Chef’s Special

ST AART ¥V

Special Seafood Platter (For 2~3 persons)
V=T —=FTIva— BRETRRAY—
(2~3 i)

¥16,500

Marseille Bouillabaisse (For 2 persons)
SV A LJRT AV N—A
(2 A\HD)
¥12,000

Slow cooked over low heat with Provencal herbs - Highly Recommended.

I T R BN 5 o< D EREEZ DI THEWZIO LT
YT TEDHD—ITY

Opyster Platter Markejt: Price
AAAR—T Ty R IR il
Iwagaki Oyster Markejt: Price
FHE (LfiED fF i
Iwagaki Oyster Market Price
SUELHE (110 5 il

* Menu offerings are subject to climate and market conditions.

* KM, THFOMEICED, WANEBICRZEAENTITNET, TTRIEZI N,

All prices are inclusive of consumption tax and service charge.
KB RICIHEBBLTY —EARNEENTHBOET,
BFB-R:GMD120260401



Our Recommended Menu

F BITITHAZa—

3,

APPETIZER

A—F7I

—COLD ——

Caesar Salad with Grilled Bacon and Soft-boiled Egg

P UALYLEADY —F—HFK  FYDAR—av i E

Mozzarella Burrata and Tomato Caprese

EVY7LT TvI—REFRMDATL—E

Smoked Tuna and "Umibudo" Seaweed with Ravigote Sauce
»

YTUOROAE—Y EFRES SETyhY—2

Tuna and Avocado Poke

T RARDRT

"Umibudo" Seaweed Salad
HBRESYIH

HOT
Japanese Flying Squid Fritters
ZIVA DTV b

Deep-fried Breaded Hiroshima Oysters Served
with Green Soybeans and Lemon, Tartare Sauce (4pcs.)

JEBBRPENFTSA  ZIVEIVI—RELEVRZAMAD)

\\% "Busena Gold" Beer Steamed Pana Shellfish Garlic Flavor
I

NR—FHO"TvFd—)VR"E—)LZEL H—Uw sk

Steamed Mussels with White Wine and Dried Tomatoes, Anchovy
L—=VHDRSA R TV FabHIA VL HEAK

Assorted Fried Fish and French Fries
TI3A4R T4y a2 TIA4RKTH

Oven-roasted Oysters Rockefeller & Sea Urchin Sauce (6pcs.)
Higoay 7725 —yY =2y =Y — 25t (6 AD)

SOUP

A—7

4 Clam Chowder in Bread Bowl
P 55 LF vy H— 2SRRI ANT

All prices are inclusive of consumption tax and service charge.

KB RICIHEB BT —EZARNEENTBD LT,

BFB-R:GMD(@20260401

¥3,800

¥4,400

¥3,100

¥3,000

¥1,800

¥2,800

¥2,500

¥4,000

¥4,000

¥3,200

¥5,600

¥2,500



Our Recommended Menu

P BITOA=a—

>

SEAFOOD

S—T—k

Grilled "Mi-bai" Grouper with Hot Vegetables, Olives, Capers and Dried Tomatoes
I=NADTIIV RBERRZ AV—T LT vR—LRFIAEYE

Grilled Salmon with Hot Vegetables, "Shikuwasa" Lime Butter
Y= TV WBWERERZ —P9—Y—NE—T

Grilled Spangled Emperor with Hot Vegetables, White Wine Sauce
ATV mERHA ATAY =R

Grilled Ruby Snapper with Hot Vegetables, Okinawan Scallion Genovese Sauce
MRIFOTV)V RFERL BREOYz/X—EEY—A

Grilled "Akajin" Grouper with Hot Vegetable, White Wine Sauce
IMEI=NADTVV REFRRA AVAY—A

Special Garlic Shrimps
KA —Vw a7

Deep-fried "Gurukun" Fish with Okinawan Salt and Lemon

TWoVERT MROEE LY ZIRAT

Deep-fried Soft-Shell Crab with Okinawan Salt and Lemon (4 Crabs)
VIV 757 DELT MO L £ TUAM)

Steamed and Oven-baked Fresh Green Turban Shell with Garlic Butter
WMREHD =Dy INE—EE

Grilled Fresh Homard Lobster with American Sauce

mA—IVilEEREE TAV T —XV—2X

Hot Seafood Platter
Grilled Seasonal Fresh Fish, Squid, Prawn and Oyster

WMy —T—RTIv2— B YUAh TE HE

RICE/BREAD

FAA/TLY R

Mediterranean-Style Cooked Rice with Seafood
Faor 72 i o 72 it i JEUAR 2 5A A Tl

Local "Shimeji" Mushroom and Oyster Rice

WHESRAY AAAZ—FA A

Assorted Bread
INVDEOEDYE

Carbonara Bread Bowl

FIVRF—F IR R—)U

¥4,700

¥4,300

¥4,400

¥4,600

¥5,300

¥4,000

¥3,200

¥3,000

Market Price

IKF il

¥17,000

¥12,000

¥3,200

¥4,000

¥1,000

¥3,000

All the rice we use in this restaurant is made in Japan. All prices are inclusive of consumption tax and service charge.

BLARTCTHMLTOLBRBETHEKRTT, XilBRICEHERBIUY —EARNEENTBOET,

BFB-Rf:GMD®320260401



\"* Our Recommended Menu

P BITBA=2—
STEAK
IR R
& Grilled Steak with Hot Vegetables (450g) ¥12,000

P TURVRIVIVATF—F R (450g)

Grilled Beef L-Bone Steak with Hot Vegetables (600g) ¥1 5,000
LAR—=YFVUNVAT—F HBFFRZ (600g)

Grilled Local Black Wagyu Steak with Hot Vegetables (180g) ¥20,000
WREREAMETUVAT—F B FEIAA (180g)

SIDE DISH

* Please choose one (Mashed Potato or French Fries)

* I EDLRRYY I aRTFEERTIARRT IS EETLIIZEN

DESSERT

FHP— |
~4& Okinawan Ball I?o?ut with "Beniimo‘" Ice Cream
P g—TUHE— ETA AR ¥1,800
Pavlova with Seasonal Fruit served with Milk Ice Cream ¥2 000
FHOT IV —Yliofoivayy  IVITARRZ ’
~& Mango‘ and Passion Fruit Opera served with Macaron i
P Ud—E Ay TN OFRT  YHUVIER ¥2,200
Chocolate Fondant with "Amaou" Strawberry Ice Cream ¥ 300
TrvRxrvaas HEBITAARA >
d—b—& 71—
Coffee ¥950 Blend Tea ¥950

a—b— TLYRT 41—

All prices are inclusive of consumption tax and service charge.
KB IR EB B IO —EXRNEGENTHBOET,
BFB-Rf:GMD®20260401



