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Kazabana
8,000yen
Hors d’oeuvre
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Seared Boze saba (mackerel)

Fish
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Grilled Kinmedai (Golden-eyed snapper) steamed on an iron plate with burdock

and Awaji leek slightly simmered in clam broth

Warm
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Island salad with homemade onion dressing

Maine
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Awaji beef sirloin steak (80g) with seasonal vegetables

After
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Rice, red miso soup and pickles

Dessert
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Awaji strawberry zabaglione

Café
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Kantubaki

12,000yen

Hors d’oeuvre
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Seared Boze saba (mackerel)

Warm
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Fresh clams and winter seasonal vegetables in nage sauce

(steamed with Awaji’s local sake: Sennenichi)

Fish
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Grilled prawn teppanyaki style with dijon mustard and island herbs

Sorbet
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Island salad with homemade onion dressing

Maine
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Awaji beef sirloin steak (80¢g) with seasonal vegetables

After
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Rice, red miso soup and pickles or Garlic rice

Dessert
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Awaji strawberry zabaglione
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Kangetu

16,000 yen

Hors d’oeuvre
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Seared Boze saba (mackerel)
Warm
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Sauté of Awaji three-year tiger pufferfish with Tokushima sudachi citrus
Fish
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Teppanyaki-steamed fresh abalone with sautéed Iwazu green onions and

tapenade sauce

Sorbet
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Island salad with homemade onion dressing
Maine
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Awaji beef sirloin steak (80g) with seasonal vegetables
After
(G o 1Ry L]
XiEHA—=Vv 774 R, X3FFEHRX—Fn
Rice, red miso soup, and pickles or Garlic rice or Teppanyaki noodles

Dessert
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Teppanyaki dessert
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Yukino

18,000yen

Appetizer
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Seared Boze saba (mackerel) with oscietra caviar
Hors d’oeuvre
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Teppanyaki-steamed Matsuba crab with Tokushima sudachi citrus

Warm
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Carbonara made with truffle-scented Kitasaka eggs
Fish
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Poélé of Awaji three-year tiger pufferfish with Japanese-style sauce and yuzu
citrus

Sorbet
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Island salad with homemade onion dressing

Maine
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Awaji beef sirloin steak (80¢g) with seasonal vegetables

After
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Rice, red miso soup and pickles or Garlic rice

Dessert
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Teppanyaki dessert
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8,000yen
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Teppan

=

10,000yen
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#+—w 4 > 100g /4 500yen 150g/5 500yen 200g/6,500yen
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A JRE o s
¥—wv 4>  100g /5,500yen

7 4 L +1,500yen
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