Sharing Menu

SERA ¥ 16,500

Antipasto

DIJDETIORIREY EHEIER
Today's Chef's Recommended Appetizer Platter 3Types

AR)TEIZVTA—FTF—RADhTL—+H
Caprese with Italian Burratina Cheese

(EEEASIMBBULL IS, )
(Please choose one from Antipasto.)

Pasta

AEETED ESFDRAR—FRINNTF YT 4
Spaghetti Bolognese with Local Motobu Wagyu Beef

DAy RAF—RXEBEDSEFY 9=V ) — L
Ricotta Cheese and Shrimp Ravioli with Sea Urchin Cream

Pizza
< L4 ) —%4 [/ Margherita

27 BT #J)LT v ¥/ Quattro Formaggi
T 4 7R3 /Diavola

(LR G2EEBEULZE, )

(Please choose two from Pasta & Pizza menu.)

Second Piatto

HRBEEI O ACKFDTIVILYILEY UFHILT
Grilled Okinawan Black Marlin, Salmoriglio Style

HREESH C—BDORILT v R +¥300

Okinawan Agu Pork Porchetta with Asparagus and Gorgonzola Sauce

AKEHETEDL ESFDR ) T—4
JLyPa b bENLYITODY—X+¥1,500
Tagliata of Local Motobu Wagyu Beef
with Fresh Tomato and Balsamic Sauce

(LEASIREBBEUL SN, )

(Please choose one from Second Piatto menu.)

Bread
BRED I+ Ay Fr &Iy i—=
Homemade Focaccia and Grissini

Dolce
BRET 45 IR
Homemade Classic Tiramisu

Antipasto

HEIEET /ORI YE—FTL—TIL—VELYIT
Okinawan Tuna Scottato with Grapefruit and Arugula

HEEE EREDHIIISYFa YT ENRLAYFLF—X
Carpaccio of Motobu Wagyu Beef with Truffle and Parmesan Cheese

AHOAIFEREY EHE5EE
Today's Chef's Selection of Five Appetizers

HREHESAYASITIIUY b TAFVY—RRZ

Okinawan Aosa Seaweed Calamari Fritti with Aioli Sauce

BRHEOAUIEZEFROO—IANLEENLOEY SHht

Homemade Yanbaru Pork Loin Ham and Prosciutto Platter

HERETEEE S HEBDT Y — YT S
“BEE—F FLyi s TortT— LR —F— KLy Ly

Sesoko Island Green Salad Made with Okinawan Vegetables

Choice of Okinawan Salt Dressing or Semare's Special Caesar Dressing

ESERETREEEFRON—ZvHIFY—R

Pizza Oven-Roasted Okinawan Vegetables with Bagna Cauda Sauce

ARVTFEISZVTA—FTF—XDhTL—E
Caprese with Italian Burratina Cheese

Soup
REFAOHFREE BRI O—X
Minestrone with 12 Kinds of Vegetables

a—vR—7
Corn Soup

Pasta
JavAF—XLBEDSEALY 9=y ) —L

Ricotta Cheese and Shrimp Ravioli with Sea Urchin Cream

MR ESRFDROR—FERNT YT 4
Spaghetti Bolognese with Local Motobu Wagyu Beef

HBREBRENTIRAIORNNT YT 4 - RROVF—/
Spaghetti Peperoncino with Okinawan Vegetables and Bottarga

ANTFT4RyITLET O
Classic Spaghetti Vongole Bianco

HBEEL—ANDEAMHEORNT YT 1
Spaghetti with Okinawan Cuttlefish and Squid Ink

TREYAZD) v TARRAA—LOYY
Linguine Pescatore Rosso with Blue Crab

HE—BEA—aAVDRNNTF T4 ALRF—F
Spaghetti Carbonara with Okinawan Bacon

YL EARFEDSH——v LI Dr—/ &Y
Motobu Wagyu Beef Lasagna with Parmesan and Basil

¥2,300

¥3,000

¥3,500

¥2,000

¥2,400

¥2,600

¥2,200

¥3,400

¥2,200

¥1,600

¥3,900

¥3,900

¥3,400

¥3,700

¥3,700

¥3,900

¥3,800

¥3,900

@

s

NN

A la carte Menu

Second Piatto

HRRESBADTITNYY T
Aqua Pazza with Okinawan Fresh Fish

TOYU(RREE A D)
Okinawan Goatfish
E4R0—(IRTTITHA)
Bluestripe Snapper
TARF(FTHEFA)
Flame Snapper

LRRENBIFHDERESEUCISLY

(Please choose one from Fish selection)

HBEBIOASEOT)IL, HIILEY AL T
Grilled Okinawan Black Marlin, Salmoriglio Style

HREESHOT YL
Grilled Okinawan Octopus

WEBOISR—F ILyTa bk brEEYyYFPLSF—X
Yanbaru Chicken Milanese, with Fresh Tomato and Mozzarella

TREEBBEORILTS YA FRNRZFARETLIDY—F
Okinawan Agu Pork Porchetta with Asparagus and Gorgonzola Sauce

ixHESRFEDF)T7—2 IJLyPa kT bENLY IO
Tagliata of Local Motobu Wagyu Beef with Fresh Tomato
and Balsamic Sauce

Pizza
RIVT)—45
Margherita

HREEETROAIL S —F

Ortolana Pizza with Okinawan Island Vegetables

PAEDIEDTIVFXFEY Y7
Funghi Pizza with Yanbaru Mushrooms

TATHRD
Diavola

97 kATHILTYD
Quattro Formaggi

Jbyaz&7IJALa—+
Arugula and Prosciutto

Dolce
BRET173IX
Homemade Classic Tiramisu

KXKABODOTS—F
Today's Gelato

Bread
BRED I+ HvFrETvo—=

Homemade Focaccia and Grissini

¥4,500
¥5,500

¥6,500

¥4,200

¥3,900

¥4,000

¥4,600

¥6,400

¥3,800

¥3,800

¥3,800

¥3,800

¥3,900

¥4,000

¥1,800

¥1,300

¥600

BEIZEIME LY —ERBNEENTILVET , Pricesinclude applicable tax and service charge.



