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Steak & Seafood

Cold Starters

BEIIOE YDAV —Yny 54
I5974—F IVMOFIGFRILT
Locally Sourced Tuna & Passion Fruit Salad
Burratina with Mint Salsa Verde

¥ 3,800

NADERT M5 DR E R
DUAE—R-TViRZ
Smoked Baked Potato Salad with Crispy Bacon
¥ 2,300

HEESFDRIAI
ILyVaN-TEEEFEFDS—H
Motobu Beef Tartar with Fresh Herbs and Island Chili Qil
¥ 3,500

¢

229V TNOTIV

250 Shrimp Cocktail (5 pieces)
¥ 3,800

HRRRETREEHOIIN-—YDYIH
EYUPLITF—ADY—A
Okinawan Vegetables & Seasonal Fruits Green Salad
Mozzarella Cheese Sauce
¥ 3,800

EBFREZOFIVIFIH DAILRILIZARAI

PhIEDEE 1TV I—Y kLYY

Chopped Island Vegetable and Bean Salad

Okinawan Chicken, Passion Fruit Dressing
¥ 3,800

©
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EEHYE. FiEE. LR BSED

Seafood Platter for two

Oyster, Red Shrimp, Mussels, Okinawa Sea Grapes
¥ 10,000

Hot Starters

FIBEC—TYIDILRA
BR&AIFYNILYMNEZ
Hummus Made with Peanuts from le Island

Served with Homemade Flatbread
¥ 2,300

o

L=ILBEFIVY-DI1 V7L
N=TH=UvINTYMNRZ
Wine-steamed Mussels and Chorizo

With Herb Garlic Baguette
¥ 3,300

A —FRiBEDHHA4T0-)
=009 =BIEIY-RRZ
Crispy Kadaif — Wrapped Spicy Red Shrimp
With Shikwasa Tartar Sauce (3 pieces)
¥3,600

EEHEOTIAY “FILITMYD”
Classic Oyster Gratin “Kilpatrick” (5 pieces)
¥ 3,800

Beef

21—V REF-IvIE-IDITPAAT—F
New Zealand Ocean Beef Ribeye Steak 280g
¥ 8,000

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

EE4TA-04Y
Japanese Beef Tenderloin 200g
¥ 12,000

AERETE LESFT—O1Y
Okinawan Motobu Wagyu Beef Sirloin 150g
¥ 16,000

AEBETE LESHFTUA—OM1Y
Okinawan Motobu Wagyu Beef Tenderloin 1509
¥ 18,000

Sauce

FIAII)—A
Red Wine Sauce

BZRHBBQY—A
Homemade BBQ Sauce

I—F N —-0FF1UY—2
Chimichurri with Okinawan Mugwort

TLyYa b MLV —2R
Fresh Tomato Salsa

RyN=T—-IY—-2A
Peppercorn Sauce

Turf

TR EREFON_—IAI—FA-AF
Honey Mustard Roasted Half Okinawan Chicken
¥ 5,500

A—-ARSUTEEBFEFEDTIL
EhLaForal NNHX—Ya

Grilled Australian Rack of Lamb

With Charred Eggplant Purée, Baba Ganoush
¥ 5,500

BfEHC—KO—-A
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Breaded Agu Pork Loin

Okinawan Citrus and Home-Grown Herbs
¥ 6,000

Surf

PIVT4YIF—EY YISAENAEANADED
Atlantic Salmon Citrus & Hibiscus 150g
¥ 5,000

¢

ASCEEf J—FN—-DFIF1)Y—-A

ASC Black Abalone with Okinawan Mugwort Chimich
¥ 6,000

NFAEAI—IVEE HI1R)IUNE—

¢

¥10,000

Canadian Lobster Cafe de Paris Butter 5009

Soup

D990 AZAVISIRVA—T
Classic Onion Gratin Soup
¥ 2,600

AI-BEDEADA—T F-AIMRA

Lobster Bisque Soup with Cheese Pie
¥ 2,900

ZA—AVISUR DSLFrE—

—ANNIERICA
250 New England Clam Chowder
¥ 2,900

Side Dish

BAFEISA FiRT~ PAHEBRH W EDIE
Skin-on French Fries Okinawa Seaweed & Sea Salt
¥ 1,200

DY=32—3yvailkT+ BEEHDSURLK
Creamy Mashed Potatoes & Horseradish
¥ 1,500

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

SRCEX/)ION-THIYDY 57—
Sauteed Okinawan Mushrooms with Herb Garlic
¥ 1,500

PANGTADTII
Grilled Asparagus
¥ 1,700

A7 A3—3vH & F—X
Lobster Macaroni & Cheese
¥ 1,800

Dessert

¢

RADRF—Z—%
Baked Cheese Cake
¥ 1,800

Nyoav)—y7al
Passion Fruit Bralée
¥ 1,600

D397y FINIA
Classic Apple Pie
¥ 1,800

AEDT7ARD)-LENEDE
Today’s Assorted Ice Cream
¥ 1,600

R2HII0=—-
Brown Sugar Brownie
¥ 1,500

Digestif

urri 150g

RSET 35747 F-2vVii—Za
VDL Drappier Ratafia de Champagne
¥ 2,000

¢




