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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
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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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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, 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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¥21,000

Chance

¥V ¥ 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
A—VRY—Va
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
FLoVVa—R ki FL—TI7N—IV2—2
¥7,600

All prices are inclusive of consumption tax and service charge. U-FF:GND (2026-04-01)
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Appetizer « Soup
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Seasonal Mesclun Salad from Chef’s Garden ¥1,900
VT RA—F IO FHORXARIFLHFY -
Marinade Local Tuna ‘E‘?‘ ¥3,000
Wi~ 7/ uo< Y -
Steamed Mussels with White Wine and Chef's Garden Fresh Herbs ¥3,200
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Onion Gratin Soup ¥2,600
A=A TG AT

Pasta - Risotto
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Squid Ink Sphagetti with Fried Local Squid ¥3,700
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Bavettini with Local Mushrooms Truffle Flavore ¥4,000
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Risotto of Parmigiano Reggiano, Prosciutto, and Local Vegetables ¥3,600
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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 {S’?! ¥7,000
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Our Farm@ENRIIN DY — AL LELZHRZT

Bincho Charcoal Grilled Canadian Lobster with Herb Butter ¥9,200
NFF AT o AR—=INTEDHERT VIV FEANY —IRZ

Bincho Charcoal Grilled Local Fish with Lemon and Olive Oil ‘E‘L ¥11,900
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Meat
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Bincho Charcoal Grilled Loin of Okinawan Agu Pork with Jus Sauce ¥8.000
WD < —Fu —ZAHDMRIRZ VIV Yoy —R

Bincho Charcoal Grilled L-Bone (350g ) ¥9,400
LR —2 A7 —F 350g

Classic Style Thick Stew of Kuroge Wagyu Beef Rib with Noodle ¥9,400
BEMEESHZME ST
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All prices are inclusive of consumption tax and service charge.
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Frozen Dessert Featuring Vegetables from Our Farm
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Two Kinds of Mousse Using Banana and Okinawan Mango
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“Shikuwasa” lime and Chocolate Mousse
V= y—Hh—=2ya3aarbDL—A

Mont Blanc
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Fruit Tart
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All prices are inclusive of consumption tax and service charge.
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¥1,300

¥1,800

¥1,800

¥1,800

¥1,800



