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2 APPETIZERS + MAIN DISH + DESSERT

B HiIE+AARB2HM+TY—1 + ¥1,980

APPETIZER + 2 MAIN DISHES + DESSERT

C HiZE2Mm+AAL BB 20+FF—F + ¥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.

lwanese .\ - Dishes marked as "Japanese Local Food" are the local cuisine
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Please note that some ingredients are subject to change.

customized in sankara style.
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Tax and service charge are included.
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Chopped Yakushima mackerel salad," '
fried onion chips, soft-boiled local & 9 4
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sherry vinaigrette {1
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ILightly seared bonito with Yakusugi cedar
smoke, a traditional local cuisine of Kochi,
dfakushima sea salt, sweet soy sauce

and house-made ponzu vinegar
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Lightly cooked squid and cabbage
with lime and anchovy cream sauce
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Boiled white asparagus and
Yakushima local egg carbonara
with prosciutto chips and arugula salad
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Foie gras and green pea terrine with
GAJU liqueur from Yakushima
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and vinegared miso
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*Please refer to the board
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Fish for Main Dishes
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Steamed Yakushima fish with clams and
bamboo shoots, served in a clam broth and
green tea oil
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Yakushima fish with a viennoise crust,
wild vegetable fritters and white wine sauce
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Vol-au-vent of Yakushima
seafood and rapeseed
blossoms .




Meat for Main Dishes
(A4 AHH )

F =AM TEHFEOT T4
FTrSUTT I T—) B T

Roasted Australian lamb and lamb and
turnip stew with cumin aroma
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iyazaki chicken and
ith Yakushima tankan
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Red wine stew of Yakushima venison
and roasted seasonal onion
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Rice bowl of “Ryukyu,” local cuisine of Oita
soy sauce-marinated local amberjack
with dashi soup
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Yakushima toro yam iron-plate pancake,
a local cuisine of Fukuoka
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Paella with Yakushima seasonal squid
and Kagoshima sweet shrimp






