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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 Nigoise
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Variation of Farm-Grown Tomatoes and Herbs
Marinated Okinawan Green Turban Shell and Abalone
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Rice Flour-Crusted Local Catch of the Day
Infused with Farm-Grown Long Pepper and Pan-Seared Scallop
“Shikuwasa” Lime and Lemon Citrus Sauce
Beurre Noisette and Okinawan Bitter Melon Essence
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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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