Antipasto

AEHOVITBETIHRIEENGDE 3 Kinds / 3%&
Today's Recommended Appetizer 5 Kinds / 53&

EEAYE 2 E-2

Two Piece Japanese Fresh Oyster

HBEHLHIENSIIDIVYS PAFI)I—-REZ
Calamari fritters with Aioli Sauce

FiBEOTVE—J3 NTYMRZ
Shrimp Aglio with Baguette

HEEEIYONATYA—F
PL—=72)—vElbyI50Y 55431 T
Seared Okinawa tuna Scottato
Grapefruit and Arugula Salad

ENLEGIZOBNENEEARIPEF—X
Assorted Ham, Salami and Italian Cheese

BREPHIEZERDNL
Home-Made Yanbaru Pork Ham

Insalata
HOERBECTRBREFREFE LT —-TIT)-UT55
Garden Green Salad with Okinawa Vegetables

HREESBEA-IVOY-Y 534

Caesar Salad with Okinawan Island Pork Bacon

R ESHTROCTEREN-ZvIVFY-2
Island Vegetable Pizza Oven-Baked Bagna Cauda Sauce

ARYPETSIVTA—FEZFHDII—
Italian Burratina and Seasonal Fruits

127D HF R EFEOILFHIRA M-
Minestrone with 12 Kinds of Vegetables

Bread

BRED T+ HyFred)yo—Z
Homemade Focaccia and grissini

¥4,000

¥5,500

¥1,600

¥2,500

¥2,800

¥3,800

¥4,000

¥3,200

¥2,500

¥2,500

¥3,000

¥4,200

¥2,200

¥500

Italian Restaurant

Pasta

AKADIITHETTHIIAS
Today's Chef's Recommended Pasta

TRRESHRERVALITORINT Y T4
Spaghetti with Okinawan Vegetables and Bottarga

EEBASHEFEEMNEOR)I T YT4
Spaghetti with Japanese White Squid Ink

ENEDYITARR2ANM—=LOYY
Linguine Pescatore Rosso with Blue Crab

YAvAF—AEBEOIET) EROD)-L
Ricotta Cheese and Shrimp Ravioli with Sea Urchin Cream

HREEFRBBEOANTT—TPII25(2 &ERLND)
Spaghetti Aragosta
Made with Okinawan Lobster (from 2 people)

MITELESFORAR—E AW YT1 BERBEERIMI
Motobu Wagyu Bolognese Spaghetti Charcoal Grilled Style

TNV =5F—ZOUH k-2
Rigatoni with Gorgonzola

BEETFLHIRREEREMIZ
EMa70NVRF =57y M F—%
Black Truffle Carbonara Fettuccine
with Island Chili Peppers and Okinawan Island Pork

Tt ESFEDITF—Z% I Iv—/E)NIYT
Motobu Wagyu Beef Lasagn with Parmesan and Basil

Risotto

FREBEEANYIFIVY—. BHEOYIZVIVYE
Saffron Risotto
with Scampi and Iberian Chorizo and Island Vegetables

RIVF—Z0DY—3-JJyh
porcini creamy risotto

¥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 & FE(CEFHEEH—EARDBEFNTVET,

Plizza
~Seasonal Pizza~
TREEHBIEVIADE Y
(®YI7PLS Noh HEOEE LbY H3AI)
Pizza with Okinawan Sea Weed and Baby Sardines
(Mozzarella, Okinawan Seaweed, Baby Sardines, Bottarga)

FILTF-ZvREBITREL LS OE Y Y7

(REYTD REFRE K7k IE #3523 )
Sardinian-Style Okinawan Tuna and Potato Pizza
( Okinawan Tuna & Vegetables, Potato, Shrimp, Bottarga)

LT85 (M 'BYYPLS NyB NUI)
Margherita (Tomato, Mozzarella, Basil)

FTAPRI (MM RROZY -V ®YI7LS ALK )
Diavola (Tomato, Pepperoni, Mozzarella, Oregano)

RUF—=3-E7VAPVFaE ®yYrL7 A-Uvh ALK ))
Marinara Bianco (Anchovy, Mozzarella, Garlic, Oregano)

D7 rA74IRYI (®YyIT LT ALyda LAY LTV —3)
Quattro Formaggi
(Mozzarella, Taleggio, Parmesan, Gorgonzola)

Second Piatto
TREESATSITHDRELT
(FEBE.TO710Y7. A byFa)
Cook Today's Fish in Your Favorite Way
( “Grilled with Herbs”, “Aqua Pazza” or “Cartoccio”)

MEEEIONIFOTIIL, FIVESAEILT
Grilled Black Marlin Near Okinawa, Salmoriglio Style

PAIEBEOITH—E, ILyY1 P REEYYPLFF—
Yanbaru Chicken Milanese, with Fresh Tomato, Mozzarella

HBRRESEORIVTYE PANTHAETINT VY-S
Grilled Island Pork Porchetta,with Asparagus, Gorgonzola

HITLESFEESERDRIRYTA—%
Polpettine made with Locally-Sourced Motobu beef and Island Pork

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

HITHESFEDRIT—R, Ly b beNILTET
Motobu Wagyu Tagliata with Fresh Tomato and Balsamic

¥4,000

¥4,500

¥3,500

¥3,500

¥3,500

¥3,500

¥5,800

¥4,200

¥4,500

¥4,800

¥4,500

¥4,800

¥6,200



