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Prefixed Menu

Atta Cuisine

~Essence~

T eXafV—X [ZytIA]
K

Amuse Bouche
I2—X
Amuse of the Day Terrace Style
AHOTI2—R FTIFIARYA)N

%k ok ok
Appetizers
[IES
Caprese salad with home-grown cherry tomatoes and marinated horse mackerel with passion fruit sauce A
HEXRREETF M= MO TV—BY 55 LRGBS —F D<) R BMMHENY ¥V a v T N— ) =R
2
e/ or \ 2
- XU (9
Parma ham and parmesan cheese served with local, home-grown vegetables and homemade herb dressing
AZVTINEENLDE WA F =X, BESREAFREGROYFY AEEN—T KLy VT )

\
%ok ok
Bread

INY

Atta Original 3 kind of Bread
VeTvEITIAFIVFINIEDOT LY R

* %k ok

Fish Dishes
T4y

Provence style sautéed red gusset and scallops with Okinawan vegetables ratatouille

BERSTF LMDV T — Tuny | REHRROZY by L2 23T
% % %

Meat Dishes

Q._.]-\
A

Duck thigh confit Atta homemade herb flavor “Acerola” with bigarade sauce seasonal island vegetable grill

WBEHNOa 74— ToFVARWEN—TEKE TEuSEHNS—FY—Z FHOBBRXIV N EILIZ

%k ook sk

Dessert

FH— b

Caramel mousse with salt briilée served with seasonal fruits and sweet potato ice cream

B—ZD7Y) 2L BRI AN Y FANL—R FHOTZIN—I LHAETLRARL

kK ok
Coffee or Tea

a—b— XiE LA

¥8, 000

Content may be changed with Climate Change and the Market. Please acknowledge it beforehand.
MEMIPRBE, HHEOHMEITLD, NEMEBIZRIHBENIEVET, PTTRTFIN,

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

ERRoB&IZE. 10%D03—EZRBEENTBY 9, k. BEsmEIhEd, AFBFGMF@ (201900401-0630)



Florale

~NRId=T ~

Amuse Bouche

I 1—

Amuse of the Day Terrace Style
AHOTI2—R TIAARYA)

%k ok ok

Appetizers
RT3

Cauliflower puree and consommé jelly with marinated seafood salad
AV T77T7—DEa—Llary ALY — fHo3VR $IFFENT
%ok ok

Bread
INY

. Atta Original 3 kind of Bread )
VeTvETIZAFYVFNIEDT LY R

% %k ok
Pasta
INA K \
“Beccafico”spaghettini with sardine and vegetables
W EDANT YT 4 —= Ry BT 44—
Xix
Tomato flavored risotto with local and home-grown summer vegetables

WLRE S I R & AZREE RO b= MErRY) V' b

C'\'/'-

/\o
N7
-./‘\.’

or
X%

Green asparagus cream soup

\ TIV—=2TANGHADI ) —HKA—T

%k ok ok

Fish Dishes
VA A=A

“Panaché de Poisson” three kinds of sautéed Okinawan fish
WHEESHOBROY KU DY “NFy v K- RKuy”
* % %

Megt Dishes

Grilled Japanese black beef with Japanese style ponzu sauce and seasonal grilled vegetables

PEREBAM R —ZRO 7YV HEKRVEEY — R FHiOBER T VIV &I

%k ok ok

Pe§sen
FH—|

Créme d’ange berry sauce wrapped in tankan jelly served with seasonal fruits and brown sugar ice cream

TCAAY 2 VBARBRALE I V—LEF V2 XY=V =R FRHOTZN— LBEET A RAGX

Coffee or Tea

a—k— T LA

¥10,000

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

EitoREIZiE. 10%DY—EZEBEENTBY £9, ik BEPmEIhET, AFB-FGMD®) (20200401-0630)



Debut de [ete

E

Amuse Bouche
7z—RA
Amuse of the Day Terrace Style
AHOTI2—Z FIRARAZAN
%k ok
Appetizers
[IES
Okinawan squid carpaccio with garden vegetables and salpicon dressing

