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Amuse-bouche
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"Akajin-Mibai" Grouper and Persimmon, Marinated Turnip Ravioli,
Tomato and "Shikuwasa" Lime Jelly, Caviar "KRISTAL®"
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Boiled Ishigaki Beef Rib Loin Slices with Consomm¢ Lié
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Seasonal Vegetables Dish
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Local Seafood Dish
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Today's Recommended Main Dish

AHBTTDDOAN U TA4vTa

Avant-Dessert
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Okinawan Coffee Tiramisu
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Coffee, Black Tea or Fanuan Original Chai Tea
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Small Treats
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¥ 30,000

With Wine Pairing / Additional JPY 16,000 per person
TARYI T/ EBIMEHE : B3—Ak ¥16,000
RS CIIHEBB IO —EZRNEENTHBOET,  All prices are inclusive of consumption tax and service charge.



