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Prefixed Menu

Atta Guisine

~FEssence~
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Amuse Bouche
TIz—RA

Amuse of the Day Terrace Style
AHOT I 22— FIARAZA)
k %k ok

Appetizers
Hij 3R

Carpaccio of fresh tuna with Yuzu pepper flavor with Ponzu jelly and Avocado wasabi with Vegetable salad
BREESADOINNy Fa  MT-HIHREMRR Y 2 L& TR FILERL BRI 5 LI 9
or Y
Xix
Atta Garden’s Cauliflower and Potato blancmange with Prosciutto salad ),
TYZHRRKEEA V) 75T =L LrHP0IDT I3V ALY FF LT
k %k ok
Bread
Ny
Atta Original 3 kind of Bread
VT I TFIAFYVFAMMEOT Ly R
%k ok
Fish Dishes
T4y \
Sauteed Bitalo(Snapper) and Scallops with Thousand Island and a Boolean blanc sauce with herb scent
RELYO—LNIOYT— HIFLTAFLRET—NTIFY—R HFXRN—TOED
\ 2.
or )
XX
Sauteed Flame snapper, Scallops and Shrimp with a Boolean blanc sauce and Orange flavor beet puree )
WEERF LW, MDY T— T—NT IV —RLF LV VRKE—YDE2—L
% k%
Meat Dishes
I—h \
Confit of duck with garden herb flavored with Acelora Vigalard Sauce
WRROY7 t— TYyFHREEN—TEAE TEuFEHF—KY—2
\ 2.
or &=
X%
Grilled Okinawan Beef Loin with Japanese Vinegar Sauce and Seasonal Grilled Vegetables
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{ Terrine of seasonal fruits with Okinawan Sweet Potato Ice cream

TEREBM O —2ZROZ Y )L AESVEEY — R FEiOEERT Y LIk

%ok ok

Dessert
FHF—
FBRBEHOT7 N —Y DT ) —X LIGERET £ AT A

or
X%

Rare Cheesecake with seasonal fruit and Ice cream

N/
U‘\u’

L7 F = r—F% FHiOTIN—Y LT A RAEZ )
%k sk ok
Coffee or Tea

a—k— X A

¥8, 500

Content may be changed with Climate Change and the Market. Please acknowledge it beforehand.

MBMIPRE, THEOHMATLD, NEPEBIZRDILEEVTEVET. PTTRFE,

All prices include a 10% service charge and are subject to consumption tax.
LRLOBEIZIE. 10% DY —EZRPEENTBD £3. Mg, BEAMRIhET,

AFB-F:-GMF@ (20180701-0930)
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Amuse
TIaz—X

Amuse of the Day Terrace Style
AHDOTI2—Z FFRARY )
% ok ok
Appetizers
F—F7N
Marinated Grouper and Seafood Garden’s salad style
FLEI—NA DRV R LAHORY R FEREYZ 5T
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or ,
ik ‘)-'
Terrinc of foie gras with medallions Style with Fig and Balsamic sauce
THTTSDTN) =X AL AT WLl Sy 3ay—=x
% ok ok
Bread
Ny
Atta Original 3 kind of Bread
VTV IFIFAFIVVFNIMOT LY R
%k ok ok
Pasta
INAK
( Today’s Special Soup \
TrALTA=2 T AHOY 2 T7HHA—T

or
Xix
Spaghettini of dried mullet roe and Seasonal vegetables with Garlic and chili peppers
NI AR LBHOWRE ==V LERTOANT T 4 —=
or
Xix
Atta vegetable garden White gourd and assorted vegetables with tomato flavored parmesan cheese Risotto
7y ¥ ARKFERLM E VA0 AHRED b= Mik SV AL F—Z) Y v b
or
Xix
\ Tagliatelle of Crab with Tomato Cream Sauce and Garden’s Indian Spinach }
WWEED BOSZ VT Ty L b7 —AY—R AZREREERAELE LI
%k ok ok
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Fish
TAvva
Steamed Komatsuna ravioli and Soy-Marinated Tuna with White wine sauce
WES 7 7OMREZERFY ELLBIHOYYF ALY —R
Xk
Sautéed Lobster Ralled by cabbage and scallops with 2 colors sauce
FR—=NEEDF % NI WRLWLD Y T =20 — R
kckok
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Meat

I—Fh

Roasted lamb of Garden’s herb with Yuzu pepper flavor Jus d"agneau
F—R M2V THEFEOR—Z & T v ¥ ARKEREN—T OFFREE  MTIREEY 22—« =2 —
iz
Grilled Japanese beef loin with Original Japanesc Vinegar Sauce Chopped Wasabi and Grilled Vegetables
BERBAVFO— 2RO 7Y ARBROG DY —ZLIARINSERLZ FEHOBYR 7 V)L LIk
& ok sk

V.\l

Dessert
FH—h
Terrine of seasonal fruits with Okinawan Sweet Potato Ice cream
FERERIO T N—Y DTV —X LRERLYT £ AR Z
or
XiF
Mousse of Okinawan Sweet Potato and Hirami Lemon with seasonal fruit and Ice cream

HMELY—I g —HF—A—2Z FHiOTIIN—I LT L RRZ

Coffee or Tea
a—b— XiF HA

¥10,000

s
v '\I

All prices include a 10% service charge and are subject to consumption tax.

