FINE DINING
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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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Pan-Roasted Okinawan Flounder Tenderized with Salted Koji
Spicy Tomato Confit
Garden-Fresh Vegetable Coulis, “Shikuwasa” Lime 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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¥21,000

Chance

¥ ¥ A Children’s 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
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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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¥7,600

All prices are inclusive of consumption tax and service charge.
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Appetizer « Soup
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Seasonal Mesclun Salad from Chef’s Garden ¥1,900
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Marinade Local Tuna ‘5‘?‘ ¥3,000
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Steamed Mussels with White Wine and Chef's Garden Fresh Herbs ¥3,200
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Our Farm Cold Carrot Potage ¥2,300
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Pasta - Risotto
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Our Farm Beet Pasta with Herb Oil ¥3,300
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Bavettini with Local Mushrooms Truffle Flavor ¥4,000
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Spinacﬁ Risotto with Caviar-Infused Sour Cream ¥4,000
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All prices are inclusive of consumption tax and service charge.
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Fish « Seafoods
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Bincho Charcoal Grilled Shrimp with “Our Farm” Basil Sauce and Lemon [E’L ¥7,000
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Bincho Charcoal Grilled Canadian Lobster with Herb Butter ¥9,200
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Akajin Miibai in a Chestnut and Hazelnut Crust

Sautéed Mushrooms and Roasted Salsify, Cap Corse Reduction ¥6,300
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Meat
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Bincho Charcoal Grilled L-Bone (350g ) ¥9,400
LR =2 A5 —F 350g
Classic Style Thick Stew of Kuroge Wagyu Beef Rib with Noodle ¥9,400
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Roasted Veal Fillet with Celeriac Veil and Silky Celeriac Mousseline

Red Wine Sauce with a Hint of Chocolate ¥8,500
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All prices are inclusive of consumption tax and service charge.
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Two Kinds of Mousse Using Banana and Okinawan Mango ¥1,800
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“Shikuwasa” Lime and Chocolate Mousse ¥1,800
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Today’s Dessert ¥1,800
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All prices are inclusive of consumption tax and service charge.
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