Food Oasis "Restaurant of Local Products"

Casually enjoy the "authentic tastes” found only in Kagoshima //?'/(}//ﬁ'

Kagoshima
Kuroushi & Kurobuta
Extravagant Hamburger Steak

Deep-fried
Burdock Root

A classic menu item that continues
Luxurious hamburger steak .
to be a favorite at Karen.
de fi high-quality minced
fade from ugh-quatity mince Fresh burdock root from
K hima k hi beef and kurobut k,
agoshima farousht beel and kurobuta por Kagoshima Prefecture is deep-fried
carefully kneaded by hand. . . .
in a special batter made from rice flour,
This gem of a dish is made with a unique o .
resulting in a crunchy outside
blend of ingredients to fully appreciate o
and a chewy inside texture.
the original flavor of the meat.
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. Course Meal to &
Kagoshima Shochu &

Enjoy Locally Grown Flavors

9 q *Reservation required
We have a wide variety

of Kagoshima sweet potato shochu, An inventive and local cuisine prepared
barley and brown sugar shochu available. using the rich and abundant flavors of

We also have in stock hard-to-find Kagoshima-grown ingredients.

premium shochu that you Enjoy seasonal ingredients in Zino's original,
won't find anywhere else, great valued course.

so take this opportunity to enjoy it.

*Please check with each restaurant for pricing. *We have a wide variety of menu items not listed here, so please feel free to contact us for more information. *The photos are for reference only.



