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If you have any food allergies or special dietary requirements, please let us know in advance.
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We are unable to deal with food allergies caused by ingredients other than the eight government-designated allergenic substance
which include eggs , milk , wheat , shrimp , crab, peanuts , buckwheat , and walnut.

We apologize for the inconvenience this way cause you.

Please note that everything we serve in this restaurant is safe and free of allergy-causing ingredients.
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Please note that prices and menu items are subject to change.
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While gazing at the shining Setoumi
of the evening calm

FRESH FISH OF SETOUCHI
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“While gazing at the shining Setoumi of the evening calm”

Amuse Bouche
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A joyful beginning of amuse

Hors d’ceuvre
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Carpaccio of seasonal fish of Setouchi
Soupe
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Seasonal soupe
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Sautéed Foie Gras,
Young Ginger Confiture , Honey Gastrique

+¥1,500C:EMTE £35

Poisson
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Seafood dishes of Setoumi

Viande
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Grilled A5 Premium Sanuki Olive Beef
“Ponte Setoumi” seasonal vegetables

Pain
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Homemade bread by Yuhigaoka Bakery

Dessert
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Melon Parfait with Setouchi Citrus Sauce

Café ou thé
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Coffee or Tea

¥7,200
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A La Carte Menu

Seasonal Menu Available from June through August

Bask in a moment of peace at Yuhigaoka Shokudou,
where the flavors of summer - nurtured by the radiant Setouchi sun -
gently nourish both body and soul.
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APPETIZER DISH
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Assorted 3 kinds of appetizers
“We will prepare for the number of people”
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Today’s Soup
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Olive Chicken Liver Mousse
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Ajillo of Shodoshima Octopus and Summer Vegetables
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Fritto of Shodoshima Pike Conger and Seasonal Vegetables
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Carpaccio of seasonal fish from Setoumi
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Prosciutto made from naturally-grazed pigs of “Shodoshima”
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Burrata cheese with seasonal fruits
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Sanuki Olive Beef Tagliata, Wasabi Aioli

FRESH SALAD
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Grilled Romaine Lettuce Salad with Caesar Salad Dressing
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Homemade smoked duck breast with Fresh citrus salad
Balsamic dressing
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Grilled steak with Sanuki Olive beef

A 5% /Ichibo 200g ¥5,800
EiEE+100g ¥ 1,500
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Tonmops
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Grilled “Painu” pork shoulder loin of Ishigaki Island with Vegetables
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Grilled Lamb Confit with Ratatouille and Spices
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Foie gras and wild flounder Rossini style
served with baked risotto

¥ 4,200

¥3,800

¥2,900
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Pizza Capricciosa Seafood Pizza Prosciutto & Arugula Pizza

¥1,300 ¥1,500 ¥1,800

Sy EN—7Y —BARE 28 ¥250
Two types of Homemade bread by Yuhigaoka Bakery
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RICE DISHES
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XImage is ' for illustration purpose. Contents are subject to change depending on season and avail: ability.
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3 The price includes consumption tax.
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Ice cream and sorbe
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Please choose two types from [vanilla, chocolate, Setouchi lemon}

KHDTHF— b ¥1,000
Today’s Dessert
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Assorted fruits  Mini size / Regular size




