FINE DINING
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Menu offerings are subject to climate and market conditions.
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Antipasto

Hil SR

Broiled Velvet Shrimp with Chioggia Beet and Chicory, Lime and Lemon Oil ¥2,400
FEEORK O EHER 4y Py EFOY FALELEZFAINLT

¢‘ Okinawan Fish Carpaccio, Smoked Flavor ¥1,900
PlBERONIIVNNF a AE—IOEFD =51 hFA

% Steamed Mussel with White Wine and Fresh Herbs ¥2,300
L—=I)VHZOurFarm&FHEH{ T AV THOF LR U BEE

Q( Local Fish and Fresh Herb Fritter with Balsamic Sauce and Lemon ¥2,300
MEREEDOHAZITERGHEOBFED EHICTYy b WIVHIAELEVEZRAT

Ortaggio

SR RHE

Today’s Potage with Local Fresh Vegetables ¥1,200
P T RDORY —T 22 HEDD T

|\

Caesar Salad with Salted Yomitan Benibuta Pork Belly and Romaine Lettuce ¥1,800
HBFEA—FH—L ORI LI ADT ==Y 5% UZAZY A

|\

Charcoal-Grilled Okinawan Vegetables with Raclette Cheese ¥2,000
RKTHENZRER RSV Ly hF—AEEBIT

|\

B Grown locally in Uza, Yomitan or at the on-site Our Farm
Our Farm F 721358 « GO PE D RIEY 2 U 7268

Daily catch from local and Okinawan waters
R F VLT B TN s 2 A U 7 R

All prices include a 10% service charge and are subject to consumption tax.
U-FF:GM® (2017-04-01) FREEICIE. 10% 00 —EZRNEENTB O 9, Jlik. Bi&rmEshEd.



Pasta

&
&
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Spaghetti Peperoncino with Okinawan Chili Peppers and Dried Tomato ¥1,800
BEETERIA MY NOEHRT U I eRE RO F—/
Local Mushroom and Vegetable Bavettini with Truffle Oil ¥2,300
BEREEEBEONNYy T —= MJaTDOHFDEIRAT
Creamy Seafood Tagliatelle with Two Kinds of Roe ¥3,200
WBWBEAT V=LY —ADF VT Ty L 26OMIERAT
Spaghettini with Okinawan Squid Ink ¥2,500
MHRRILPEA W BEM S ANT T4 —2
Tomato Sauce Bucatini with Spinach and Dry-Cured Bacon ¥1,900
RULYTERBLN—OY IIYNI—ADTHT4—=

Risotto

DAV

Tomato Risotto with Clams and Shrimp ¥1,900
B EHmEORER—OUY Y b
Uza-Style Risotto with Yomitan Purple Yam and Parmigiano-Reggiano ¥1,900

PIVAT Y=/ « L% — ) EHBKLFOY Y v b I F—FUZA

@ Grown locally in Uza, Yomitan or at the on-site Our Farm

Our Farm X7zl - B B O RAIEY & [T U 7288

Daily catch from local and Okinawan waters
e EIDBRETEN RN EE L s

All prices include a 10% service charge and are subject to consumption tax.
FREEICIE. 10% 0 —EZXRNEENTH D £9, Jlik, BlermiEshnEd,
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Pesce

far s

Charcoal-Grilled Daily Catch with Your Choice of Seasoning ¥3,200
R T/RBT SN 2 i Rk THEZ HLF 5 OW®AT T

Lemon and Olive Oil

ByNYELTWVIZLEEFY—=TF AT

Acqua Pazza

BHEFU—T, RIA MY N7 UF a EOBRNEAA

Parsley Sauce Genovese-Style

NeVZY 2 ) N—ERIZLEZY—AT
KRBT DN G E IR PERAIC T TS W2 LXK,

Grilled Lobster ¥4,900
JLwiaFr—IVITEDOZUUY

Please select one of the following kinds of sauces:
2R OWRAMNT LD BEUSEI N,

Garlic
IZOMIRIZAIZS DED

Crustaces Tomato and Basil Flavor
RYEENTDIVOED ZVUaRAvE

Seafood Dish Featuring Prawns, Fish and Shellfish ¥4,100
Nyx - Ryix--RXyix GRlFE- - B BERE)

