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Today's Amuse Bouche
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Confit of Lightly Simmered Tuna from and Pacific Saury
Coulis of House-Grown Leeks Garnished with Caviar
Koji Vinaigrette Prepared with Our Farm Herbs
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Herb-Fed Local Chicken Breast Wrapped around Foie Gras
Pureé of Okinawan Andansu Miso and Creamed House-Grown Garlic
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Lobster Bouillon Scented with Cardamom
Chutney of Yomitan Silksweet Yams
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Charcoal-Grilled Catch of the Day
Okinawan Squid with Mussel and Mushroom Galette
Sauce of Vermouth and Caramelized Onion Jus
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Tenderloin of Okinawan Kuroge Wagyu Beef
Confit of Shallots and Truffle-Scented Pomme Dauphine
Jus de Boeuf
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Chef’s Festive Surprise
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Coffee or Tea
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All prices are inclusive of consumption tax and are subject to service charge.
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