BRE—A DY RNy Fa BOWEOVINLWEAL RLy Y U I —F %S 7T
or

¢ e
- XU 3
Caramelized walnuts and figs with foie gras in gateau served with white asparagus gratin
RBALWHERDF Y F AN =R LT AT 70K b= T, K7L NTANGHADT FF %
& koK
Bread
INY
Atta Original 3 kind of Bread
VT I TIAFIVFNIMEDOT LY R
ok ook
Pasta
INAK
Fine dining specially made Asari's clam chowder soup
T7ALTA=V TR B S AF T —RA—T
or
< . . 47
7 Tomato flavored risotto with local and home-grown summer vegetables 2
WEE IR L AREED b= MaErkY Yy b 5
or
X%
Okinawan crabs Tagliatelle with tomato cream sauce with Garden’s Indian spinach
VRV EDOY YV TTFy L b MYV —LAY—Z Ty FHZEER - BrE¥ L
%k k
Fish Dishes
A
“Panaché de Poisson” three kinds of sautéed Okinawan fish \
( HHLLE 3 EOBRD Y 7 —IED AbE “NFv o« KKy
or
X
¢ ) Grilled tilefish and sautéed scallops with home-grown herb flavored beurre blanc sauce _ ,.
'21 HHDEER Y H VX ENLOY T —HERRAN—T DT —NTF Y —R )
or
X%
Omar shrimp and sautéed scallops with two types of sauce and flavored with home-grown basil }
\ R LD 7 —25Y — X, HEEEOSTNOF) LR T
%k ok ok
Meat Dishes
3=k
Duck thigh confit Atta homemade herb flavor "Acerola" with bigarade sauce seasonal island vegetable grill \
WENO> 74 TyVAREN—TEN TEuZEHTFT—KY—R FHOLGHET VI LI
or
X%

.( ) Roasted AUS lamb with Garden’s herb, Yuzu pepper flavored “Jus d'agneau” \ L
¢ ) NSEFEQ =2 | 7 ¥ AEREENA—7 OFHEE i FARRAE S 2 — « ¥ =3 — &
Xix
k Grilled Japanese black beef with Japanese style ponzu sauce and seasonal grilled vegetables )
FEREBIEO—ZWOZ Y VHRAR SV EEY — A, BHIOEHRET )V LI
sk ok ok
Dessert
FH— b

Please choose one item from the dessert menu
TFH— b Ama2—DOh LY ~FHBROTFIV
k% ok
Coffee or Tea

a—b— Xk H%

¥12,000

Content may be changed with Climate Change and the Market. Please acknowledge it beforehand.
KEMHPKRE, HHEFOHMAITLY, NEAPERITRIBANIEVET, PTTRFID,

AFBF:GMF® (20190401-0630)



a la carte

a2



Cold Dishes

HABLE B

Cauliflower puree and consommé jelly with marinated red-spotted rockod and seafood salad

HVT7537—D2—L AV ALY — REI—NA LAHKOY XY FFHENT

Okinawan squid carpaccio with garden vegetables and salpicon dressing

REL—A OV RNy Fa BOBROINEAL RLy Y o I H—F o3 IF 5 HNLT

Caprese salad with home-grown cherry tomatoes and marinated horse mackerel with passion fruit sauce

HEREETF M~ bR TV —BYF 5 LRENT -7 0= R BMMEN Y ¥V a v 7= =R

Parma ham and parmesan cheese served with local, home-grown vegetables and homemade herb dressing

AZVTINIEENLE N AT F =X, REBRLHARREGEEOYFY HERN—T FLy v/

Roasted magret de canard breast served with local, home-grown vegetables and seasonal fruits

*ZVAF—VEEOT—Z b, BRERR & HERRAYROYZ VL TRHO 7V —V iR L

Caramelized walnuts and figs with foie gras in gateau served with white asparagus gratin

RBALERRDF Y F A =R LT AT T FDH b—HAVT, K74 FTANGHADT FF %

First Dishes

¥2,600

¥2,600

¥2,500

¥2,500

¥2,600

¥2,600

A—=F e YV ke NZF

Today’s Fine dining Chef’s Original Soup
T77A454=0T AHOY 2 7RHRA—-T

Green asparagus cream soup
TNV—=VTANGHADI ) —LA—T

Fine dining specially made Asari's clam chowder soup

T7A LAV TR BIND 7 5 hF ¥ I —A—TF

Today’s Fine dining Chef’s recommended Pasta

AHOZ 7 AL 7A=Y 2783 THNRRY

“Beccafico”spaghettini with sardine and vegetables
BLWEDANT T 4 —= “Ry 7 4—2"

Tomato flavored risotto with local and home-grown summer vegetables

PR R & AR RO < Mk v b

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

REED DO IV T Ty L MM Y—AY—R Ty FHZEKE - B LI

EROBEIZIE. 10%0Y —EXEBREENTBY £3, Bk BiEsmishEd.

