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The Flavors of
Klrankura COurse ¥1 080 (¥1,000 tax excluded)
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@ Grilled Grilled chicken marinated in Kirishima black koji (rice malt)

€ Steamed Flounder steamed in black koji, green tea sauce
& Salad A selection of fresh vegetables from Miyazaki Prefecture
@ Rice Black rice

<& Soup Miso soup

@ Dessert Murasaki-Masari pound cake from Kirinokura Bakery

Note: Murasaki-Masari is a variety of sweet potato used in our Aka Kirishima and Kichisuke Aka shochu. Y
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Note: Menu selections may vary depending on availability of inm
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The Flavors of
Klrankura COurse ¥1,620 (¥1,500 tax excluded)
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@ Grilled Grilled chicken marinated in Kirishima black koji(rice malt)

@ Steamed Flounder steamed in black koji, green tea sauce

¥ Stewed Seasonal stewed dish

@ Salad A selection of fresh vegetables from Miyazaki Prefecture
¥ Side Dish Cold yomogi udon Note: Chawanmushi (savory egg custard) is served only in winter

@ Rice Black rice ‘/ {
€ Soup Miso soup é:

@ Decssert Murasaki-Masari pound cake from Kirinokura Bakery
\\ Note: Murasaki-Masari is a variety of sweet potato used in our Aka Kirishima and Kichisuke Aka shochu. 5 !
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Note: Menu selections may vary depending on availability of ingredients. &
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Brewer’s Hospitality

The Flavors of
Klrankura COurse ¥2,16O (¥2,000 tax excluded)

Note:Photo for illustrative purposes only
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@ Sashimi Two selections
@ Grilled Grilled chicken marinated in Kirishima black koji (rice malt)
& Steamed Flounder steamed in black koji, green tea sauce
< Stewed Seasonal stewed dish
< Salad A selection of fresh vegetables from Miyazaki Prefecture.
‘ Side Dish Cold yOmogi udon  Note: Chawanmushi (savory egg custard) is served only in winter 4
@ Rice Black rice k /
@ Soup Miso soup ;
@ Dessert Murasaki-Masari pound cake from Kirinokura Bakery
\\ Note: Murasaki-Masari is a variety of sweet potato used in our Aka Kirishima and Kichisuke Aka shochu. Vi
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Note: Menu selections may vary depending on availability of ingredients. &
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Top off a memi)‘r’e'lble_journey Withxc_ré'ative cuisinetuniquélto Kirishima Shuzo

Brewer’s Hospitality\ 4

T h e F 1 a V O I' S O f Note:Phot?)‘for illustrative purposes only

KirinOkura C ourse ¥3 ,240 (3,000 tax excluded)

Q/\ Available until SI@INCh 2
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‘ Appetizer Chef’s choice (two selections) C

@ Sashimi Two selections
@ Steamed Chawanmushi (savory egg custard) "o (oo.ghavanmushiis
@ Western/Fish  Flounder steamed in black koji, green tea sauce

@ Western/Meat  Miyazaki Prefecture beef sirloin steak grilled with
black koji (70g)

Black koji Japanese-style sauce, potato, steamed vegetables

@ Side Dish Miyazaki Prefecture chicken nanban (tartar sauce), fresh
vegetables

@ Rice course Black rice, miso soup, pickled vegetables
@ Dessert Seasonal fruit

\\ Note: Murasaki-Masari is a variety of sweet potato used in our Aka Kirishima and Kichisuke Aka shochu. /r

Note: Menu selections may vary depending on availability of inm
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Brewer’s Hospitality

Top off a memorable journey with creative cuisine unique to'Kirishima Shuzo

The Flavors of K1r1nokura Course

@ Quartet of Appetizers Sadowara eggplant with
seasoned sauce |

Miyazaki shiitake Nanban s
Boiled vegetables in brot
Julienne of Miyazaki radi
and chicken with shise %

€ Main Black koji-grilled Miyazaki chicken

@ Rice Black rice
@ Soup Miso soup
@ Dessert Purple sweet potato pudding

Available from April 1, 2018

T (¥1,000 tax excluded)

& Quartet of Appetizers ————

FAYwooden Box packed with the flavors of the: _;
bestitraditional Miyazaki produce, including =
Sadowara eggplant and shiitake prepared e

Nanban style
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@ Dessert

o — . .

