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From the Stone Oven

FJE_I*SI'EE Mele (all gluten-free)

200g a4l orH—O4A/

1. FUNERLE " Tenderloin or Sirloin 5,280
Kyushu Wagyu

2. K9 BPER HEFROBMHEO—X e o e 1500 4 o
Bone-in Oita Pork Loin It might take more than 45 minutes to serve.

3. R HREZR REBRDEO—X 2009 3,520
Oita Pork Shoulder

4 WMEZET Hi #3. 667 / Breast, ThlghQn?gcﬂ 3,300
Oita Local Chicken “Toyono-Shamo”

5. WMEYETD EO—X 2009 4,180
Kyushu Game Meat Venison Loin

6. BMNESNEFED—X spce e aatoal 4 550

Bone-in Australian Lamb

@\)I *:I'EE SeOfOOd (all gluten free)

7. KaB/KGITABDES Oita Seasonal Seafood Mg?kgg

8. ANIEEHBE Himeshima Tiger Prawn 4R /4pes 2,200
% S Vegefdbles (all gluten free, vegan)

10. KROERATFREREDYE Seasonal Vegetables Plate 1,650

j( F*ﬁﬂ Oita Shiitake 5@ / 5pcs 1,1 00

12. BR&EY VNIV —X Homemade Spicy Sambal Sauce (4 80g 800




B3¢ Cold Starters
13. KOEBEBRBELHEEDI)R

Marinated Himeshima Tiger Prawn and Seasonal Seafood

14, BIGERBRAY—EYDAIL/INYF3
Herb Cured Okuhyuga Salmon

15. AMNER.T4+T7 TS RDEDT—X
Kyushu Boar, Foie Gras, and Nuts Terrine

16. AZYTEIAVINENL) EXDBFEOEY IV

ltalian Coppa and Homemade Oita Vegetable Pickles

17. WNEBI bET V=Y DT VAT v Z
Kyushu Tomato and Fruits Bruschetta
18. RUAMERFROYSH
Kyushu Vegetable Salad

A—7 Soup
19. KPWEDRE—Ya2 HATF—/EILT

Oita Shiitake Potage with Cappuccino foam
20. TARABAKDI XA O—X

16 Grain Rice Minestrone Soup

YA -—TEIE Other Dish
21. ROBEFRD/N\VIN—H—
Oita Beef Burger
22. FUNERGFEF/TDRUT
Oita Beef and Mushroom Doria
23. \NAZ+O74T AMEREDST —
Stewed Boar Pasta "Trofie"
24, ROEBMIE FREDODI/INAZXT )b
Spicy Chicken Wings Fritter
25 BNDYFITRT7ZVF—ZH TS M H%E)
Arancini Siciliani {Saffron, Squid ink)
26 ETVINZ—RTETSA
Beer Battered Potatoes
27. Zjboa—jbiN>
Milk Bread

—_—

7T — bk Dessert

28. ZEHDTIV—VRIVNENZZTVIT—F
Seasonal Fruits Tarte with Vanilla lce Cream

290 YARVEWEF VYDAV —2] TART—F
Candied Citrus “Cassata” lce Cake

30. 74VAYY3ATEERRFAITS—b
Fondant Chocolate with Pistachio lce Cream
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