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2 APPETIZERS + MAIN DISH + DESSERT
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APPETIZER + 2 MAIN DISHES + DESSERT
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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.

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.



Appetizers
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Chopped Yakushima mackerel salad,

fried onion chips, soft-boiled local egg,
sherry vinaigrette
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Osumi eel, deep fried eggplant
and bonito dashi jelly
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Warm salad of tiger prawn

and asparagus with shrimp dumpling,
coconut Américaine sauce
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Foie gras Catalana, sweet corn and
Yakushima coffee
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Ajillo with octopus and oyster,
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Ceviche of lokal "Akabara"
amberjack with seasonal citrus
and fresh mit
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*Please refer to the board
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and seasonal vegetables,
Yakushima salt
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& Steamed Yakushima fish,
\ : shiso herb and white winé sauce
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Starchy sauce with local
squid, winter melon and
crispy rice



Meat for Main Dishes
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Grilled lamb BBQ style,

Kofta hamburger steak,
romesco sauce

ARSEHHIED T4 L) T —Z&
LHRDIL T4 1 TAY—F

327 —AY—R
Miyazaki “Jitokko” chicken

chicken thigh confit, passi
and Supréme sauce
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- Kagc ‘hrfh"a “Kofukuton” pork
'~ Dbelly stew with whisky-of “Tsunuki”
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Charcoal-grilled Nakayama premium beef steak
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Vegetable and Rice for Main Dishes
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Seasonal vegetable tempura with

Yakushima green tea soba,
tomato dashi soup
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“Hiyajiru,” local cuisine of Miyazaki
hot white rice with dried flying fish

chilled homemade barley miso soup,
a selection of condiments
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Paella with Yakushima seasonal squid Y
and Kagoshima sweet shrimp
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