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Pan-Fried Tiny Shrimp with Spelt Risotto and Beets
Accents of Coconut and Lemongrass
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Zucchini Quenelle with Honey and Onion Served in a Tomato Soup
AyF—Z@—IIl FY+OTal
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Conchiglioni Stuffed with Squid Bolognese Fragrant Basil-Tomato Syrup
A2FUF—ZTUAZRKOROR—F
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Pork Belly Confit with Herbal Chutney
ENSADI T 4
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Roast Flounder with Hazelnut Crumble
Cappuccino of Glazed Turnip and Sima Pork Bacon
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Oven-Crisped Pavé of Potato and Parmesan Cheese
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Today’s Special Dessert
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Coffee or Tea
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¥22,000

All prices are inclusive of consumption tax and are subject to service charge.

ZOREHRICIIHERI A ENTBOET, £ 5B —EXR NI TV /ZEET, AFB-F:GM (2024-04-01)



Early Summer Selection
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Chef’s Recommendation Menu
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Tuna Carpaccio Mosaic Style with delightful accompaniments
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Seafood Tartare wrapped in Black Tuile and infused with Citrus Aroma
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Soup of the Day
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Herb-Encrusted Scampi and Pan-Seared Okinawan Fish
with a Saffron-Infused White Wine Sauce
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Fresh Vegetables of the Day, Steamed or Grilled to Perfection
PO —M

Grilled Japanese Black Wagyu Beef Fillet with Madeira Wine Sauce
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Avant-Dessert
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Chef's Surprise
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Coftfee or Tea
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¥18,700

All prices are inclusive of consumption tax and are subject to service charge.
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Caesar Salad with Spicy Shrimp
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Cherry Tomato Caprese Salad
with Marinated Local Catch and Passion-Fruit Sauce
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Row ham with Parmesan Cheese and Greens

ENLENINAT D F—=ZADOY I T

St Distten

A=T+UJvy bk NRE

¥3,300

¥3,300

¥3,520

Today’s Soup
AHDA—T

Clam Chowder
DILFY I —A—"T

Mushroom cream Risotto
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Creamy Tagliatelle with Crab and Tomato
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All prices are inclusive of consumption tax and are subject to service charge.
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¥1,920

¥ 1,980

¥3,080

¥3,960
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Sautéed Scallops Epice Sauce ¥4,400
YTV F— TERRK
Grilled Tilefish with White Wine Sauce ¥4,950
TIFTADAVAHUEEE AT —R
Pan-Roasted Lobster Tail and Abalone ¥5,500
with Grilled Risotto and Two Sauces
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Duck thigh confit with citrus sauce ¥7,700
WO RO T+ Mg —A
Roast Agu Pork from Yanbaru Lightly Smmered Seasonal Vegetables ¥8,800
BHERPAUTDERD<—DO—ZA L~ HREOBNWEAARRZ
Grilled Tenderloin of Wagyu Beef (120g) with Red Wine Sauce ¥13,200
BEMFET LRAOZ YL (120g) HKITA 2V —A
Grilled Loin of Wagyu Beef (150g) with Okinawan Sea Salts, ¥13,200

Sansho Pepper and Special Sauce
RENFO-ZADZU)IL (1508)
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All prices are inclusive of consumption tax and are subject to service charge.
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Okinawan brown sugar and vanilla mousse ¥1,760
WHREEREENZT D L—R

Pineapple jelly wrapped in white chocolate mousse lime flavor ¥1,760
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Passion fruit jelly wrapped in Mango mousse ¥1,760
Nyarxrd—h—2A

All prices are inclusive of consumption tax and are subject to service charge.
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