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Amuse-bouche
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Tartare de Coquillages d lechalote aux herbes Caviar "KRISTAL®"
Local Shellfish Tartare with Caviar "KRISTAL®", Shallot and Herb Flavor
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Assiette de légume de saisson
Seasonal Vegetables Dish
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Paté de porc "Nakijin agu"
Nakijin "Agu” Pork Paté
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Crevettes Okinawa poélé Sauce crustace et beurre fondu
Pan-fried Okinawan Prawn with Crustacean and Melted Butter Sauce
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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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Gateau japonais au chocolat et aux chataignes
Japanese Chestnut and Chocolate Cake in Chocolate Sphere

2aldJ-A747 MEEFaaL-—-bDF—F

Cafeé, thé ou theé chai original
Coftee, 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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