Cold Starters

BEIJOENNYYayI—YnY54
72974—F IVMOYIYARILT
Salad of Locally Sourced Tuna and Passion Fruit

Bratina with Mint Salsa Verde
¥ 3,800

RAD FiRT MF5 DR &
DVAE—-AR-TViHKZ
Smoked Baked Potato Salad with Crispy Bacon
¥ 2,300

Q LESEDIILAIL
ILyVaIN-TEBEFEFDI—H
Motobu Beef Tartar Fresh Herbs and Island Chili Oil
¥ 3,500

EEHDIIN—YDT IS
EVIPLIF-ZADY—-2A
Okinawan Vegetables & Seasonal Fruits Green Salad
Mozzarella Cheese Sauce
¥ 3,800

AR EE R

EFREEDFIvTYIA DAL FILIARA I
Q PIEBE IRvvav T —Y kLYY

Chopped Island Vegetable and Bean Salad

Okinawan Chicken, Passion Fruit Dressing

¥ 3,800

O=T7—FTIVR— 28tk ~
EE4YE. FRiBE. LB BSED
Seafood Platter for two
Oyster, Red Shrimp, Mussels, Okinawa Sea Grapes
¥ 10,000

Hot Starters

Q BT BEL—F YT LA
BREIFVNILYMRZ
Hummus made with peanuts from le Island
Served with homemade flatbread
¥ 2,300

BRETPI70IL -V bT14vTHRZ
Vegetarian Homemade Falafel with Yogurt Dip
¥ 2,800

L=IVEEFIIY—-DI1 V7L
N=TH=UvINGYNRZ
Wine-steamed Mussels and Chorizo
With Herb Garlic Baguette
¥ 3,300

A I—FBEOHI(70-)
I=DD0—=Y =R RIV)—-AHKZ
Crispy Kadaif ~-Wrapped Spicy Red Shrimp
With Shikwasa Tartar Sauce (3Pieces)
¥ 3,600

EEHENTSRY “FILITNIYD”
Classic Oyster Gratin “Kilpatrick” (5Pieces)
¥ 3,800

Sisuco(Grill

Steak & Seafood

¢

¢

¢

Beef

Za1-I-3VREA-IvIE-TDUTTAAT—F
New Zealand Ocean Beef Rib Eye Steak 230g
¥ 6,800

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

EE4FTVI-0-1Y
Japanese Beef Tenderloin 200g
¥ 12,000

AREHETE bESHEY—O1Y
Okinawan Motobu Wagyu Beef Sirloin150g
¥ 16,000

AEHETE LESFTIA—O1Y
Okinawan Motobu Wagyu Beef Tenderloin 150g
¥ 18,000

Sauce

FIMIV—2
Red Wine Sauce

HREBBQY—A
Homemade BBQ Sauce

I—FN—DFZF1IV—2A
Okinawan Mugwort “Chimi-Churi”

JLya R MIIVTY—A
Fresh Tomato Salsa

RyN—=1—=VY—2A
Pepper Corn Sauce

Turf

HREEERFEPON_-—IAI—-FO-AF
Honey Mustard Roasted Half Okinawan Chicken
¥ 5,500

T=ANSITERFEFENTIIL
ENLMFOEIL NNHR—Ya
Australian Rack of Lamb Grilled Australian Lam Chops
With Charred Eggplant Puree Baba Ganoush
¥ 5,500

BfEHS—KAO—2R
=D —Y—LBRFBEN-T O UMBEE
Breaded Agu Pork Loin
Okinawan Citrus and Home-Grown Herbs
¥ 6,000

BBQEFER—DARTPIT BRET1HAIM A
BBQ Bone-In Pork Spareribs Spicy Homemade Dukkah
¥ 6,000

Surf

PEIUTAVIH—EY YISAENEANADEN
Atlantic Salmon Citrus & Hibiscus 150g
¥ 5,000

ASCiERE 7—FN-DFIF1)V—-2
ASC Black Abalone Okinawan Mugwort “Chimi-Churi 150g
¥ 6,000

NFAEA—IViEE D71 RINUNE—
Canadian Lobster Cafe de Paris Butter 5009

¥10,000

¢

Soup

D390 AZXA VTR A—T
Classic Onion Gratin Soup
¥ 2,600

AR=-IBEDEADA-T F—X)MHRZ
Lobster Bisque Soup with Cheese Pie
¥ 2,900

% F£"INAHO FARM" D Yv—I—4 2 T/E-7:
DILFvod—DINABHRE
Clam Chowder Hot Pie
Jersey Milk from Nago "INAHO FARM"
¥ 2,900

Side Dish

BRAFEISA RRT  HBSEERKMENDIE

Skin-on French Fries Okinawa Sea Weed & Sea Salt

¥ 1,200

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

DU—LAEFYF
N=TH=UIDNTYRZ
Cream Spinach with Herb Garlic Baguette
¥ 1,500

SIRCEX/IAON-THIVIYT—

Sauteed Okinawan Mushrooms with Herb Garlic

¥ 1,500

PANSTHADT)I
Grilled Asparagus
¥ 1,700

Q O728—Y9) &F—X

¢

Lobster Macaroni & Cheese
¥ 1,800

Dessert

D290 7PyF VI
Classic Apple Pie
¥ 1,800

ShUAEDDL—LT)alb

Sanpin Tea Créme Brulee
¥ 1,800

PAZVERAIM AFvOy M —F
Island Spice Carrot Cake
¥ 1,600

ABDPAAD)-LENEDE

Assorted Today’s Ice Cream
¥ 1,600

Digestif

FSET 55247-F-Dvv)i-Za
VDL Drappier Ratafia de Champagne
¥ 2,000



