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Today's Amuse-Bouche
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Chutoro Tuna Belly Mi-Cuit
Red Bell Pepper Purée Scented with White Balsamico
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Foie Gras Panées a l'Anglaise with Eleven Spices
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Vichyssoise with Okinawan Mustard Leaf
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Pan-Roasted Daily Catch from Toya Port
Creamed Conch and “Zanpa’ Aged Awamori Sauce
Sea Foam
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Granité
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Charcoal-Grilled Tenderloin of Okinawan Wagyu Beef
Medley of “Our Farm” Vegetables
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Avant Dessert
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Today’s Dessert
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Petits Four & Cafte ou Thé
T5 47—
a—b —XIkHL A
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All prices are inclusive of consmption tax and are subject to service charge.
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