"Blessing from YAKUSHIMA"
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2 APPETIZERS + MAIN COURSE + DESSERT
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+ ¥1,650

APPETIZER + 2 MAIN COURSES + DESSERT
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2 APPETIZERS + 2 MAIN COURSES + DESSERT
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LIES Appetizers
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YAKUSHIMA mackerel salad, sherry dressing
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TAKAEBI shrimp and persimon salad, pomegranate dressing, cashew nuts puree, hibiscus powder
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YAKUSHIMA oval squid and cauliflower puree, turnip and chrysanthemum remoulade
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Spaicy marinade amberjack, mushroom marinade, eggplant puree
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KAGOSHIMA premium beef carpaccio, mushroom dressing, grated yolk preserved in miso

CBREFBYYITOyT)—DIa3—TwT
PoT A EFEITLE Y ZOR
SATSUMA chicken and broccoli chaud-froid, bottarga, salted lemon and foam
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Soup of the day
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Pasta of the day

A4 BFIE Fish Main Dishes
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Braised fish of the day with chinese cabbage, sherry beurre blanc, shiitake mushroom — and quinoa
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Pan-fried fish of the day, celeriac puree, crispy sunchoke, oyster sauce
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Sea food Pot-au-feu (fish of the day, prawn, mussels)

A4 VAR Meat Main Dishes
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Grilled KAGOSHIMA pork loin, vegetable hash, KAGOSHIMA black sauce
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Broilled SATSUMA chicken breast, chicory with foie gras annd mushroom farce, chestnut veloute
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Braised NAKAYAMA Beef, Red wine sauce, 'Hachis parmentier”

A4 HEHE Vegetable Main Dishes
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YAKUSHIMA yam cream croquette, vegetable bolognese sauce
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Roasted sweet potato, bluechees sauce and TANKAN orange jus
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Enoki mushroom steak, sweet and sour shiba shrimp sauce

Chef de Cuisine  Yoshitaka Oyama



	2020秋・冬

