NNdIN 3SdNOO

PREFIX DINNER COURSE ¥13,000 ~ | 14

. ¥ 13,000 or more per person
TVI4YYDART4F—a3—R

APPETIZER | #i%

L—TJ—KT5yAR— +¥1,500 | 14 %k (Per Person)
Seafood Platter
M BHROLESAAILTYR FINTUADY—R, BRESOHAITIL
AEHEKST FNEFTTOOBNRE—Y, AEBOT/UEL BEMNEDYYHY—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

TEFLEAVERYHEDT)—X HBKELETUFIEY—R +¥1,200 | 144k (Per Person)
Pig's Feet(Tebichi), Beef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce

OR

=Y =35 HC—BDOENLOYE R—FRIvT
Caesar Salad Topped with Agu Pork Prosciutto and Poached Eggs

SOUP | »x—7

ABDR—T
Today's Soup

MAIN | AAf>

EEZEEMEIT(LRT—F
F100g +¥5,000] 150g +¥7,000] [200g +¥9,000] | 14&#%(Per Person)

Japanese Wagyu Beef Tenderloin Steak
OR
EEREMFHY—O/RT—F
F100g +¥3,000] 150g +¥5,000] [200g +¥7,000] | 1£%%(Per Person)
Japanese Wagyu Beef Sirloin Steak
OR
EE4FHY—A42RAT—% 1509

Japanese Beef Sirloin Steak
OR

BHESEOTIT7I\YIFHEIT o—07—3—HnEY
Ryukyu Fresh Fish Acqua Pazza with Shikwasa Pepper Aroma

RICEorBREAD | HBE
H—UvOSAR(EEX) +¥1,500 1£&#k (Per person)
Garlic Rice ( Japanese Grown Rice)

OR

Al
Baguette

DESSERT | TH¥—hk
Za—3—9F—X7—F BEIIL—VERAT

New York Cheesecake with Tropical Fruits

OR
INANNF D= hhA=ZTERTETAR

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

OR

A—T I tDAYH—2 INEEREDHTAILY—R

Yogurt Cassata with Kohama Island Brown Sugar Caramel Sauce

XTI RTOMEEBHAMEELZYES Al prices include tax.
XTLITUERESHLDOH FRICEEBLAHFIEELY Please ask our staff for allergen information.
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NNdIN 3SdNOO

T-BONE STEAK COURSE ¥18,500~ | 184

¥ 18,500 or more per person
TAR—VAT—F2—X

APPETIZER | #i%

—DJ—KTS5yHA— +¥1500 | 14#% (Per Person)
Seafood Platter

RIEEKET FNEITOOENRE—), AFEBOTAUEL EENMDTYAY—R
MIBEDLESAMNLIIER FATVADY—R, BIRESDAYTIL +¥1,500 | 18&%k (Per Person)
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
TFEFELAVERYBREDT)—X KB ETFaEy—R +¥1,200 | 18# (Per Person)

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

OR

S—H—H58 H—BOENLOE K—FRIvY
Caesar Salad Topped with Agu Pork Prosciutto and Poached Eggs

SOUP | x—7

AEDR—T
Today's Soup

MAIN | Af>

THR—VRAT—F
T-Bone Steak
2B OERYEBLET
AHRAHCTFHNOBEEEERENMFILRT—F (1509)F 145D TIALTIRBELZLET

Minimum of 2 People required

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 | HB=

H—=UvHOZAR(EEXK) +¥1,500 14#k(Per person)

Garlic Rice ( Japanese Grown Rice)
OR

A
Baguette

DESSERT | FH—Fk

—a—3—9F—X5—F EEIL—YEFAT

New York Cheesecake with Tropical Fruits

OR

INANNF DI — hHhFA=ZTEFETAR

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

OR

A—J I bDAhYH—2 INEEEFEDHTAILY—R

Yogurt Cassata with Kohama Island Brown Sugar Caramel Sauce

a—bE—X(THTE

Coffee or Tea

XTI RTOMEEBHAMEELZYES Al prices include tax.
XTLITUERESHLDOH FRICEEBLAHFIEELY Please ask our staff for allergen information.
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NNJW SAIX

KIDS MENU NS TR

This applies to children of

Ty A= 4 — elementary school age and younger
FyXTL—k ¥4,800

NON—=T HAIART—F BEIFA. KT ISA HEHER. XA—T . 54X
Hamburger Steak, Diced Steak, Fried Shrimp, French Fries, Grilled Vegetables, Soup, and Rice

K21 —RIEA LT TyTIL-RoT—moERVN=FEITET,
*Choose from Orange, Apple and Mango Juice.

HR—T - SA R TARY)— Lt

*Soup, Rice and Ice Cream are Included.

BABY FOOD 5hA~7h BB ECOB B

IR For customers from 9 months old to around 1 year old
BARODE2L—L ¥600
Rice Purée
MEEPDE1—L ¥600
Pumpkin Purée
BIZHDE21—L ¥600

Chicken Tenderloin Purée

ThA~IMARIRETOEEHRA

For customers from 9 months old to around 1 year old

EYESEHEHFZDHADIT ¥600
Chicken Fillet and Vegetables in Thick Sauce
VFETFRANTHADBHHEHWD ¥600
Rice Porridge with Tuna, Asparagus, and Aosa

Seaweed

Y—EVEREDOIIL—YHSH ¥600

Salmon and Root Vegetable Salad with
a Touch of Seasonal Fruits

In A~ 1A R ETOEEHRA

For customers from 9 months old to around 1 year old

HKDFRHAMT ¥600
Chicken Meatballs in Vegetable Thick Sauce

BENTEDUV VRN D ¥600
Risotto-style Rice Porridge with Chicken and Tomato
BXRRI—Da ¥600

Rustic Country-Style Vegetable Soup

KA TOREEIBAMEEEZYET

All prices include tax.
XTUITUEBRECHLO A FRISEBLA TSN

Please ask our staff for allergen information
HYUETHEALTLAERE, TRTEEREFEALTEYET
Al rice served at our restaurant is domestically grown in Japan.

_+_
P
—_———
-—



