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ALL PRICES ARE SUBJECT TO CONSUMPTION TAX
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YAKUSHIMA MACKEREL SALAD, SHERRY DRESSING
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MARINATED SALMON WITH PAPA YA, SMOKEY BUTTER SAUCE
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OVAL SQUID AND CORN WARM SALAD, PISTACHIO DRESSING
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TAKAEBI SHRIMP AND PEACH TARTAR, PASSION FRUIT SAUCE
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YAKUSHIMA VENISON CHILI CON CARNE WITH CORN CHIPS
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KAGOSHIMA PREMIUM BEEF CARPACCIO WITH CAESAR SALAD
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SOUP OF THE DAY
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PASTA OF THE DAY
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PAN FRIED FISH OF THE DAY, BLACK BEANS SAUCE AND CHOME|-SO PESTO
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BRAISED FIsH OF THE DAY, PERNOD SAUCE
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GRILLE D FISH OF THE DAY, SAFFRON SAUCE
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KAGOSHIMA POrRK BBQ SPARERIBS, KUROSU SAUCE
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ROASTED SATSUMA RED CHICKEN BREAST, ROASTED GREEN TEA SAUCE
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GRILLED LAMB CHOPS, NALTA JUTE SAUCE, FLAVORED SHELL GINGER

BRI VEGETABLE DISHES
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ROASTED YAKUSHIMA SHIITAKE MUSHROOM WITH QUINOA, GINGER BALSAMIC SAUCE
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ROASTED EGGPLANT STUFFED SUMMER VEGETABLE
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