—  Dinner Menu

Chefs’ Selection ~ “KAGOSHIMA” Course ~
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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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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
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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

“KAGOSHIMA” Black Meat Platter

BB SV oO=—hNITowvaH—

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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Grilled Vegetalo les
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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.



