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2 APPETIZERS + MAIN DISH + DESSERT

B HiIE+AARB2HM+TY—1 + ¥2.200

APPETIZER + 2 MAIN DISHES + DESSERT

C HEIE2m+AA4 VEPL2M+ T —1 + ¥3,900

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 5-8.

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

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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Charcoal-grilled bonito,
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Nishimera salmon confit,
homegrown hibiscus roselle sauce,
dill and fennel oil, green apple purée
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Japanese moon scallop fritter,
seasonal mushrooms duxelles,
butternut squash purée
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Pressed Yakushima jomon beef tongue
and taro, lemon purée
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Sweet potato salad, Kagoshima pork bacon,
sabayon sauce with local egg and anchgvigs.v/
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Flying fish and lotus root dumpling,
flying fish broth with yuzucitrus aroma,
homemade barley misofoam
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Appetizers
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*Please refer to the board
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Fish for Main Dishes
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Yakushima spiny lobster and bigfin reef squid
wrapped in kadaifi, fennel and orange salad,
americane sauce with “GAJU” Yakushima liqueur
and ginger flavor

L FH DY 77—
L Ay §

Steamed Yakushima fish
with shiitake mushrooms and
champagne sauce
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“Saba-sukiyaki,” local cuisine of Yakushima.
Local mackerel hot pot with seasonal
vegetables, local tofu, somen noodles
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Meat for Main Dishes
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Roasted mallard duck from Niigata,
Jerusalem artichoke, plum agrodolce

BAREEFI Yy F v DO/ A
IVIRX WEDFANEF TS

Yakushima venison and Kagoshima pork salsiccia
wrapped in Japanese mustard spinach,
venison consommé, seaweed oil and chips
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Bread-crusted Kagoshima pork fillet, _

roasted seasonal mushrooms,
Pani puri of fermented napa cabbage
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Charcoal-grilled Nakayama black beef steak

JBhRkEE Y Upgrade Option
100g~.. +¥2,100/100g -

MEHEIIN150gTY /
*The portion in the photo is 150g
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Red wine stew of Jomon beef from Yakushima
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Vegetable and Rice for Main Dishes
(X4 ¥ kBB - W3R )
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New harvest rice cooked with Jomon water,
three kinds of condiments with simmered
Jomon beef, flying fish miso, soy-marinated
Japanese white radish pickles,
Dashi soup of flying fish and bonito
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Paella with Yakushima seasonal squid
and Kagoshima sweet shrimp
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