NNdN 3SdN0D

PREFIX DINNER COURSE ¥13,000 ~ | 184

e ¥ 13,000 or more per person
TUIT4 v I RTF4F—a—2R pere

APPETIZER | ®iI¥E

S—J—KTS5yHE—+¥1500 | 18# (PerPerson)
Seafood Platter
MEZEHOLEDAAILT) R FNRNTIVADY—X, BRESOHITIL

RIEEKGT FNIITOOBENRE—Y, AHBOT/4 V%L BRI MO YAY—R
Lightly Smoked Yellowfin Tuna Caught at Ishigaki Port , Chilled Clams Steamed in Wine with Tropical Tomato Checca Sauce
Scallops Marinated in Lemon Oil and Red Pepper Sauce, Grouper Fish Fritters with Remoulade Sauce

OR
TEFELRVEHYBEDT ) —X HBHKEEFTUFIEY—X  +¥1200| 12#% (PerPerson)

Pig's Feet (Tebichi), Beef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce
OR

4S5 H—BOENLDE R—FFrRIvY
Caesar Salad Topped with Agu Pork Prosciutto and Poached Eggs

SOUP | R—7

AADR—T
Today's Soup

MAIN | AqY

EEEEMFE T4 LRAT—F
r100g +¥5,0005 [150g +¥7,0005 [200g +¥9,0001 | 14&#k (PerPerson)
Japanese Wagyu Beef Tenderloin Steak
OR
EEREMFY—0OA4 O RT—F
r100g +¥3,000] [150g +¥5,000] [200g +¥7,000]1 | 1€&#k (PerPerson)
Japanese Wagyu Beef Sirloin Steak
OR
EESY—04 XA T—F 150g

Japanese Beef Sirloin Steak
OR

REEWARDT IV TNNYYFHIT =0 T7—H—HHOEFY
Ryukyu Fresh Fish Acqua Pazza with Shikwasa Pepper Aroma

RICEorBREAD | HB=
H—=DvoS54R +¥1500 18+ (Perperson)
Garlic Rice

OR

AR
Baguette

DESSERT | TH—F
Za—3—9F—A5—F% BEIIL—VERAT

New York Cheesecake with Tropical Fruits

OR

NAAAFDA = AAF=ZTEEEATAR
High-Cacao Chocolate Gateau with Cacao Nibs and Soy Milk Ice Cream

OR

=T bOAYHY—F INEBRBEDAS AILY—R
Yogurt Cassata with Kohama Island Brown Sugar Caramel Sauce

XIRTOHEEBAME LY FT Al prices include tax.
KT LIS U NERE CHFEDHIIRICER LIS Please ask our staff for allergen information.
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NNdN 3SdN0D

WELLNESS COURSE ¥16,000 | 144

DIJ)LRAI—R ¥ 16,000 per person

APPETIZER | B

L BEADALNYFILILTIAV—LEVDPTAR L

Carpaccio of Okinawan Coastal Catch with a Whisper of Meyer Lemon Zest

OR

HEEET NI OOBREYFETRARDZILAIL

House-cured Yellowfin Tuna from Okinawa with Avocado Tartar

SOUP | R—7

BASORE—Sa FILAVAAILDEY

Velouté of Island Carrot, finished with the Aroma of Argan Oilp
OR
HREEROAILEL—IL

Garbure of Okinawan Garden Vegetables
A refined interpretation of the rustic Southern French classic

MAIN | Ao

BEBENET—H—DT7 I TNy Y7 FTARNFEZR
Ryukyu Ocean Harvest and Sea Lettuce Acqua Pazza with
Asparagus and Winter Melon

OR
FFEOO—RFBHERDTIYLEFR 7—FN—ERFIV—TDEYT F—F

Roasted Lamb Loin with Grilled Island Vegetables
elevated by a Refined Tapenade of Okinawan Mugwort and Black Olives

DESSERT | TH#—F

NAANFFaaL—rDHA = AAFZTORIATARERAT
High-Cacao Chocolate Gateau with Cacao-Nibs Soy Milk Ice Cream

OR

=TI EERSATIL—=YDHhyH—48 INEEDEHEHT AL

Yogurt & Dried Fruit Cassata with Caramel of Kohama Island Brown Sugar

I—E—XITH%H

Coffee or Tea

XIRTOHEEBAME LY FT Al prices include tax.
KT LIS U NERE CHFEDHIIRICER LIS Please ask our staff for allergen information.
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NNdN 3SdN0D

T-BONE STEAK COURSE ¥18,500~ | 14&4%

R _ ¥ 18,500 or more per person
TR—2RT—F2—X

APPETIZER | #iI%

U—TJ—KT75vBR— +¥1500 | 1&#k (PerPerson)
Seafood Platter

REBEKZT FNFITO0BENRE—Y, AHBODAVEL EEMI DT YAY—R
MIZBHDLELAAILTY R FIRTVADY—X, BRESOAYTIL +¥1,500 | 144k (Per Person)
Lightly Smoked Yellowfin Tuna Caught at Ishigaki Port, Chilled Clams Steamed in Wine with Tropical Tomato Checca Sauce
Scallops Marinated in Lemon QOil and Red Pepper Sauce, Grouper Fish Fritters with Remoulade Sauce

OR

TEFLEAVEHYFREDOT)—X FBKREEF7UFIEY—R +¥1,200 | 184 (PerPerson)
Pig's Feet (Tebichi) , Beef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce

OR

—H—HS4 H—BEOENLOE R—FFI vy
Caesar Salad Topped with Agu Pork Prosciutto and Poached Eggs

SOuUP | R—7

RAEDR—T
Today's Soup

MAIN | AA>

TR—VRXT—F
T-Bone Steak

2RGEMLEARYVBLET
FBAHT :%%‘ﬂ@i%ﬁlililﬁi%%ﬂfl:aﬂiﬁurléé;m—e;\zu(ijgom’&1%*%5} TIRALTREWELET

If there is an odd number of people making a reservation, we will provide an additional 150g Japanese wagyu beef fillet steak for each person.

RICEorBREAD | &B8=%

H—=U w54 R +¥1500 14#k (Perperson)

Garlic Rice
OR

Ty b
Baguette

DESSERT | T#—F

Za—3—VF—RX7—F%F BEIL-VEFAT

New York Cheesecake with Tropical Fruits

OR

NAARNFTDH b= HHhFA=ZTERHATAR

High-Cacao Chocolate Gateau with Cacao Nibs and Soy Milk Ice Cream
OR
A—TIL DAY —F INEERBEOAS ALY —R

Yogurt Cassata with Kohama Island Brown Sugar Caramel Sauce

I—E—XITHH

Coffee or Tea

XIRTOHEEBAME LY FT Al prices include tax.
KT LIS U NERE CHFEDHIIRICER LIS Please ask our staff for allergen information.
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