Please select one of the following kinds of cooking styles:

2R OFIEL D BEUVS SN,

Sepia-Style Sauté

Vr— REYYV—RA
Simmered in Tomato Soup
RER—DOZA—=TNT

@ Grown locally in Uza, Yomitan or at the on-site Our Farm
Our Farm H7z I35 « FEAHTE O BRIV & (1 L 72 BHE

Daily catch from local and Okinawan waters
e D ERE TEN RN EE S L R

All prices include a 10% service charge and are subject to consumption tax.
U-FF:GM® (2017-04-01) ARSI, 10%0F—ERBNEENTEOET, Jk. BasmEINnET,



Carne

PRHEE

Charcoal-Grilled
SRR DET & FE > B

2 Bone-In Lamb Loin with Our Farm Rosemary Red Wine Sauce
BNEFEO—AZ YY)V OurFarm O— A U—NNUBEEE KU1 2V —R

US Rib Eye with Madeira Sauce
USEYTTYADTIIY IT4TFY—R

Bone-In Steak with Two Salts and Olive Oil
LR—2AF5F—F 20008 EFV—TFAINZIHRAT

Other Meats

® Roasted Yomitan Benibuta Pork with Vinegar and Rosemary Sauce
AR DOO—Z b U4 2 F—& Our Farm 00— XX U —J@ABKD) — A

Florentine Roast \Veal with Spinach Puree and Béchamel Gratin
FAEO—ZADRIL VY TEAL EBNRT Y ANDY 55> TO0—L 2 AR

¥3,700

¥4,300

(350g)  ¥5,500
(700g) ¥11,000

¥3,600

¥ 3,900

2 Grown locally in Uza, Yomitan or at the on-site Our Farm

Our Farm H7zlF 6L - B B O RIEY & [T U 78

Daily catch from local and Okinawan waters

MR ST TEN R T LR

All prices include a 10% service charge and are subject to consumption tax.
FRREHIci3, 10% DY —EZRNE TN THB O £T, k. BiesmEInEd,
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CLASSIC MENU
Sx IHRDL 5y I XY F— FAZ 2 —

Mushroom and Arugula Salad ¥1,700
Xy all—LENYATOEMN L WTFH

Onion Gratin Soup ¥1,900
F—ADEAFBA T T FTH AT

Sole Meuniére Topped with Almond, Lemon and Brown Butter ¥4,600
TYHOLZTDIV 7—EVREE LEVEENINY—T

Veal Cutlet with Tomato Tortino ¥3,400
frhors>5Fabrlbydy FYMORLVTA— /KA

Classic Short-Rib Beef Stew with Noodles ¥4,800
TSR EFSET T ATAINTFa— X—RIVEBHRAT

B  Grown locally in Uza, Yomitan or at the on-site Our Farm
Our Farm H7zI3FJE « Gt E D RAEY 2 1 U 72k

Daily catch from local and Okinawan waters
R R IORR I TN R R L 7Rk

All prices include a 10% service charge and are subject to consumption tax.
U-FF:GM®@ (2017-04-01) FRERRITIE. 10% D —EZRNTENTBO £, k. BiermEInEd,



Formaggi

F—%
Assorted Cheeses ¥2,600
AHOF—ZEO EbE

Dolce

FHF— R
Hirami Lemon Mille-Feuille ¥1,200
= g—Y—UY—-LDI)T 4 —2
Hibiscus Nougat Glacé ¥1,200
NTEZARNADAS I H—=T Ik
Hibiscus Crémet d'Anjou Filled with Pistachio and Fig ¥1,200

EAYFFEAF OV EANIZEI VAT T2 NA EAT Ak

Pineapple Mousse Meringue ¥1,200
NAF Y TIWE—=AAL T DHy THAILT

Sanpin Tea Créme Briilée ¥ 1,000
SATARBIKRDTY 2L

All prices include a 10% service charge and are subject to consumption tax.
FREEICIE. 10% 00 —EZRRNEENTHB D T, Jlik. BlermEshnEd, U-FF:GM® (2016-07-01)



