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Amuse-bouche
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Carpaccio de poisson fraise avec citoron vert au Caviar "KRISTAL®" vinaigrette de balsamique blanc
Lime Flavored Fresh Fish Carpaccio Served with Caviar "KRISTAL®" and White Balsamic Vinaigrette
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Assiette de légume de saisson
Seasonal Vegetables Dish
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Janbon de "Nakijin Agu" aspic d'aubergine
"Nakijin Agu" Pork Ham with Eggplant Aspic
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Homard breton mi-cuit "Hechima" braise
Half-cooked Breton Lobster with Braised loofah in Tomato Consommé

FI=INTIN—DIFaAm
AFIDOIIRAIRTLE

Okinawa Poisson du jour
Local Seafood Dish
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Plat recommandeés
Today's Recommended Main Dish
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Avant-Dessert
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Parfait aux fruits tropicaux
Tropical Fruit Parfait
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Café, thé ou thé chai original
Coffee, Black Tea or Fanuan Original Chai Tea
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Mignardises
Small Treats
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¥26,400
With Wine Pairing / Additional JPY 14,300 per person
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All prices are inclusive of consumption tax and are subject to service charge.
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