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Shinryoku
8,000yen

Appetizer

AR R Y

Two seasonal delicacies

Soup

BB EDO 7)) — > FANTF 3

Green gazpacho made with Awaji vegetables

Salad

WEYZ5, TV FNVEREFVvY 7

Vegetable salad with original onion dressing

Steak

R —uf AT —X B &R

Awaji beef sirloin steak with grilled vegetables

Rice

fifi BWOR LRI FW
Awaji Island rice grown in Ayuhara, served with red miso soup
and Japanese pickles

Dessert

B7LV—2¢3 %=y}
Island fruits and sorbet

Café

a—t —XITHLHF

Coffee or tea
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Rikka
12,000yen

Appetizer

MADLLDEIFHIDAN Yy Fa, REHTEEMNIDY Y h—

Minamiawaji Gurnard Carpaccio, with Awaji eggplant and island tomato checca sauce

Hot Dish
WIHHEBEZE LAYy X —=, KL E>

Fresh Japanese tiger prawn with squash blossoms and Awaji lemon

Seasonal Fish

B3BOABEY—F>DIX 24, KRRV LY

Lightly cooked Shirasagi Salmon from Bosei Island, served with refreshing cucumber salsa

Palate cleanser

77=7
Granita

Steak
KT —u o AT —XEREWFE

Awaji beef sirloin steak with grilled seasonal vegetables

Rice
WERXBZEIP LB -y 72754 X, FibH. W

Awaji Island rice grown in Ayuhara or garlic fried rice, served with red miso soup
and Japanese pickles

Dessert

B7NV—vEyr—xvy}
Island fruits and sorbet

Café

a2— bt — NIFALE

Coffee or tea
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16, 000 yen

Appetizer

HHDLLDIEIIFIDAN Ry Fa, KBEHTEEMNITDY Y —

Minamiawaji Gurnard Carpaccio, with Awaji eggplant and island tomato checca sauce

Hot Dish
R NNT-DpeRPES . TS & IR

Charcoal-grilled conger eel from the Seto Inland Sea,
with Manganji pepper and Awaji daikon radish

Seasonal Fish

WFHDLUDBMARL . RS 2 - T

Teppan-steamed fresh abalone wrapped in Awaji seaweed

Palate Cleanser

79=5
Granita

Steak
oM F oy —afs 25 —X Xl

Specialty Kunugiza Wagyu sirloin steak with grilled seasonal vegetables

Rice
R IBEPILEMOT =)y 7942 HKBH . FY

Awaji Island rice grown in Ayuhara or garlic fried rice, served with red miso soup
and Japanese pickles

Dessert

B7NV—2t ek Pal
Island fruits with champagne jelly

Café
a—t— LITHLF

Coffee or tea
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Natsugasumi

18, 000 yen

Appetizer

HBHDLLDIEIIFIDAN Ry Fa, KBEHTEEMNITDy Y —

Minamiawaji Gurnard Carpaccio, with Awaji eggplant and island tomato checca sauce

Hot Dish
WHFHbLUDOTMAEL., REHS 2T

Teppan-steamed fresh abalone wrapped in Awaji seaweed

Seasonal Fish

WRERPENS YR ) $hbbE &
Teppan-grilled Japanese spiny lobster from Awaji

Palate Cleanser

75=3
Granita

Steak
RBE—T7DY—0 AL AT —FEBEXWHE

Awaji Wagyu sirloin steak with grilled seasonal vegetables

Rice
RN BEALEWMOT -V vy 727534 X, ABH. &Y

Awaji Island rice grown in Ayuhara or garlic fried rice, served with red miso soup
and Japanese pickles

Dessert

BIN—= e NrVal
Island fruits with champagne jelly

Café
a—t— LITHLEF

Coffee or tea



