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Today's Amuse-Bouche
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Our Farm Vegetable Medley

Paradise Prawns, Seafood and Marbled Turban with Tartar Sauce
Black-Olive Crumble
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Foie Gras with Braised Root Vegetables and Roasted Chestnuts
Consommé
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Risotto with Yomitan Beni Agu Pork,Porcini Mushrooms and Black Chanterelles
Steamed in a Savory Vegetable Broth
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Fricassee of Local Seafood with a Lobster Beignet
Mountain Yam Galette Made with Fresh Hijiki Seaweed From Toya Port
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Granité and Espuma
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Charcoal-Grilled Tenderloin of Okinawan Wagyu Beef Scented with Magnolia Leaf
Caramelized Taro with Fried Okinawan Burdock Root
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Avant Dessert
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Today s Dessert
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¥22, 000

All prices are inclusive of consmption tax and are subject to service charge.
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