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

¥1,200

¥1,300

¥1,400

¥2,000

¥2,300

¥2,300

¥2,800

AFBF:GMF® (20190401-0630



Hot Dishes ~Seafood~
S

Parmesan cheese grilled snapper and scallops with lemon flavored meuniére sauce, sour cream and avocado puree

WHEEI D=L N AT F—ZHEE, VEVRKOAZZ N Y =R T =7 ) —ALTHRA FE2—-ViRZ

¥ 3,500
Provence style sautéed red gusset and scallops with Okinawan vegetables ratatouille
VERF LWSLDY T —T Ny RE BEBRRDF S My 4 LRZ
¥ 3,500
Sautéed blackspot tuskfish and scallops served with local mozuku and petite salad
B~ 7 LMY 57— RkESFBIARRTFHZ 5 LIk %3.600
9
“Panaché de Poisson” three kinds of sautéed Okinawan fish
WHIESHOBHDOY T—BYEbE “NFy v« F ROV
¥ 3,800
Grilled tilefish and sautéed scallops with home-grown herb flavored beurre blanc sauce
HIROBEA Y VX LNLOY TF—ARREEN—T DT —NTF Y —R
¥4,000
Omar shrimp and sautéed scallops with two types of sauce and flavored with home-grown basil
Z = NViEE LD Y T =248y — X, ARERDONAYNVOFEY ZRZLT
¥4,800
Hot Dishes ~Meat~
R Rp R
Grilled Okinawan Agu Pork Loin Pickled Salt koji with Wasabi Dressing Salad Style
WL ED < —Eu —AWOWEMENT 7YV 35T IIERLy Y 7
¥3,800
Grilled AUS Beef Fillet with Bearnaise and Madeira Sauce with Garden Grilled Vegetables
AUSPESR 7 4 LRADZ Y)Y RTNR—RLRTIY—R H—F 27V NVER LI
¥4,200
Milanese style veal cutlet with home-grown tomato, lemon sauce and seasonal grilled vegetables
o —2RWDOIZ ) @AY LY ARREE R FELESY - FHOLGBWRTVIVIRL
¥4,300
Duck thigh confit Atta homemade herb flavor "Acerola" with bigarade sauce seasonal island vegetable grill
RO 7+ TYyFAREN—TEE TEuZEHIF—KY—R ZFHOBHET VI LI 4500
Roasted AUS lamb with Garden’s herb, Yuzu pepper flavored “Jus d'agneau”
AUSPERFEDOT —RA b Ty P ARKEEN—T7OFFEHEEZ M EkY 2 — - F=a— 24,800
0
Grilled Japanese black beef with Japanese style ponzu sauce and seasonal grilled vegetables
WDERBMAE O — 2RO 7V )V VB — A, FEIORBERE T V)V LI %5900

LREOREITIE. 10%0H —EXEBREENTB £3, Bk BEPmiEshEs,

All prices include a 10% service charge and are subject to consumption tax.For rice production information, please ask our staff. AFBF:GMF® (20200401-0630)



Cheese
P

—A

Assorted Cheese of the Day

AHOF—REY HbH
¥2,000
Desserts
TH— b
Today’s Fine Dining Original Dessert
AHDT 74 RRTH— b
¥1,500

Caramel mousse with salt briilée served with seasonal fruits and sweet potato ice cream

BR—ZADT7 ) 2 LRI ANTIZF Y I AINLA—R FHOTZIN—D LHAETARARZL
¥1,500

Coconut mousse with brown sugar served with seasonal fruits and okinawan salt cookies ice cream
B2 — Lz AN caary Y A—R FHOTN—Y LEHBATIHOTA RARZ
¥1,500

Créme d’ange berry sauce wrapped in tankan jelly served with seasonal fruits and brown sugar ice cream
ADAY 2VEBPRRAEIV=LF v V2 XY=V = FfHiOTN—) LBET L ARz
¥1,500

Two kinds of mango and banana mousse with seasonal fruits and Okinawan salt cookies ice cream

RTENFFFEOL—R FBHIOTN—YEHBATIOTA AR
¥1,500

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

LidokReIziE. 10%09 —EZRBPEENRTEY £9, ik, BieAmREIhET, AFBFGMF® (20190401-0630)



