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Today's Amuse Bouche
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Tartare of Lobster and Okinawan Squid with Caviar
Scented with Lemongrass and Fresh Ginger from the Chefs’ Garden
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Slow-Cooked Okinawan Agu Pork

Salade Nicoise
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Mussel Ravioli with Sautéed Scallop, Okinawan Mozuku Seaweed, and Jamon Serrano
Jus de Coquillages Scented with Homegrown Jaborandi-Pepper Oil
LA=IVHDOZT+FY HFYTFHOYFT— BEERT VUrriRonNnEL RTFI—)
VasFeaxv—va RBEEAN—-FFNOIOEKFD

Pan-Roasted Okinawan Flounder Tenderized with Salted Koji
Spicy Tomato Confit
Garden-Fresh Vegetable Coulis, Hirami Lemon and Sesame Sauce
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Medley of Morel Mushrooms and Foie Gras
Sauce Périgueux and Sauce Foyot
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Chef’s Festive Surprise
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Coffee or Tea
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¥ 30,000

All prices are inclusive of consumption tax and service charge.
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