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Saucer Scaﬂop and Okra Chowder ]
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Grilled Grouper with Wood Ear Mushroom and AOSA Sauce
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Grilled “KAGOSHIMA” Black Beef Flllet with Black Vinegar Béarnaise Sauce -
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“KAGOSHIMA” Tea Mousse and Black Shine Muscat Jelly
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Coffee or Tea
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut All prices are inclusive of service charge and tax.



«+% 5 Dishes Course ***

Grilled Bonito and Poached Lobster with Lobster Soup]e“y

- Seasonal Dinner Course

xxx 6 Dishes Course ***

Pork Rillette Gougeres
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Girolle Mushroom Consommé Soup Grilled Bonito and Poached Lobster with Lobster Soup Jelly
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Grilled Fi[eﬁsh with Créeme Coqui“age Sauce
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Grilled Golden Sea Bream with Meuniere Butter Sauce

. _ N +1,500
EREOTVIL A=TIVNT—Y _% A Grilled Seaperch Marseille sty[e ;
Grilled Duck Loin FHLAYDIU)L )Lt 1R
BEO—XXnJ UL
Grilled “SHIAWASEKIZUNA” Beef Fillet
Grilled New Zealand Beef Filet 2,500 SEQHE T o LEIDS UL
Ta—>—-SORESTIALROIUIL
o Caramel Marron Sal
Pistachio Mousse Aramme frarron sate PRV
2 SF oA s X 0 R Y HhzA)L~xa>yL
Coﬂee or Tea Coﬂ ceor Tea

B O—b— F2E IR
O—b— FE IE

¥13,000 ¥17,000

3 Types of Sauces (Red Wine Sauce Salsa Sauce,
Kujo Green Onion and Black Pepper Sauce)
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Eggs  Milk  Wheat Buckwheat Peanut Shrimp Crab Walnut
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— Dinner Menu B

Seafood Platter % for Two / 2 8D
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Cold Seafood Plate (King Crab, Shrimp, Marinated Scallop) & Mixed leaf Salad 3§ s
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Please enjoy Appetizer with Cocktail Sauce
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Please enjoy Seafood dishes with 3 kinds of Sauces
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“KAGOSHIMA” B[&C ’/{ Meat P[atteV X for Two / 2 &#k&D
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Black Pork Coppa Caesar Salad
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- Meat Lineup

Black Beef Round :
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Black Pork Shoulder Loin
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Black “SATSUMA” Chicken Thigh
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Eggs Milk  Wheat Buckwheat Peanut Shrimp Crab
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Please enjoy Meat dishes with 4 kinds of Condiments
(Black Vinegar Mustard, Black Pork Miso, “‘BOUNOTUNOHANA” Salt, Salsa Sauce)
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All prices are inclusive of service charge and tax.

¥13,000



