MENU

1.ERD T XA —TF v —}
European Appetizer Plate

Italian dried mullet roe, Spanish prosciutto and salami, smoked salmon,
panish p
pate de campagne, cheese, olives, etc.
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Sausage ofthe day w/ sauerkraut

3.REHT2LD [RAKB] O74vva&Fy T2

Fish and chips made with "sea bream" from Nagashima Town
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Kagoshima—produced "Kuroge Wagyu" lean tendon stew

5. [BAJ4LEE] © 27 F 22 (2pes)

Opyster gratin with shell (2pcs)

6. &Y IX. TZoRYDE=

Kintoki salad with plenty of tomatoes
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Pasta w/ Pecorino Romano Carbonara
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Pasta w/ Genovese with Parmigiano Regina
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Neapolitan pizza with mozzarella, prosciutto and olives and anchovies

10. F1OT A 10 FHikH

Assortment of 10 kinds of Japanese Appetizers
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11. ~brazztv [ZelB3] OFHEE (Spes)
Deep Froed "Net" Spring Roll VN style (5pcs)

12.3D2 0DV
Chicken Karaage
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Grilled Chicken leg w/ bone (Kagoshima style)

4. BRE “BELtv——2 OB OFEHMT

Kagoshima chicken and green pepper stir fry with yuzu pepper

15. [EREE] B u—2& vt Fy
"Kagoshima" black pork loin and fillet cutlet

16. PaFo b i) HEELIS

Shoyu Ramen w/ "Iwate Duck Broth"

17. 5 F ] R 7 — 2w
Miso Ramen / w/"Iwate Duck Broth"

18. KA x4 v s 213
Osaka style yakisoba (Fried Noodle)

19. 1FEEHA LTRSS ZT

Fried Noodle with seafood & vegetables

20. BEMY R4 H)—

Wagyu black"beef tendon”" curry

21. =V 27 1Bl

Garlic fried rice

22 3LAEBHOTSBES LIRSS TIIIA
Grilled BLACK WAGUY SUKIYAKI & Steamed Rice
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