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Marinated Sea Bream and Shrimp s with Trout Roe,
"Shikuwasa" flavored Vinaigrette Sauce
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Consomme Soup with Okinawan Mushrooms
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Homemade breads
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Pan-fried White Fish with Two Puree and White Wine Sauce
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Roasted "Agu" Pork with Seasonal Vegetable and Tomato Ravigote Sauce
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Coconut and Strawberry Mousse
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Coffee or Black Tea
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Cured Ham, Fruit and Cheese
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Okinawan Tuna and Sea Bream Carpaccio with Colorful Vegetables Salad,
Caviar and "Tankan" Orange Vinaigrette Sauce
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Homemade breads
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Sauteed Abalone with Tomato and Basil Sauce
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Acerola sherbet
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Pan-fried Beef Fillet with Seasonal Vegetables and Truffle Sauce
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Okinawan Mango and Banana Mousse
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Coffee or Black Tea
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Free Drink Menu
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