Latok4aizid, 10% 0V —EZRBREERTBY £9. B BisrmfiidhEd,
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a la carte
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Cold Dishes

R

Terrine of the prefecture vegetable and Italian Mortadella salad with Okinawan Orange dressing

REBRDOTV—X AFZVTHEENYTIOH%FY APARLY YT

Marinated Grouper and seafood Garden’s salad style
REI =S LRAOTY X REEYZ ST

Original Nice Style Salad with Marinated Giant trevally

TYETFIFAT T AL TA=Y Y AV FNERO—ABY Y BEH—F70O<) R L4k

Carpaccio of fresh tuna with Yuzu pepper flavor with Ponzu jelly and Avocado wasabi with Vegetable salad

RELIADOHN Ny Fa  MFHIRERKR Y 2 L ET RS FILERL BERY 75 L4z

Atta Garden’s Cauliflower and Potato blancmange with Prosciutto salad

TYFBEEFRBEEHNYD 757 —2L2B0EDT50 2LV ALY SHF LT

Terrine of foie gras Medallions Style tailoring fig with balsamic sauce

THATTZDTYV =X AFAL AT @RI IV IaY—2

First Dishes

¥2,500

¥2,600

¥2,600

¥2,600

¥2,600

¥2,800

A=TF YV ke X2 ¥

Today’s Fine dining Original Soup
T7ALTA=rT KHOY 2 7RHRA—T

Cream soup of Green Asparagus and potatoes
TN —= T ANGHALL2PVED I ) —LA—T

Fine Dining’s Special Asari Clam chowder

TZ7A A= TR BIND 7 FAF eI —A—TF

Today’s Fine dining Original Pasta
TrA AT FHOY 2 7HRHENRY

Spaghettini of seasonal vegetables and Bottarga with garlic and chili peppers

HSRAILEBHOBE Lo bERTORNF T 4 —=

Parmesan cheese Tomato Risotto with White gourd and seasonal vegetables

Ty ¥ BRREELIBLEVANABED b= NAKR AV A F—ZY Yy |k

Tagliatelle tomato cream sauce made from Okinawan crabs with Garden’s Indian spinach

REEVEDYVTTFyL b Y—AY—R HZEXHE - BAE LT

ERoOBEITE. 10%0F—EZRREENTEY 3. R BEsmEshxd.

All prices include a 10% service charge and are subject to consumption tax.For rice production information, please ask our staff.

¥1,200

¥1,200

¥1,300

¥2,000

¥2,200

¥2,300

¥2,600

AFB-F:GMF® (20180401-0630}



Hot Dishes ~Seafood~

L ShP SR L

Grilled fish and scallops with a ratatouille of vegetables from Provence-style

WEADF 70 WSiOTYN IF4TAEET Tun 2l BREBREOFY by A 23T

Sauteed Bitalo(Snapper) and Scallops with Thousand Island and a Boolean blanc sauce with herb scent

RELI O —LRSEOYTF— $IFLTAFLRET—NTF0Y -2 BREEN—-TOED

Sauteed Red gusset, scallops amd shrimp with a Beurre blanc Sauce and Orange Flavor beet puree

WERTF LWL, MNEEDYFT— T—NT IV —RAEF LV VEAKE—-YDE2—L

Steamed Komatsuna ravioli and Soy-Marinated Tuna with White wine sauce

WE 7 TONMRZEAYEL LETHOY Y ALY —R

Tilefish with crisp and Sauteed Scallop with Green Herb sauce

HEAOEB I AV BEE LSO T — TV = Nn—TY —A

Sautéed Lobster with cabbage and Scallop with two-colored sauce

AR —NBEDX Y XY UHALRNLDOY TF— Y —R

Hot Dishes ~Meat~

¥3,500

¥3,600

¥3,800

¥3,800

¥4,000

¥4,800

ek Sy e

Grilled Okinawan Agu Pork Loin immersed in salt koji.with Wasabi Dressing Salad Style
WREELED - —AWOEBET 7V 35T WERLyy s

Grilled AUS beef fillet with Bearnaise and madera sauce with seasonal Island Grilled vegetable
AUSEEHT7 4 VRO T V) RTNA—RERTIV—A ZEOEHET V)L LIz

Confit of duck with garden herb flavored with Acelora Vigalard Sauce
WERAOaL 74— Ty FYARRERAN—TEER TS EHF—FY—2R

Roasted Maglecanal Sauteed Eguiette and foie gras sauteed with Yuzu pepper sauce
RV AF—NVEHEHOC—A N X224 Ty N ETFTISOVF— HTFEIRY —2

Roasted Australia Lamb with Garden herb Yuzu pepper flavored “Jus d'agneau”

A=A MZVTEFEAREEFEOT -+ HFHREKY 2 — - F=a—

Grilled Okinawan Beef Loin with Japanese vinegar Sauce and Seasonal Grilled Vegetables

RERTNFT—ZARWOTYIL MADVEY —R FEHOBERT V)L &I

LERoBEITE. 10%0F—EZRREENTEY 3. R BEsmEsh ks,

All prices include a 10% service charge and are subject to consumption tax.For rice production information, please ask our staff.

¥3,800

¥4,200

¥4,200

¥4,500

¥4,800

¥5,200

AFB-F:CMF® (20180108-0331)



Cheese
PR

—A

Assorted Cheese of the Day

AHDOF—XEY &HHE
¥2,000
Desserts
FH— b
Today’s Fine Dining Original Dessert
AHDT7 7 A VT — b
¥1,500
Original Panna cotta with seasonal fruits and Salted with Ice cream
AERALFav ¥y FBHOTIN—Y EHBATIOTA RRL
¥1,500
Terrine of seasonal fruits with Okinawan Sweet Potato Ice cream
BYFHOTIN—Y DT —X LRERLET L AR L
¥1,500
Rare Cheesecake with seasonal fruit and Ice cream
L7 F—=Xlr—% FHOIN—Y LT AL ARZ
¥1,500

Mousse of Okinawan Sweet Potato and Hirami Lemon with seasonal fruit and Ice cream

MFELY—Vy—P—L—A FHOTIN—-IETAARL
¥1,500

All prices include a 10% service charge and are subject to consumption tax.
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