FINE DINING
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Menu offerings are subject to climate and market conditions.
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U-FF:GM® (2017-11-01)

Antipasto

Hij 2R

Broiled Velvet Shrimp with Chioggia Beet and Chicory, Lime and Lemon Oil ¥ 3,000
FEEOK O EHER 4y Py EFOY SALELEZFAILT
Okinawan Fish Carpaccio, Smoked Flavor ¥1,900
BEHEMRDHIVNF a AE—VDED =51 HhF A
Steamed Mussel with White Wine and Fresh Herbs ¥2,300
L—)VHZOurFarm& R EH T A X THOMNITF LI=AKLBEE
Local Fish and Fresh Herb Fritter with Balsamic Sauce and Lemon ¥2,300
MEREOHAZ Y FREAFTEOFTO LKICTYY F )NV IJELVEVEZRAT

Ortaggio

U ERLHBE

Today’s Potage with Local Fresh Vegetables ¥1,200
Pl T RORY -2 22 HEDD T
Caesar Salad with Salted Yomitan Benibuta Pork Belly and Romaine Lettuce ¥1,800
HBFIEA—FH—LORAL LI ADT—HF =Y 55 UZAZY A
Oven-Roasted Tomatoes and Eggplant with Truffle-Flavored Gouda ¥ 3,000

Y MEFROF =T UHEE -5 — Y TF—XDTaL

Grown locally in Uza, Yomitan or at the on-site Our Farm

Our Farm 72351 - HARTED IEY 2 I L 7o

Daily catch from local and Okinawan waters
R ETBRRS TEN R O LR

All prices include a 10% service charge and are subject to consumption tax.
FREEICIE. 10% 00 —EZRNEENTB O T, Jlik. BiermEshEd.



Pasta
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Spaghetti Peperoncino with Okinawan Chili Peppers and Dried Tomato ¥1,800
BEETERIA MY NOEHRT U I eRE RO F—/
Local Mushroom and Vegetable Bavettini with Truffle Oil ¥2,300
BEREEEBEONNYy T —= MJaTDOHFDEIRAT
Creamy Seafood Tagliatelle with Two Kinds of Roe ¥3,200
NWANWAEA T =LY —ADY U T Tyl 2BROMINEIRAT
Spaghettini with Okinawan Squid Ink ¥2,500
MHRRILPEA W BEM S ANT T4 —2
Tomato Sauce Bucatini with Spinach and Dry-Cured Bacon ¥1,900
RULYTERBLN—OY IIYNI—ADTHT4—=

Risotto
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Tomato Risotto with Clams and Shrimp ¥1,900
B EHmEORER—OUY Y b
Uza-Style Risotto with Yomitan Purple Yam and Parmigiano-Reggiano ¥1,900

PIVAT Y=/ « L% — ) EHBKLFOY Y v b I F—FUZA

Grown locally in Uza, Yomitan or at the on-site Our Farm

Our Farm X7zl - B B O RAIEY & [T U 7288

Daily catch from local and Okinawan waters
e EIDBRETEN RN EE L s

All prices include a 10% service charge and are subject to consumption tax.
FREEICIE. 10% 0 —EZXRNEENTH D £9, Jlik, BlermiEshnEd,
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Pesce
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Charcoal-Grilled Daily Catch with Your Choice of Seasoning ¥3,500
TR TRET SN Z iRk TS I A O T

Lemon and Olive Oil

ByNRYES DTV LEYEFY=TFAIT

Acqua Pazza

EHEFY—T, RIAL I BT UFa EOBWEAA

Parsley Sauce Genovese-Style

NtEUZT ) N—ERIZLEY—AT
SOKBHT NN G SR ERAIC T ISV L T,

Grilled Lobster ¥6,000
Ty aF—IVITEDOZUUY

Please select one of the following kinds of sauces:
2RBORMNIT LD BERSESI N,

Garlic

FOMNRIZAIZL DED

Crustaces Tomato and Basil Flavor
R EENDIVOED ZYaAx~yvt

Seafood Dish Featuring Prawns, Fish and Shellfish ¥4,600
Ry Ry Ry OrfEE - Agf - HERE)

Please select one of the following kinds of cooking styles:

