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Ishigaki Beef Carpaccio with Small Vegetables and Parmesan Cheese Copeau, Balsamic Sauce and "Shekwasha" Lime Vinaigrette
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"Beniimo" Potato Potage Cappuccino Style
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Grilled Okinawan Tuna and White Wine Steamed Abalone with Beets Puree Provence Style
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"Shell Ginger" flavored Roasted "Agu" Pork Loin with "Akaneimo" Potato Croquette, Whole-Grain Mustard Sauce
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Three kinds of Bread
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Please choose your favorite one from the wedding dessert menu
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Coffee or Tea
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WM{% Desserts & Sherbets Menew
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Passion Fruit and Ruby Port Wine Mousse with Raspberry Sauce
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Seasonal Fruits Terrine with Mango Sauce
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"Tankan® Orange Brulee and Macaron with Pistachio Sauce
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"Awamori" Liquor Chocolate Mousse, "Beniimo" Potato Mousse with Coconut Sherbet
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Sherbet
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Red and White Sherbet
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(fl=r"f 2 A A &0 —+)L / Hibiscus and Roselle)
(H=H~—A&% = / Okinawan Salt and Shell Ginger)
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A) 2048645 (25cm=20cm) D) 504465y (40cmx30cm)
B) 304414 (30cmx20cm) E) 9044Kk5r  (60cmx40cm)
C) 4045y (35cmx25cm) F) 654K65 =Bt —%
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A) 204865 (25cmx20cm) D) 504865  (40cmx30cm)
B) 3044k4r  (30cmx20cm) E) 9044kk5r  (60cmx40cm)
C) 404 8%5r  (35cmx25¢m) F) 6544865 =By —*
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