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Amuse-bouche
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Tartare de thon de "Motobu" au Caviar
Vinaigrette a [ échalote d'Okinawa et "Shikuwasa"
Local Bluefin Tuna Tartare served with Caviar and Okinawan Shallot,
"Shikuwasa” Lime Vinaigrette
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Flan de crevette Sauce crustacés
Local Prawn Flan with Crustacean Sauce
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Assiette de légumes de saison
Seasonal Vegetable Dish
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Ballottine de canard et foie gras en salade
Duck and Foie Gras Ballotine Salad
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Okinawa Poisson du jour
Local Seafood Dish
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Plat recommandés
Today's Recommended Main Dish
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Avant-Dessert
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Parfait a la fraise et a la fleur de cerisier
Strawberry and Cherry Blossom 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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