¥ Grilled chicken breast;marinated overgght
Kirishima's original salt koji (rice malt);
Kirishima Black Koji, for deep flavor

Note:Photo forillustrative purpose':s‘ ,0?11y Menu selections may vary depending on availality of ingredients? 201804

SEVLORRY A=V T

@ BoEIIIY-
TeL, 0986-21-8111 Fax 0986-21-8112

5480 Shibitacho, Miyakonojo, Miyazaki Prefecture 885-8588, JAPAN




Brewer’s Hospitality

@ Quartet of Appetizers Sadowara eggplant with seasoned sa},uq
Miyazaki shiitake Nanban S'tyle
Boiled vegetables in broth -
Julienne of Miyazaki radis
and chicken with shiso ;
@ Sashimi Kurose yellowtail sashum fr 1 'Kus'hlrna
€ Main Black koji-grilled Miyazakit

@ Steamed Steamed savory custard W1th
black koji (rice malt) gravy

*In summer, a chilled savory custard with black koji (rice malt) gravy is offered.

@ Rice Black rice

€ Soup Miso soup

@ Dessert Purple sweet potato pudding

@ Ouartet of Appetlzers Avallable from April 1, 2018 ,6

(¥1,500 tax excludéd)

@ Dessert

¢ Steamed

Served w1th a gravy made Wlth
Kirishima's original salt koji (rice malt),

Kirishima Black KOji‘ ( ’_’ SO Grilled chicken'breastymarinatedlovernightfin}

Kirishima's original salt koji (rice*malt)?

-'1:3 —— ' ¢ By s - =
oriae 3 Note:Photo for;illustrative purposes onl)}f‘Menu selections may.vary,depending on'availability,of;ingredients” 201804

@ B0 TIOvU-
TEL 0986-21-8111 rax 0986-21-8112

5480 Shibitacho, Miyakonojo, Miyazaki Prefecture 885-8588, JAPAN



Brewer’s Hospitality

@ Quartet of Appetizers Sadowara eggplant with seasoned sauce . =
Miyazaki shiitake Nanban style 4
Boiled vegetables in broth ’
Julienne of Miyazaki radish
and chicken with shiso %

@ Sashimi Kurose yellowtail sashimi from Ku

€ Main Stewed dish: Southern Kyus
Braised in black koji and Ki

@ Steamed Steamed savory custard with
black koji (rice malt) gravy

*In summer, a chilled savory custard with black koji (rice malt) gravy is offered.

& Salad Salad of uncured ham made from KANNON

@ Rice Black rice

€ Soup Miso soup

@ Dessert Purple sweet potato pudding

@ Quartet of Appetizers Ava1lal31e from April 1, 2018 : 1

A wooden box packed with,thejflavors ofithe best traditional
Miyazakiproducefincluding| Sadowara eggplant andshiitake prepared}Nanban’ style

_— ~\
Uses Miyakonojo epecmlty branded pork

- ’U; A
AFL R —
Ll

¢ Steaméd

Sé’r?/"e’d with a glravy. made with \

Kirishima's or&glnal salt'koji (r1ce malt)
K1r1§h1ma Black Koji* ¢

¥Theselspareribsy slowly braised!in
saltkoji (rice malt), Kirishima BlackdKoji®and
KIRISHIMA BEER, are tender enough to pull
chopmck% and deeply Savory

- ¢
Note Photo forillustrative pur;)‘(');:eas only Menu selections may-vary. dependmg on ava1lab111ty ofiingredients! 201804
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£%

Top off a memi)‘r’e'lble_journey Withxc_ré'ative cuisinetuniquélto Kirishima Shuzo

Brewer’s Hospitality\ 4

T h e F 1 a V O I' S O f Note:Phot?)‘for illustrative purposes only

KirinOkura C()urse ¥3 240 (3,000 tax excluded)

Q/\ Available from Apti 1, 20
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J‘ Appetizer Chef’s choice (two selections) C

@ Sashimi Two selections
@ Steamed Chawanmushi (savory egg custard) "o (oo.ghavanmushiis
@ Western/Fish  Flounder steamed in black koji, green tea sauce

@ Western/Meat  Miyazaki Prefecture beef sirloin steak grilled with
black koji (70g)

Black koji Japanese-style sauce, potato, steamed vegetables

@ Side Dish Miyazaki Prefecture chicken nanban (tartar sauce), fresh
vegetables

@ Rice course Black rice, miso soup, pickled vegetables
@ Dessert Seasonal fruit

\\ Note: Murasaki-Masari is a variety of sweet potato used in our Aka Kirishima and Kichisuke Aka shochu. /r

Note: Menu selections may vary depending on availability of inm
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