"Blessing from YAKUSHIMA"
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All prices are subject to consumption tax
E4 Appetizers
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YAKUSHIMA Mackerel salad, Sherry dressing
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Salmon Confit, Green peas sauce, Ricotta cheese, Fava bean
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Marinated Cuttlefish and Cabbage, Lemon maple sauce
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Green Asparagus with Shrimp, Toasted bread, Avocado sauce

n EXERD/NT I/ S—=2
F/ADTL v, BDHEE. TFHVSL
YAKUSHIMA venison Pate de campagne, pickled mushroom
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Beef and Wood ear mushroom Tartar, Cured egg, Mushroom dressing
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Soup of the day

m XAD/IVXZ

Pasta of the day

RAFFE BRE Fish Dishes and the Crustacean
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Pan fried Fish of the day, Banboo shoots sauce
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FERE, F—HLFRITAL
Poached Fish of the day, Clams and white beans sauce
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Grille d Fish of the day, Cabbage and Bottarga
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Meat Dishes

m EEE FEBRELADT 1IN/INR, HIEDEDEY

MBEDI 2 K— . B FDY—X
Cooked slowly KAGOSHIMA Pork fillet, White porto wine sauce
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Braised NAKAYAMA Beef, Red wine sauce, "Hachis parmentier”
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Roasted SATSUMA Red chicken breast, Roasted green tea sauce
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Vegetable Dishes

u FOBELERI, FEEDTSOZXV—X
YAKUTORO-MOCHI with Slow-boiled egg, Vegetable demi sauce

m oI DITr BHEREALETITTIL

Spring Potato confit, Puree, Crumble, Aroma of KONBU

w GLFEEDFVIXE, BEEDF T V/—X

Caramelized Banboo shoots and Burdock, Vegetable Red wine sauce
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