsythia,
grows naturally only in Korea, and it is designated as one of

the Korean Natural Monuments.
Its name, “Miseon,” is derived from the traditional Korean
fan because the shape of the tree is similar to the shape of
the fan; the fan is round in shape with paper or silk attached
toits rib.

It is a shrub tree 1.5m tall, and it produces white-colored
beautiful flowers in the early part of spring.
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Jedong Beef and Jedong free-range chicken:
Brought to you exclusively from the eco-friendly
island of Jeju

S0 that you can enjoy a healthy meal in the sky
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SEOUL - ATLANTA.

Lunch

* If you would like to have Korean m

a €nu, please
Hansik jeangchan guide for detajl. i)

Pre-Drink Service

Lemon and olive oil marinated

i king crab meat serveq With
mango and lemon dressing

Combo Appetizer
Seared scallop with three kinds of dip

Soup
Tomato and lentil cream soup

(offered with western main course)
*salad
Seasonal garden greens served with a choice of balsamic dressing
honey mustard dressing or Italian dressing ¢
Main Course

¥ Roasted beef tenderloin with green peppercorn sauce
served with potato and vegetables

Roasted Chilean seabass with herb crust with

C b tomato caper & olive sauce
served with angel hair Pasta and vegetables

Cheese Tray
Chaumes, Carré de I'est, Fourme d'Ambert

Seasonal Fresh Fruit

Dessert

Ricotta cheese cake with ice cream

Bread Selection

Potato rye roll, focaccia bread, mini baguette,
Korean ‘Makgeolli” black rice roll

Coffee/Tea/Green Tea / Omija Punch

SEOUL - AT|

Refreshment

Ramen with Side Dishes
Fresh Cookie

Pecan Pie

Onigiri

Brownie Cake and Snack

Light Meal

Main Course
1 Korean style Dongchimi (Radish water kimehi) cold noodle
served with grilled beef rib and side dishes

¥ Chinese style stir-fried beef with black bean sauce

served with eqg fried rice and vegetables

Roasted *Jedong free-range chicken thigh with port wine sauce
served with mashed potato and Vvegetables

Seasonal Fresh Fruit

Bread Selection
KOIive ail roll, garlic baguette, steamed Chinese bao

Coffee / Tea/ Green Tea / Omija Punch

oy

A shorter meal service is available
for passengers who prefer more time to relax,
Please advise us of your preference in advance,

We apologize if oceasionally your choice is ot available.
If you need information on possible allergens contained in the food, please ask our cabin crew.