2R OFIEL D BENSZI N,

Sepia-Style Sauté

Vr— kvE7V—R
Simmered in Tomato Soup
RER—OZ—-THANT

Grown locally in Uza, Yomitan or at the on-site Our Farm
Our Farm E 721350 - S M PE D EREY &2 (/U 7=k

Daily catch from local and Okinawan waters
BRI F 2 LT R TR s SR R L 7R

All prices include a 10% service charge and are subject to consumption tax.
U-FF:GM® (2017-11-01) FREEITE. 10% 00 —EZRNEENTB O T, Jik. BiermEshEd,



Carne
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Charcoal-Grilled
SRR DET & FE > B

E Bone-In Lamb Loin with Our Farm Rosemary Red Wine Sauce ¥3,700
BNEFEO—AZ YY)V OurFarm O— A U—NNUBEEE KU1 2V —R

US Rib Eye with Madeira Sauce ¥4,300
USEYTT7ADTIIY IT4T7Y—A

Bone-In Steak with Two Salts and Olive Oil (350g)  ¥5,500
LR—>2AF—F 2@0HEFY—THAIVERAT (700g) ¥11,000
Other Meats
g Roasted Yomitan Benibuta Pork with Vinegar and Rosemary Sauce ¥3,600
HOFLEOO— A b W 2 H—& Our Farm O— A< Y —@IKD Y — A

Savory Yomitan Benibuta Porchetta ¥3,900
ALK D T Z T - BV vy

Grown locally in Uza, Yomitan or at the on-site Our Farm
Our Farm E72135 8 - A PE D RIEW 248 L 726

Daily catch from local and Okinawan waters
e ELBRETEN RN EE T L s

All prices include a 10% service charge and are subject to consumption tax.
ERekEiid, 10% OB —EZRNEENTB D £T., Jh&. BENmEINET, U-FF:GM@ (2017-11-01)



U-FF:GM@ (2017-11-01)

CLASSIC MENU
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Mushroom and Arugula Salad
Xy al—ALENYATOENMN VWY TS

Onion Gratin Soup
F—ADEAFBAA LT SH L A—T

Okinawan Fish Meuniere Topped with Almonds, Lemon and Browned Butter
BREMAOLZTI 7T—EVREE LEVEENRINY—T

Grilled Veal Scaloppine with Leafy Greens
FEZ2h0y E——ofkiE FERIOETRIRZ

Classic Short-Rib Beef Stew with Noodles
HEOSHEH S TSI ATAINTTFa— X—RIVEHRZIZT

Charcoal-Grilled Wagyu Sirloin Tagliata with Black Truffles and Parmesan Cheese

RENFY—OA 2057 —F BEUTENNATF I F—ZXZHOITDHT

Grown locally in Uza, Yomitan or at the on-site Our Farm

Our Farm H7zld T - BB O RAIEY & (1 U 72 pH

Daily catch from local and Okinawan waters
EEE  Eo B RE TEN A fE U 2R

All prices include a 10% service charge and are subject to consumption tax.
FREREITIE. 10% D —EZXRNTENTHBO £7, k. BiermEInEd,

¥1,700

¥1,900

¥ 3,900

¥3,900

¥4,800

¥10,000



Formaggi

F—X

Assorted Cheeses ¥2,600
AHOF—REO DY

Dolce

FHF—
Sweet Purple Yam Cream Enveloped in a Dome of Okinawan Hirami Lemon Mousse ¥1,300
RKONRPES — D v —H—DL—RIFEOY U — L ZBWATE R— 1
Pyramid of Papaya and White Wine Mousse ¥1,300
TN—=INNRAYEHATAPDET Iy RA—A
Sponge Cake of Hibiscus and Cream Cheese in a Semifreddo Dolce ¥1,300
NTEARAET Y=L F—REMis> AR 2oO0—)OEIT7Ly RRILVF=x
Berry-Filled Valrhona Chocolate Mousse Cake ¥1,300
JrxOu—FFadEfioks—AT—F KNUY—OEKZHAT
Jasmine Tea “Sanpin” Creme Brulee ¥1,200

SACAREBKDTY 2 L

All prices include a 10% service charge and are subject to consumption tax.
EREREITIE. 10% DY —EZRNREENTHB O £9, Jlik, BesmEIhxd,

U-FF:GM@ (2018-04-15)



