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Hatsuzakura

8,000yen

Appetizer

WY 7 7R ERBRNT ) — X

Awaji Sakura Masu (cherry salmon) and spring vegetable terrine

Hot Dish

TEREDATF—F( Lt HEREDNDKY—Y 2

New onion steak and new onion potage

Salad

BY 75, ARXREREFLvy 7

Island salad with homemade onion dressing

Steak

WEEE Y —m 4y 2T —%80g kM) UK

Awaji beef sirloin steak (80g) with seasonal vegetables

Served with

[ F/ 8 i 1Ry TR Y]

Rice, red miso soup, pickles

Dessert

B7Nn—"

Awaji strawberry zabaglione

Café
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Harukaze

12,000yen

Appetizer

WY 7 72 R EERRENTY) —X
Awaji Sakura Masu (cherry salmon) and spring vegetable terrine
Hot Dish
iR & HE T R8T 2 0GB &

Grilled tiger shrimp and domestic asparagus on a hot plate

Fish Dish

B rRaXo7ve, FERA0F—va

Sakura sea bream with bok choy and young spring clams nage

Salad
BY25, AR ERE LYy > 7

Island salad with homemade onion dressing

Steak

WEE Y — 04y 2T —%80g M) WK

Awaji beef sirloin steak (80g) with seasonal vegetables

Served with
MR, AW, BW X F—=YVv 7734 R

Rice, red miso soup, pickles or garlic rice

Dessert

B7nN—

Awaji strawberry zabaglione

Café
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Harukané
16, 000 yen
Appetizer
R 7 72 R EREHRNT ) — X
Awaji Sakura Masu (cherry salmon) and spring vegetable terrine
Hot Dish

DI X214, FilhErEnfgnrz—)—

Lightly seared spring mackerel with new onions and rapeseed blossoms coulis

Fish Dish
WIHOBMEL . D1 ERDFNFEFY

Live abalone steamed on a hot plate with bamboo shoots and the fragrance of
kinome (Japanese pepper leaves)

Salad
BY25, AEMERE VY7

Island salad with homemade onion dressing

Steak

WEE Y — 04y 2T —%80g M) WK

Awaji beef sirloin steak (80g) with seasonal vegetables

Served with
(2 BT T R =K
NiEHT=IV9w 7742, XIiFgFMX—Fn

Rice, red miso soup, pickles or garlic rice or hot plate noodles

Dessert

BT —

Hot plate dessert

Café
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Shunrei

18, 000 yen

Appetizer

WPENYIYVDeYVR, BT =Y F 5

Setouchi Sayori (sweetfish) marinade with island bouquet salad

Hot Dishl

HiiE L FHPET 285 2 DEMRBE X

Grilled tiger shrimp and domestic asparagus on a hot plate

Hot Dish II
W L BRBRENT EREE

Awaji beef and spring vegetables sukiyaki

Fish Dish
BEDOFMAEL. DT EARDFNEFY
Grilled black abalone with bamboo shoots and the fragrance of kinome (Japanese pepper leaves)
Salad
BY75, ARREREFvy v 7

Island salad with homemade onion dressing

Steak
RV —of o 2T —%80gL A B3¢
Awaji beef sirloin steak (80g) with seasonal vegetables
Served with
s, KW, W X’ -V v 7534 2R
Rice, red miso soup, pickles or garlic rice

Dessert

BT e — v

Hot plate dessert
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Awaji Beef Sukiyaki

8,000yen

(fd /BEY /T EBEE /BB /FOW/TARZ) —2)

Appetizer/Sashimi/Sukiyaki/Cooked rice/Pickled vegetables/Ice cream

18 1% i

Awaji Hot Pot

8,000yen

(eft /B /BEH /) A /FHRFE)

Appetizer/Sashimi/Awaji Hot Pot/Udon/Seasonal fruits
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Limited time course
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Teppan

%

Hou
10, 000yen

Appetizer
WY 7 72 R EREHRNT ) —X

Awaji Sakura Masu (cherry salmon) and spring vegetable terrine

Hot Dish
BiEthEnoKs—va

Grilled domestic asparagus on a hot plate

Hot Dish
T 285 7 2D FHBE X

Grilled domestic asparagus on a hot plate

Salad
BYyo5, HEHMEREFLryy o7

Island salad with homemade onion dressing

Steak
WHEY —0 4 v 2T —% 80g & AW

Awaji beef sirloin steak (80g) with seasonal vegetables

Served with
Mg, KRBH. B X F—=YVw 7275734

Rice, red miso soup, pickles or garlic rice

Dessert

B72 V=

Island fruits

Café



Gozen

18 % 21 1 G

Awaji Beef Gozen

—w 4 > 100g /4,500yen 150g/5,500yen 200g/6,500yen

(%, #75, RBFAT—X, mEK, Frid, EH)

Shunsai, salad, Awaji beef steak, cooked rice, red miso soup, tsukemono

R 0

#—w 4 > 100g /5,500yen

Sirloin

7 4 L + 1,500yen
Fillet

(%, H7%, WEE—7, B, T+, FH)

Shunsai, salad, Kunugiza beef, cooked rice, red miso soup, tsukemono

% E— 7 1 g

High Quality Awaji Beef Gozen

—w 4 > 100g /12,000yen

Sirloin

7 4 L +4,000yen
Fillet

(g%, 7% XK¥r—7, @& HE+, &EH)

Shunsai, salad, high quality Awaji beef, cooked rice, red miso soup, tsukemono



