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Oyster

E A4 1B 3E—2 / 3pieces ¥2.100
Fresh Japanese Oysters 5E—2 / 5pieces ¥3,400
7E—2A | Tpieces ¥4,700

dAVT4AY MFEEE
Condiments(4kinds)

FRIAVERT—2ZaxybY—2A/Red Wine Vinegar Mignonette Sauce
2 RILHY—2A/ Tomato Salsa Sauce
535 9hiky kY —2A/Classic Hot Sauce
B AJ/Okinawan Tabasco

Antipasto
ABDOVITHETIHRIEENEDE 3%& / 3kinds ¥4,000
Today's Recommended Appetizer 5%& / 5kinds ¥5,500
PhIZZIEFOHRF—43 ¥1,200
Yanbaru Eggplant Caponata
HRBEHBSONIIITIIE PATII-ARA ¥2,500
Calamari Fritters with Aioli Sauce
FBEBEOTPE—J3 NTYMRZ ¥2,800
Garlic Shrimp Ajillo with Rustic Baguette
BREAE-IHY—EVEIYDT. EVIRYI-RLyIVY ¥3,800
Homemade Smoked Salmon with Arugula, Pink Pepper Dressing
HEREEYTONAYE— b TL—T2)—vEIbya505 55413 T ¥3,800
Seared Okinawa Tuna Scottato Grapefruit and Arugula Salad
BREDPAEZEERO-ANLEENLOEEE ¥4,000

Assortment of Hamemade Yanbaru Island Pork Loin Ham and Prosciutto

KEFOHILINYFa Ma2e) AT VF—X ¥4,000

Motobu Wagyu Beef Carpaccio with Truffle and Parmesan Cheese
Insalata

HREETREFE-LHEESDY)-UTIH ¥2,500

“BEFE—F" Ly Torte—EFE Y- - RLyo ol

Sesoko Island Green Salad Made with Okinawan Vegetables

Okinawan Salt Dressing or Semare's Special Caesar Dressing

HREESBHROCYEREN-ZvAVAY-2 ¥3,000

Island Vegetable Pizza Oven-Baked Bagna Cauda Sauce

ARUPETS9TA—FEFEHDIIN—Y ¥4,200

Italian Burratina and Seasonal Fruits

12O REFEOIFRIRA -2 ¥2,200

Minestrone with 12kinds of Vegetables

SeMare

Italian Restaurant

Pasta
ABDYVITHETITHIIAA ¥3,200
Today's Chef's Recommended Pasta
HRREBSBHRORAINADANNTyT4RYTL ¥3,200

Spaghetti Vongole with Okinawan Island Vegetables and Italian Bottarga

EEBBHEHEZ1HEORI T YTA ¥3,500
Spaghetti with Japanese white squid and Japanese white squid ink
DRVHZDYITA RN b=LOyY ¥4,800
Linguine Pescatore Rosso with Blue Crab
BREYIVAF-IEBEDIET) ERDD)—L ¥4,800
Ricotta Cheese and Shrimp Ravioli with Sea Urchin Cream
AR)PEINT VI =5F—AD)H = ¥3,200
Rigatoni with Italian Gorgonzola Cheese
HHER E SR EFE TR BNV T —5T1y b —% ¥4,200
Traditional Carbonara Fettuccine with Okinawan Island Pork
T HESFOROR—E RN VT4 ¥3,800
Motobu Wagyu Bolognese Spaghetti
bSO -2y ST Iv—/&)NT)T ¥3,800
Motobu Wagyu Beef Lasagn with Parmesan and Basil

Risotto
HREBBEEAN)IFIY - BHROYISZV)IvE ¥4,200

Saffron Risotto with Scampi and Iberian Chorizo and Island Vegetables

PANGAAERD) =) F=ZADVJ vk ¥3,200
Asparagus Risotto with Pecorino Cheese

Bread
BREDTANYFvET)vo—Z ¥500

Homemade Focaccia and Grissini

Prices include applicable tax and service charge. LR £ ZEICEFiELY—EARDNEFNTVET,

é
A

Pizza
~Seasonal Pizza~
IFITR BREBMELEIOEYY7 ¥4,500
Sicilian Pizza with Island Octopus and Lemon
VIAENTAZIOEYY7 (BYYPLT Ny LbT HIAI) ¥4,000

Baby Sardines and Bottarga Pizza(Mozzarella, Baby Sardines, Bottarga)

RIVTU=5(: s EBYIPLS Nl NI ¥3,500
Traditional Margherite Pizza with Fresh Basil (Tomato, Mozzarella, Basil)

TAT7RI (MR R\OZy—t—Y ®9I7L7 FLKH))
Diavola (Tomato, Pepperoni, Mozzarella, Oregano)

¥3,500

Dy e azAIRYI (EYYTPLT AlyTa NILAYY JIdVJ—3)
Quattro Formaggi (Mozzarella, Taleggio, Parmesan, Gorgonzola)

¥3,500

IWwaZ&7OVa— M EYIPLT Trvh IbwdT7 HENL)
Arugula & Prosciutto (Mozzarella Vacca, Arugula, Prosciutto)

¥4,000

Second Piatto

HRREMATRITHDIRAELT
(BEHE. 7071W097)

Cook Today's Fish in Your Favorite Way
( “Grilled with Herbs”, “Aqua Pazza” )

¥5,800

HEBEEIONIFOTUIN ., HILEV)AEILT ¥4,200
Grilled Black Marlin From The Okinawa Coastal Waters, Salmoriglio Style

FBEZOBIMVZEL. YITIIILT ¥4,200
Steamed Red Shrimp with White Wine and Verde

PRIEBEDIFR -, TLyDVa b beEYYPLIF—X ¥4,500
Yanbaru Chicken Milanese, with Fresh Tomato, Mozzarella
BSLREIDO—A, “hDA " ENIVFIADY - ¥4,500
Roasted Duck Breast with Okinawan Citrus and Balsamic Sauce
HRBEETI-BEORITYE, PANSHAOSSH, TITVV-5Y—2A ¥4,800
Grilled Island Pork Porchetta,with Salad of Asparagus, Gorgonzola

7= OTrvFF—3. \eIeELEVDTLES—H ¥4,800
Oxtail Stewed in Tomato Sauce, Parsley and Lemon

HITHLESFDR)T7—R, TLyva b beNIVYIT ¥6,200

Motobu Wagyu Tagliata with Fresh Tomato and Balsamic



