NN 3SdN0D

PREFIX DINNER COURSE ¥13,000 ~ | 144K

‘ ¥ 13,000 or more per person
TVI49YRAT4F—a—R

APPETIZER | #i

$—TJ—KRTFS5vyB— +¥1500 | 144k (Per Person)
Seafood Platter
WA BHEDLEDAAILTIR FNRNTVADY—X, BARESOAITIL
TGEBKGT SNIITOOENRE—Y, AEBOI/0EL EENNDIYAY—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

TEFEFIVERYBREDT)—X HFBKRELT7FaEY—R +¥1,200 | 144k (Per Person)
Pig's Feet(Tebichi), Beef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce

OR

=38 HC—BOENLOE R—FFIVT
Caesar Salad Topped with Agu Pork Prosciutto and Poached Eggs

SOuUP | x—7

ABDR—T
Today's Soup

MAIN | Af>

EEEEMFTLRAT—F
M100g +¥5,000] M150g +¥7,000] 200g +¥9,000] | 14k (Per Person)
Japanese Wagyu Beef Tenderloin Steak
OR
EEZEMGY—O/ RT—F
r100g +¥3,000] 150g +¥5,000] [200g +¥7,000] | 1£&4%(Per Person)
Japanese Wagyu Beef Sirloin Steak
OR
EEFY—AC/RT—F 1509

Japanese Beef Sirloin Steak
OR

BRREBERDOTITIN\VIYFEILT O—0T7—5—HnEY
Ryukyu Fresh Fish Acqua Pazza with Shikwasa Pepper Aroma

RICEorBREAD | &&=
H=)wOISAR(EEXK) +¥1,500 1£8%k(Per person)
Garlic Rice ( Japanese Grown Rice)

OR

INTybk
Baguette

DESSERT | FH—k
Za—3—9F—X5—F% EEIIL—VYEFAT

New York Cheesecake with Tropical Fruits

OR
NANNF DI — hHhA=ZTEFETAR

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

OR

A—T Wb DhYH—E INEERBEDHIAILY—R
Yogurt Cassata with Kohama Island Brown Sugar Caramel Sauce

XITRTOHE(EHAEEELAEYET Al prices include tax.
XKTUIWT UIESBRESH LD [FRICEBLAFIZELY Please ask our staff for allergen information.
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NN 3SdN0D

T-BONE STEAK COURSE Crosnom | TR

¥ 18,500 or more per person
TR—VAF—F3—X

APPETIZER | #®i%

—T—KTS5yR— +¥1,500 | 14#%(Per Person)
Seafood Platter

REEKGT FNETTO0BENRE—), ARKBOT/UEL EENMDTYAY—R
MIBHOLEVF AR FIRTVADY—R, BRESIDHYTIL +¥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 Oil and Red Pepper Sauce, Grouper Fish Fritters with Remoulade Sauce

OR

TFEFEFAVEHYREDT)—X HHBIKIBLETUFaEY—RX +¥1,200 | 148+ (Per Person)
Pig's Feet(Tebichi), Beef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce

OR

=Y =B34 HSC—EOENLDOE R—FFIvy
Caesar Salad Topped with Agu Pork Prosciutto and Poached Eggs

SOUP | =—=7

ABDR—T
Today's Soup

MAIN | Aq>

TR—VATF—F
T-Bone Steak

2REMNOERYEBLEY
FHARTITFHOBEEEEREMF IILAT—F (1509)& 18D TIALTREWLET

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.

RICE or BREAD | H&ZE

H=UvOSA R(EEX) +¥1,500 14#k(Per person)

Garlic Rice ( Japanese Grown Rice)
OR

INTk
Baguette

DESSERT | F¥—Fh

Za—3—9F—X5—F%F EEIIL—YEFZT

New York Cheesecake with Tropical Fruits

OR

INDDF D= hhFA=ZTERTETARX

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

A—TILEDhYH—32 INEEEEDHTAILY—R

Yogurt Cassata with Kohama Island Brown Sugar Caramel Sauce

I—E—XIFHHF
Coffee or Tea

XITRTOHE(EHAEEELAEYET Al prices include tax.
XKTUIWT UIESBRESH LD [FRICEBLAFIZELY Please ask our staff for allergen information.
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