Bentornata

Today's Amuse-Bouche
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Broiled Okinawan Giant Trevally and Tuna with Summer Vegetables and Caviar
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Chilled Corn Soup with Yomitan Broad Bean Semifreddo
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Fish from Okinawan Waters Roasted in Zucchini with Vin Blanc Sauce
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Today’s Granita
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Grilled Beef Tenderloin with Béarnaise Sauce and Watercress Coulis
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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.
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Today's Amuse-Bouche
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Zuechini Stuffed with Lobster and Okinawan Summer Vegetables,
White Wine Gelée and Passion-Fruit Sauce
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Vichyssoise with Beet Ice Cream
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Herb-Crusted Grilled Fish from Okinawan Waters with Fresh Tomato and Lemon Vinaigrette
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Today’s Granita
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Charcoal-Grilled Wagyu Beef Tenderloin with Berry 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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