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2 APPETIZERS + MAIN DISH + DESSERT

B HiIE+AA VBB 2HM+TY—1 + ¥1,980

APPETIZER + 2 MAIN DISHES + DESSERT

C HmHiZFE2Mm+AAL VB2 +F W —1 + ¥3,630
2 APPETIZERS + 2 MAIN DISHES + DESSERT /
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At ayana, we offer prix fixe menu that you can enjoy depending on your mood of the day.
Course A is the standard course: 2 appetizers and 1 main dish.

Please choose your appetizers from pages 2-4 and main dishes from pages 5-7.

There is an additional charge for course B or C, but the number of dishes will be different

from course A.
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//{11 b\ Dishes marked as "Japanese Local Food" are the local cuisine of Kyushu
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' ‘,’,J / customized in sankara style.
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Please note that some ingredients are subject to change.
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Tax and service charge are included.



Appetizers
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Chopped Yakushima mackerel salad,

fried onion chips, soft-boiled local egg,
sherry vinaigrette
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“Uzaku,” local cuisine from Kansai region
delicate vinegared eel from Kagoshima,
cucumber and Madeira vine (okawakame)
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Asparagus with Yakushima local egg confit,
estragon-flavored cream sauce ‘




Appetizers
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Poke of avocado and

Kagoshima bonito,
sesame oil from Kikai-Jima
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Watermelon gazpacho,
slightly cooked Kagoshima sweet shrimp
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Salad of Yakushima Makuwa melon,
cured saddleback ham and burrata cheese




Appetizers
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*Please refer to the board

Zli H@® A — Soup of the day
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Lemon-scented Aqua Pazza with Yakushima fish
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Yakushima fish kadaif fritter,
seasonal vegetable purée & caponata
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Pan-roasted Yakushima fish,
shiso herb infused beurre blanc sauce




Meat for Main Dishes
(A4 A )

AR S X MTHIE & e
TATTITDH TV T4 —3 i
M) 27D% 4327 Ly b

Miyazaki Jitokko chicken and foie gras Galantine,
truffle vinaigrette
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Roasted Australian lamb rack,
chickpea moose, tapenade
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Oven-roasted “Kofuku Pork”
from Fukudome small farm,
yuzu wasabi sauce
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“Hiyajiru,” local cuisine of Mi'yazaki
hot white rice with dried flying fish
chilled homemade barley miso soup,
a selection of condiments
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Quiche with Yakushima vegetables
and local egg,
served with fresh green salad
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Paella with Yakushima seasonal squid
and Kagoshima sweet shrimp






