Cold Starters

BREFRITFOLE—TFI
AORECHEDHIE
Ceviche of Okinawan Octopus and Red Snapper
with Seasonal Fruits and Okinawan Citrus
¥ 3,800

N9 RRT M A DR @S
DYAE—AR-2ViRZ
Smoked Baked Potato Salad with Crispy Bacon
¥ 2,300

4; AEEDIIAI
ILyoaN-TEBEETFOF—H
Motobu Beef Tartar Fresh Herbs and Island Chili Oil
¥ 3,500

HREREFTREFEHOIIN VDY
EYIPLIF—ADY—2A
Okinawan Vegetables & Seasonal Fruits Green Salad
Mozzarella Cheese Sauce
¥ 3,800

EHREZOFIVIFIA DI RILIARAIL
e PHIFBEOTIINENYDIV Y Ry T
Chopped Island Vegetable and Bean Salad
Grilled Chicken, Passion Fruit Dressing
¥ 3,800

V=T—FTIvA— 28k~
EEHE. FigE. L-ILE. BSED
Seafood Platter for two
Oyster, Red Shrimp, Mussels, Okinawa Sea Grapes
¥ 10,000

Hot Starters

BREIFIITI I-DIF19TRA
Vegetarian Homemade Falafel with Yogurt Dip
¥ 3,200

L= VBEFIVY—-DIM V7L
N=TH=UvD NNy MNRZ
Wine-steamed Mussels and Chorizo
With Herb Garlic Baguette
¥ 3,300

A I—FKiBEODHI(70-)b
I=D—=Y=R)VAIV)—ARA
Crispy Kadaif —-Wrapped Spicy Red Shrimp
With Shikwasa Tartar Sauce (3Pieces)
¥ 3,600

EEHIEDTSRY “FILISMYD”
Classic Oyster Gratin “Kilpatrick” (5Pieces)
¥ 3,800

Soup

D399 A=A TR A=T

Classic Onion Gratin Soup

¥ 2,600

AX-IVBEDEADA—T F—AIMRZ
Lobster Bisque Soup with Cheese Pie
¥ 2,900

#3&"INAHO FARM" D Jv—I—4 2 T2
D3 LFYIA—DIN BH RS
Clam Chowder Hot Pie
Jersey Milk from Nago "INAHO FARM"
¥ 2,900

SisucoGrill

Steak & Seafood
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Beef

Z1-I-SVREA-IvIE-TDVIT P4 AT—F
Newzealand Ocean Beef Rib Eye Steak 230g
¥ 6,800

PAVNETR—VAT—F
American T-Bone Steak 700g
¥ 18,000

EE4T/I-0-1Y
Japanese Beef Tenderloin 200g
¥ 12,000

FREREMGY -0/
Okinawan Wagyu Beef Sirloin150g
¥ 16,000

b ESFTIA—-O1Y
Okinawan Motobu Wagyu Beef Tenderloin 150g
¥ 18,000

Sauce

FRIAIY—A
Red Wine Sauce

HREBBQY—A
Homemade BBQ Sauce

I—FN—OFIF1)I—-2
Okinawan Mugwort “Chimi-Churi”

TLyoa ke MLy -2
Fresh Tomato Salsa

Turf

AKREFRBOIV T4
Okinawa Kumejima Red Chicken Confit
¥ 5,500

F=ANSUPEBFEFEDTIIN
EHLAFOELL NNHR—Ya
Australian Rack of Lamb Grilled Australian Lam Chops
With Charred Eggplant Puree Baba Ganoush
¥ 5,500

BfEPY-BEO-2
I=H—H—EBRFBIEN-T DNV 5RSE
Breaded Agu Pork Loin
Okinawan Citrus and Home-Grown Herbs
¥ 6,000

BBQE{HER—DARTYT BRETINAIM R
BBQ Bone-In Pork Spareribs Spicy Homemade Dukkah
¥ 6,000

Surf

PESUTAYDT—EY Y FIAENEANADEN
Atlantic Salmon Citrus & Hibiscus 150g
¥ 5,000

ASCER J—FN—-DOFIF1YY—-2
ASC Black Abalone Okinawan Mugwort “Chimi-Churi 150g
¥ 6,000

NFHEAR—-IBE hI1RINUNI—
Canadian Lobster Cafe de Paris Butter 500g
¥10,000

Side Dish

RAFEIZA FRT~ PAO— B H I EDIE
Skin-on French Fries Okinawa Sea Weed & Sea Salt
¥ 1,200

D)—32-3vYamTh BEFEDSUREK
Creamy Mashed Potatoes & Horseradish
¥ 1,500

D)—=LAEFYF
N=TA=DI NG MRZ
Cream Spinach with Herb Garlic Baguette
¥ 1,500

SIRZEX/)ION=TH)YHY 77—
Sauteed Okinawan Mushrooms with Herb Garlic
¥ 1,500

PANSHADTYIL
Grilled Asparagus
¥ 1,700

A7 25—3vH &F—X
Lobster Macaroni & Cheese
¥ 1,800

Dessert

@ B399 Py
Classic Apple Pie
¥ 1,800

SHUREDDL—LTY)al

Sanpin Tea Créme Brulee
¥ 1,800

PASY R AFvOy Mr—F
Island Spice Carrot Cake
¥ 1,600

AKBOPAAD-LEIEDE

Assorted Today’s Ice Cream
¥ 1,600

Digestif

© KT 7keswvii-ta
VDL Drappier Ratafia de Champagne
¥ 2,000

FELRIETIE BEHE SFLE
Shurei Kamekosyu 5Year Kosyu
¥ 2,000

Kids Plate

035y ZiAHNVIN-T EET
T34 BT~ BEIIM EHOREE
J1—=A PARD)— LAt E
Gratin, Hamburg steak, Fried Chicken, French Fries

Fried Shrimp, Steamed Vegetables, Juice,lce Cream
¥ 4,500



