FINE DINING



600%@

Menu offerings are subject to climate and market conditions.
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Today's Amuse-Bouche
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Seasonal Fruits Tossed in a Salad with Local Fish and Octopus
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Chilled Green Asparagus Soup with Potato Semifreddo
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Local Fish and Abalone Wrapped in Sea Lettuce and Pan-Fried , Acerola Sauce
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Today’s Granita
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Charcoal-Grilled Beef Tenderloin with Gorgonzola Sauce and Okinawan Mango Chips
BREF TV —of VOBERREEE VIV —TDY—X BREZVI—DF v T2HZ <

Today’s Dessert
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¥10,000

All prices include a 10% service charge and are subject to consumption tax.
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Today's Amuse-Bouche
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Okinawan Fish and Scallops with Fennnel Salad and Yogurt Sauce
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Summer Vegetable and Tomato Soup, Capelline en Brodo Garnished with Tamato Gelato
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Broiled Lobster and Okinawan Eggplant with Green Onion Sea Urchin Sauce
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Today’s Granita
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Charcoal-Grilled Wagyu Beef Tenderloin with Wasabi Gravy, White Asparagus and Squash with Yomitan Broad-Bean Miso
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Today’s Dessert
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¥15,000

All prices include a 10% service charge and are subject to consumption tax.
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