I
Slage vew L

NY—Va Tz LT ~EADBE~

Ty X7 R E EEHMNCKDMILEAA—D LEWDEDNRI L FRUFIVEELE CHE
HEDYFREADEKRERELLZDSHRDOESITERTD, M EOVDLERZBELALIIZIN

Amuse-bouche
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Duo de seiche et de crevettes en tartare
Parfumé au gingenbre frais, a la roquette et aux agrume
Local Prawn and Squid Tartare with Ginger,Rocket Leaves and Citrus Flavor
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Epaule d’Agu de Nakijin grillée, en salade
vinaigrette au fruit de la passion
Grilled Nakijin "Agu" Pork Salad Style with Passion Fruit Vinaigrette
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Assiette de légume de saison
Seasonal Vegetable Dish
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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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Cheesecake sans cuisson au citron "Shikuwasa" et a l'orange "Tankan"
No-bake Chessecake with "Shikuwasa" Lime and "Tankan" Orange Flavor
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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
INEET

¥ 30,000

With Wine Pairing / Additional 16,000 yen per person
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All prices are inclusive of consumption tax and service charge.
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