Antipasto

Today's Chef's Recommended Appetizer Platter 3 Kinds / 37&
AADOIVITHETTHRIRENEDE 5 Kinds / 57&

Two Piece Japanese Fresh Oyster

EELEHE2E-2

“Calamari fritters” with Aioli Sauce

HIBEHBSENIRIDT I PAF))-AFRA

Shrimp “Aglio” with “Baguette”
FBEDPE—U3 NTYMRZ
Seared Okinawa tuna “Scottato”, Grapefruit and Arugula Salad
HBEEIYOOAavE—
BL=F 20—V 5DF 54T

Assorted Ham, Salami and Italian Cheese

ENLEYII0ENEDEEARIPET—X

Paté de Campagne from Kunigami Village “Nuchibuta Farm”

EEH“@mEKI7—L"0NT FAVI—-Za

“Motobu Wagyu” Beef Carpaccio with Truffle and Parmesan Cheese

B ESFONIVINYFa M)A VF-X

Insalata

Garden Green Salad with Okinawa Vegetables from Miyagi Farm

HPERECTRRERREE N —TVT)-0858

Caesar Salad with Okinawan Island Pork Bacon

HRRESBA-IVOY-Y 534

Island Vegetable Pizza Oven-Baked “Bagna Cauda” Sauce

B BB RO FEIEE) S— TSy — 2

Italian “Burratina” and Seasonal Fruits

ARIPETIVTA—FEFEH DI

Minestrone with 12 Kinds of Vegetables

12BN REMFEIFRIRAIA—X

4,000

5,500

1,600

2,500

2,800

3,800

4,000

3,800

4,000

2,500

2,500

3,000

3,600

2,200

SeMare

Italian Restaurant

Pasta

Today's Chef's Recommended Pasta

AEHOVITETIHIIAS

“Spaghetti” with Okinawan Island Vegetables and “Bottarga”

HERBREBBEERVIIILADRI T Y T4

“Spaghetti” with Japanese White Squid Ink

EE B BHEFE A DEDRINT YT

“Linguine Pescatore Rosso” with Blue Crab

BENEDIVTARR AN MLAaYY

“Ricotta” Cheese and Shrimp “Ravioli” with Sea Urchin Cream

VIVRF-ALBEDIESY EFODU-L

“Spaghetti Aragosta” Made with Okinawan Lobster (from 2 people)

HRREFRBBEOANTT—TIIRH2 BHLD)

“Motobu Wagyu” Beef “Bolognese Spaghetti” Charcoal Grilled Style
it ESFEOROR—E AT YT BRESAIMI

”Rigatoni” with "Gorgonzola”

INTVI~5F—ZOUH =2

Black Truffle “Carbonara Fettuccine”
with Island Chili Peppers and Okinawan Island Pork

BEFTFOMBREBREML
B MATONVRF =571y bF—%

“Motobu Wagyu” Beef “Lasagna” with Parmesan and Basil
TbESFEDIY -2 LI Uy—/ Y]
Risotto

Saffron Risotto with Scampi and Iberian Chorizo and Island Vegetables

FEBELARIIFI— . BHEOYITIII

“Risotto” with Japanese Oysters and Okinawan Herbs

EEHIECRGEOUI Y

3,200

3,200

3,500

4,800

4,800

12,000

3,800

3,200

4,200

3,800

4,200

4,200

Prices include applicable tax and service charge. LR &FICIIRME LV —EXRPEENTVET .,

Pizza

~Seasonal Pizza~
Pizza with Okinawan Sea Weed and Baby Sardines

(“Buffalo Mozzarella”, Okinawan Seaweed, Baby Sardines, and Bottarga)

HBEHHBIEIIADEYYF
OKEEYY7PLS H#BOEE LbT H3AI)

SeMare's Special Seafood Pizza

(Tomatoes, “Buffalo Mozzarella”, Red Shrimp, Mussels, Squid)

tI-LEFE Y —T— REYY7
(FY R KFEYIFLS FiEE L—ILE YU1H)

“Margherita” (Tomato, Mozzarella, Basil)

WFU=R (T b KERYYPLT KU

“Diavola” (Tomato, Pepperoni Sausage, Mozzarella, Oregano)

FATPRS (PR RROZY—t—Y EYW7rLS FLH))

“Marinara Bianco” (Anchovy, Mozzarella, Garlic, Oregano)

JYF=3-EPVI(FPUFaE ®YYPLS H-UvD ALH))

“Quattro Formaggi” (“Mozzarella, Taleggio, Parmesan and Gorgonzola”)

H7 bAZANRYY (BYYT7LT BLyIa INILAYY TIT VY —3)

Bismarck (Raw Ham, “Mozzarella”, Soft-Boiled Egg)

EARIWD(ENL BYIPLS HRERBEDFE I )

Second Piatto

Cook Today's Fish in Your Favorite Way

( “Grilled with Herbs”, “Aqua Pazza” or “Cartoccio”)
HRREMAZBIFADREET

(BEBEE. P07 1\0Y7 . AL byFa)

Grilled Black Marlin Near Okinawa, Salmoriglio Style

HRBIEBOANIFOTIIN . FIVEVIAEILT

Baked “Scampi” with Herbal Bread Crumbs

REBEOEE/ UGS

“Yanbaru” Chicken Thigh
and Gizzard Confit, Island Vegetables and Tankan

B EPNEB/EMIFOIV I HRRESTFREIVIY

Yanbaru Chicken “Milanese”, Fresh Tomato and “Mozzarella” Cheese

PAIEBREBDISR—T, ILyYa b bEEYYFLSIF—X

Grilled Island Pork Shoulder “Porchetta”,with Asparagus , Gorgonzola

HRRREBEORITYR, PANGHAETINT V-5

Beef Cheek Braised in Red Wine, Black Truffle and Potato
FRREDFIIVE B 2JERTH

Motobu “Wagyu” Beef “Tagliata” with Fresh Tomato and Balsamic Sauce

HIRHESFDR)T—R, TLyYa b beNIVY T

Motobu “Wagyu” Beef Fillet and “Foie Gras” Rossini
T ESFE T LRAETAPTSOAYY—Z
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