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Today's Amuse Bouche
# oo — 1M

Flame-Seared Scallops
Garden-Fresh Cauliflower Mousse Seasoned with Jaborandi Peppers
Okinawan Shellfish and Lobster Aumoniere style with Caviar
WEHOKRY L [Our Farm] RV 7577 —DL—A ENX—FDOFY
BRERABLAR—IZEOAE_T—) FYETHRL

Pan-Seared Local Fish and Abalone Cooked in White Wine
Red Bell Pepper Sauce and Golden Bellapple Reduction

MEFERDORT L EMOAT A V&L
WNTVADY) —REKVELDLTFarvay

Charcoal-Grilled Lamb Backstrap with Morel Sauce
White Asparagus Broiled with Savory “Our Farm”Herbal Sabayon Sauce
HFEBROBERZ VIV £ —2Y —R }
RTIAL BT ANFGHAD [Our Farm] EN—TDEFIZHINAL3I Y FI3FRRL

Chef’s Festive Surprise
AHDAXRY ¥ )V FH— b

Coffee or Tea
a—b—F T
¥17,600

Chance

¥ ¥ > A Children’s Menu

Today's Amuse Bouche
@ oo —m
Marinade Seafoods Chef’s Garden style

with Citrus Flavor Vinaigrette and Vegetables From Chef’s Garden

WOFEO<Y F REMLET HERKO
TJARTLy bV 27 AH—-TF U HEROE2—L

Corn Pottage Soup
A—VRY—VarRAR—T

Charcoal-Grilled Beef Fillet with Demi-glace Sauce
Potato and Local Vegetables

74 VRAOZI N SIBHOBERLERT MRL
TIVFIAY—R

Chef’s Festive Surprise
AHDANRY ¥ )V TH— b

Orange Juice or Grapefruit Juice
FLoVVa—R ¥l FL=F7N—=VYVa2—-2R

¥6,600

All prices are inclusive of consmption tax and are subject to service charge
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Appetizer « Soup

Hi3E « Z—7

Seasonal Mesclun Salad from Chef’s Garden ¥1,430
VT AH—T OO0 BHDARI S B 55

Marinade Local Tuna ¥2,200
g~ Zao=y x

Steamed Mussels with White Wine and Chef’s Garden Fresh Herbs ¥2,530
L—=NVHOAT A VL Y27 AH—=F L DEY

Onion Gratin Soup ¥1,980
XA TG AT

Pasta « Risotto
NAE « Yy |

Squid Ink Sphagetti with Fried Local Squid ¥2,860
e A DT 54 BiRATA BN RY

Bavettini with Local Mushrooms Truffle Flavore ¥3,080
REEDN Ry T+ —= M) 27DFVERLT
Risotto of Parmigiano Reggiano Raw Ham and Local Vegetables ¥2,750

PNAV Y —) Ly Vr—) LENL BEEOY Y Y b

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

RSREE

Bincho Charcoal Grilled Shrimp with “Our Farm ”Basil Sauce and Lemon ¥4,400
KRTEDMRERZ YV ARBEEAVLOY —ALLEVERLT
Bincho Charcoal Grilled Canadian Lobster with Herb Butter ¥7,700
HBFTF 4T o AR—IVTEDERT VIV EEAY —RZ
Bincho Charcoal Grilled Local Fish with Lemon and Olive Oil ¥9,900
TR DMERZ VL LEL XY =T F )L
Meat
AP REEH
Bincho Charcoal Grilled Loin of Okinawan Agu Pork with Jus Sauce ¥6,600
WET 7/ —Fa—ZHORMER7 IV Yoy —R
Bincho Charcoal Grilled L-Bone (350g ) ¥7,700
LR—2 A7 —% 350g
Classic Style Thick Stew of Kuroge Wagyu Beef Rib with Noodle ¥7,700

BEMFESHEHSITRFERI FV Y IRATANYF 22— X—FIVEIRZT

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

FH— b

Jasmine Tea “Sanpin” Flavored Creme Brulee
SATARED 7Y 2 L

Two kinds of Mousse Using Banana and Okinawan Mango
PN EWRRIRLIE Y L T — %o 72 2 RO L — 2

Shikuwasa and Chocolate Mousse
V=l g—Hh—LTaardOh—RA

Mont Blanc
ELTSL

Lime Mousse Filled with Pineapple Jelly
NAFITINDY 2 LEERAAIET A LD L—R

All prices are inclusive of consumption tax and are subject to service charge.
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¥1,540

¥1,540

¥1,540

¥1,540

¥1,540



