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Ocean to Table / Farm to Table
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Today's Amuse Bouche
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A Fanciful Recreation of Our Chef’s Garden with
Kombu Cured Fish from Local Waters
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Slow Cooked Duck Fritters with Roasted Pearl Onions and Chestnuts
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Yomitan Turnips Stuffed Provence Style with Seafood Risoni
Pure Extract of Shellfish and Bonito Scented with Our Garden Fresh Herbs
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Pan Seared Lobster and Fried Local Fish
Polenta Croustillante with Creamy Crustacean Sauce
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Bincho Charcoal Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Caramelized Burdock Root with Butter Roasted Foie Gras
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Chef’s Festive Surprise
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Coffee Or Tea
a—b — XA

¥25, 300

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