
Assortment of Appetizers Using Ingredients From Kagoshima Prefectures

Thickened Soup with Minced Sakurajima Chicken and Crab Meat

Brown Sugar Steamed Castella Cake and Brown Sugar Syrup Almond Tofu

Steamed Fish Infused with the Aroma of Sweet Potato Shochu

Satsuma Nishiki Beef Black Fried Rice

Black Pork Fried Dumplings and Shrimp Paste Fried Bread



Two Spring Chinese Desserts   ¥
Sanda Pork Oriental Avocado Gratin

Two Types of Spring Rolls

Shukeien Spring Chinese Appetizers

Shark Fin and Clam, Egg White Thick Soup

Stir-Fried Shrimp, Fish, and Snap Peas with Green Sichuan Pepper

Stir-Fried Noodles with  Sakura Shrimp Made in Taiwan and Black Pepper



Steamed Amberjack from Kagoshima Prefecture with the Aroma of Sweet Potato Shochu

Satsuma Nishiki Beef Pan-Fried with Pink Pepper Sauce

Chicken Rice Shukeien Style 

Brown Sugar Steamed Castella Cake, Brown Sugar Syrup Almond Tofu, Sweet Potato Sesame Dumplings

Shark Fin and Crab Claws Thickened White Broth Soup with Minced Sakurajima Chicken

Assortment of Appetizers Using Ingredients from Kagoshima and Hyogo Prefectures

Peking Duck and Satsuma-age (Fried Fish Cake)



Roasted Black Wagyu Beef with Barley Miso and Green Onion Sauce

 Fried Rice with Crab Meat and Lettuce

 Chinese Desserts Plate

Shukeien Special Spring Chinese Appetizer

Peking Duck with Sakura Chinese Steamed Bun

¥

Shark Fin Steak with Soy Sauce Flavor



"Seafood and Orange Peel Fried Rice with  White Wine"

Black Wagyu Beef Wrapped King Crab

Shukeien Special Spring Chinese Appetizer

Peking Duck Japan Style

 Steamed  Soup with Dried Abalone and Shark Fin 'Buddha Jumps Over the Wall'

Stir-Fried Lobster with Egg White, Served with Jade Style

Amuse

¥




