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Appetizer  Local tuna and squid tartar with tropical fruit puree and Shikuwasa lime vinaigrette,
F—RF)N  colorful vegetables and flower salad wreath style
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Soup  Beniimo potato potage soup
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Bread Homemade breads
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Fish  Pan-fried Okinawan white fish and scallop
K7V  with ratatuille puree and beurre noisette sauce
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Meat  Oven-baked herb bread crusted "Agu" pork
E7 >R with seasonal vegetables and pineapple
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Dessert  Coconut and strawberry mousse with seasonal fiuits
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Marinated local white fish and abalone with "Umibudo" seaweed and caviar,
refreshing white balsamic vinaigrette
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Okinawan shellfish clam chowder
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Homemade breads
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Steamed rolled "Akajin" grouper and sauteed homard lobster

with saffron flavored seafood sauce
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Grilled Okinawan beef sirloin with seasonal vegetables and red wine sauce
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Chocolate mousse wrapped in brulee of Nago coffee
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Consomme jellied seafoods mosaic style
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Pan-fried foie gras with bittersweet salad and balsamic sauce
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Homemade breads

BREIN

Pan-fried Ise-ebi lobster with shallot-flavored crustacean cream soup
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Pan-fried Okinawan beef filet and roasted "Agu" pork with seasonal vegetables,
truffle sauce and whole-grain mustard sauce
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Okinawan mango and champagne mousse with seasonal fruits
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Wedding Cake
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A) 204 %65 (25cmX20cm) D) 5044 40cmx30cm) A) 204tk 25cmx20cm) D) 504 %k% 40cmx30cm)
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