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10% service charge will be applied
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Butter-grilled Kagoshima Sweet Potato
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Magnolia Leaf-Grilled Kagoshima Wagyu and
Burdock served with Balsamic Sauce
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Amami Island style Seasoned Chicken with
Rice and Pickles
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Kagoshima “Satsumaya’ famous Fried Fish Cakes
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Kagoshima Chamiton Pork and Kumquat Salad
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Buri-Oh Fish Carpaccio served with Kumquat
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Salt-grilled Buri-Oh Fish collar
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Buri-Oh Fish and Raw Yuba Shabushabu Hotpot served
with Chiran Green Tea Sesame Sauce
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Cha-grilled Live Kagoshima White Eel



