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A LA CARTE MENU
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Caesar Salad Topped with Cured Agu Pork Ham
Poached Egg
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Lightly Smoked Chilled Okinawa Yellowfin Tuna
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Arancini Topped with Local Seafood Tartare

SOUP
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Garbure Soup with Okinawan Vegetables
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Homemade Ravioli in Tomato Consommé Soup

SIDE DISH
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Grilled Okinawan Vegetables with Ishigaki Sea Salt
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Yanbaru Chicken Half, Cacciatore-Style Bianco
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Beef Tongue Stew Marinated in Awamori
Served with Toasted Baguette
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Today’s Risotto
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Garlic Rice
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2 Kinds of Bread

¥2,000

¥2,700

¥2,000

¥1,800

¥2,400

¥1,800
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¥3,500
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¥1,500

¥500
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MAIN DISH
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HEEREEENFRT—F Y—0O4 > 150g ¥9,000

Okinawan Wagyu Sirloin Steak 150g

HEEREREENFRAT—F H—0O4>200g ¥11,000

Okinawan Wagyu Sirloin Steak 200g

HBREREMFRT—F TJsL150¢g
Okinawan Wagyu Fillet Steak 150g

HREREREMFRT—F 74L200g
Okinawan Wagyu Fillet Steak 200g
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US Beef T-Bone Steak

SEA FOOD
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Grilled Ryukyu Coastal Fish with Browned Butter
and Anchovy Sauce
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Grilled Whole Ise Lobster from Okinawa with
Okinawa Miso Sauce and Chou-Fleur

DESSERT
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New York Cheesecake with Tropical Fruits

¥12,000

¥14,000

¥12,000

¥3,800

¥16,000

¥1,600

High-Cacao Chocolate Gateau with Cacao Nibs
and Soy Milk Ice Cream
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Yogurt Cassata

with Kohama Island Brown Sugar Caramel Sauce

¥1,400
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All prices include tax.
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