FINE DINING
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Menu offerings are subject to climate and market conditions.
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Today's Amuse-Bouche
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Okinawan Tuna Carpaccio with Wasabi Sour Cream and Vegetable Caviar
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Ricotta Cheese Gnocchi with Twwo Sauces: Potato and Asparagus
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Okinawan Grilled Catch of the Day with Creamy Milt and Tomato
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Today’s Granita
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Charcoal-Grilled Beef Tenderloin and Roast Duck with Two Sauces: Original Craft Beer and Red Wine
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Today’s Dessert
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¥10,000

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

LRSI, 10%0 0 —EXRAEENTH O E9. Jlik. BiesmEIngEd.
U-FF:GM® (2017-1001-1221 1226-1228)



Stagione

Today's Amuse-Bouche
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Pigeon Confit with Rosemary-Scented Lentil Beans
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Truffle-Scented Turnip Soup with Local Vegetable Ravioli
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Sautéed Seafood and Monkfish Liver with Tangy Shikwasa Sauce, Served with Bottarga and Roasted Beets
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Today’s Granita
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Charcoal-Grilled Beef Tenderloin with Heirloom Vegetables Dressed in Cider Vinegar Sauce
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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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