"Blessing from YAKUSHIMA" 2016
EAEDHEXHDEH 2016

B/ Appetizers
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Fish Dishes and the Crustacean
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Warm Yakushima Vegetable's and Bottarga, Sweet and Sour Olive oil
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Light Smoked Yakushima Mackerel Salad, Sherry Dressing
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Fish of the day Carpaccio
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Yakushima Venison Home made Péte de Campagne
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Kagoshima Premium Beef Carpaccio with Caesar Salad
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Foie gras and White Silky Fowl Eggs ’

R—T /& Soup or Pasta
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Nishimera salmon Confit, Herb and Egg Sauce . Local Green
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Grilled Fish of the day, Clam and Spring Beans
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Soup of the day or Pasta of the day (Please choise of one)
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Chef's INSPIRATION ¥1,500
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All the meals contain 2% will be charged extra fee.

¥2,000
Broiled Yakushima junbo Shrimp
A Meet Dishes
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Braised Kagoshima Pork with Black Rice Risotto
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"Nakayama" Premium Beef Pot -au-feu
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AYANA Special Fried chicken, House made Sour cream
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WAGYU "Nakayama" Premium Beef Steak ’
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Assorted Cheese selected by Chef
T =, Dessert
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. . ¥1,200
Stone-baked Sweet Potato with Vanilla Ice Cream
BAEBE/NNSqo T —IE= DTS Y1500
Passion Fruit Savarin, "Mitake" Flavor ’
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Freshly Baked Madleine, Seasonal Fruit Jelly, Ice Cream



