Savolir to vouir heart c

Luxury Dining & Culture Experience

11.3 Gun), 11.4 (mon)  17:00~21:00 Per Person 70, 000 yen (including tax)

Not usually accessible by night, we invite you to embark on an unforgettable evening sensory journey here on Aoshima.

With the chief priest of Aoshima Shrine - who has protected the island for generations - as your guide, you will also be treated
to an extra-special 'kagura’ performance in the main shrine.

Feasting on a Japanese gastronomy course meal created by a Michelin-starred chef, cocktails utilising local ingredients from
Miyazaki will be expertly paired by a bartender ranked among 'Asia's 50 Best Bars 2022', making for an evening like no other.
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% Photos of course meals are for illustrative purposes only.Please note that the dishes may differ from those served on the day.
Aoshima night tour schedule Miyazaki gastronomy course & cocktail
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17:00~18:00
Guided tour of nature and history led

First course / caviar & potato pancake

by the chief priest of Aoshima Shrine Second course / late autumn vegetables

& traditional Kagura performance Third course / seasonal sashimi

18:00~21:00 Fourth course / spiny lobster - o
Miyazaki gastronomy course with shaved daikon radish <Supervising Mlc‘hehn Che,f>
by a Michelin chef . . . . Tolyo Ak..?saka e
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<Supervising Bartender>

Spirits & Sharing INC
Shuzo Nagumo

Sixth course / steamed rice with cold
pufferfish soup
Closing / pudding with Tamba red beans

refreshments




