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Today's Amuse Bouche
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Confit of Lightly Simmered Tuna from Local Waters and Pacific Saury
Coulis of House-Grown Leeks Garnished with Caviar
Koji Vinaigrette Prepared with Our farm Herbs
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King Crab Cannelloni Scented with House-Grown Jaborandi Peppers
Tartine of Ris de Veau and Chestnuts
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Lobster Bouillon Scented with Cardamom
Chutney of Yomitan Silksweet Yams
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Charcoal-Grilled Catch of the Day from Local Waters
Okinawan Squid with Mussel and a Mushroom Galette
Sauce of Vermouth and Caramelized Onion Jus
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Roast Tenderloin of Okinawan Kuroge Wagyu Beef and Confit of Agu Pork
Medley of Yomitan-Grown Vegetables Served with Foie Gras
Sauce Périgueux
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Chef’s Festive Surprise
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Coffee or Tea
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¥25,300

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