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Today's Amuse Bouche
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Okinawan White Fish Marinated in Ryukyu Moromi Vinegar with Marbled Turban
Confit of Shallots with Kombu Kelp and Clam Gelée
Our Farm Fava-Bean Espuma
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Roasted Lobster
Perilla-Scented Bouillon Soup with
Mille-Feuille of Lobster Claw, Scallop and Garden-Fresh Vegetables
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Served with Pan-Roasted Foie Gras
Smashed Potatoes and Our Farm Carrot Mousse Scented with Hazelnuts Sauce Périgueux
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Chef’s Festive Surprise
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Coffee or Tea
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¥17,600

Chance

¥ A Kids Menu

Today's Amuse Bouche
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Marinade Seafoods Chef’s Garden style
with Citrus Flavor Vinaigrette and Vegetables From Chef’s Garden
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Corn Pottage Soup
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Charcoal-Grilled Prefectural Agu Pork loin
Agu broth with Pineapple Sauce
Potato and Local Vegetables
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Chef’s Festive Surprise
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Orange Juice or Grapefruit Juice
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¥6,600

All prices are inclusive of consmption tax and are subject to service charge.
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Appetizer & Soup
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Seasonal Mesclun Salad from Chef’s Garden
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Marinade Local Tuna
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Steamed Mussels with White Wine and Chef’s Garden Fresh Herbs
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Onion Gratin Soup
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Pasta & Risotto

¥1,430

¥2,200

¥2,530

¥1,980
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Squid Ink Sphagetti with Fried Local Squid
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Bavettini with Local Mushrooms Truffle Flavore
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Risotto of Parmigiano Reggiano Raw Ham and Local Vegetables
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All prices are inclusive of consumption tax and are subject to service charge.
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Fish & Seafoods
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Bincho Charcoal Grilled Shrimp with “Our Farm” Basil Sauce and Lemon
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Bincho Charcoal Grilled Canadian Lobster with Herb Butter
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Bincho Charcoal Grilled Local Fish with Lemon and Olive Oil
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Meat

¥4,400

¥7,700

¥9,900
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Bincho Charcoal Grilled Loin of Okinawan Agu Pork with Jus Sauce
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Bincho Charcoal Grilled L-Bone ( 350g )
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Classic Style Thick Stew of Kuroge Wagyu Beef Rib with Noodle
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All prices are inclusive of consmption tax and are subject to service charge.
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¥6,600

¥17,700

¥7,700
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Dessert
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Frozen Dessert Featuring Vegetables from Our Farm
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Two Kinds of Mousse Using Banana and Okinawan Mango
NrhFEWMBES I— 2ol 2MBIDOL—R

“Shikuwasa’ lime and Chocolate Mousse
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Mont Blanc
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Fruit Tart
N —=%) b

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