RESTAURANT ENJYU

DINNER MENU “ENJYU”

721—X / Amuse-Bouche
FIFE ISmolt] HADKBEEDWNKE [DEHWNKS] DRFvIEXEAYDT) Y E
Golden "Tsukimi lkura" Snack by "Smolt" and Fried Mehikari

B3 / Cold Appetizer
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Marinated Cherry Salmon by "Smolt" Served with and Edible Flowers

SBAIEE / Hot Appetizer
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Golden Flounder Beignet with Hebesu Citrus Foam

SEATSE / Hot Appetizer
B BHIBHIG] H#OEEMBEHORREE
Charcoal-Grilled Miyazaki Jitokko Chicken

JBRI% / Hot Appetizer
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Simmered Sadowara Eggplant with the flavors of Seaweed

SR / Fish
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Sauteed Red Sea Bream with Summer Vegetables

AR / Meat
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Roasted Miyazaki Beef with Pasta Enoki Sauce made from Black Garlic

BE /Rice
BIFRMEIRIE ST ENJYU f£117C
Miyazaki Local Dish "Hiyajiru" ENJYU Style

FH—F / Dessert
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Mille-Feuille with Banana

B AL

Coffee or Tea
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