SisucoGrill

Steak & Seafood

Cold Starters

BEIJOEINv a2 —YDY 4
I9T4—F IVPOYILGALT
Locally Sourced Tuna & Passion Fruit Salad
Burratina with Mint Salsa Verde

¥ 3,800

NADERT bS5 DR REER
DYAE—R-TViKRZ
Smoked Baked Potato Salad with Crispy Bacon
¥ 2,300

¢

LESFDRILAI
ILyY1N—TEEEFEFDI—iH
Motobu Beef Tartar with Fresh Herbs and Island Chili Oil
¥ 3,500

gﬂg 91')‘/7’7]77_'”/
250 Shrimp Cocktail (5 pieces)
¥ 3,800

R ERREEHOIIL—VOY IS
EYUPLIF—ZADY—2A
Okinawan Vegetables & Seasonal Fruits Green Salad
Mozzarella Cheese Sauce
¥ 3,800

EHREEOFIVTHIH DIV RILIARA

PhIEDZE ISYDaV =Y kLYY VY

Chopped Island Vegetable and Bean Salad

Okinawan Chicken, Passion Fruit Dressing
¥ 3,800

¢

Hot Starters

FIBEE—FTYYDTLA
BR&EIFVNILYMRZ
Hummus Made with Peanuts from le Island
Served with Homemade Flatbread

¥ 2,300

¢

L—=IVEEFIIV-DIA V2L
N=TH=V9DNTYNRZ
Wine-steamed Mussels and Chorizo
With Herb Garlic Baguette
¥ 3,300

A Y—FRiBEDNHTA470-)L

V=D =5 =RIBIVY—-AHRZ

Crispy Kadaif — Wrapped Spicy Red Shrimp

With Shikwasa Tartar Sauce (3 pieces)
¥3,600

Za—I-SVREX-IvIE-IDVTPART—F
New Zealand Ocean Beef Ribeye Steak 280g

¢

Okinawan Motobu Wagyu Beef Sirloin 1509

Okinawan Motobu Wagyu Beef Tenderloin 150g

¢

Beef

¥ 8,000

PAIAETR—VAT—F
American T-Bone Steak 700g

¥ 18,000

EEFTIH-01Y
Japanese Beef Tenderloin 200g
¥ 12,000

AERETE HESFY -0
¥ 16,000
AEPETE LESFTUH—O(Y
¥ 18,000

Sauce

FILIV—A
Red Wine Sauce

BZREBBQY—A
Homemade BBQ Sauce

7—FN=DFIFa)I—-2A
Chimichurri with Okinawan Mugwort

JLya b MHILYY—2A
Fresh Tomato Salsa

RyN=J—IY—2A
Peppercorn Sauce

Turf

HREEEEFEPFON-IAS—FO-AF
Honey Mustard Roasted Half Okinawan Chicken
¥ 5,500

A—=ARSITPEEREFEDTIIN
ENLmFOE2LL NNNHR—Va
Grilled Australian Rack of Lamb

With Charred Eggplant Purée, Baba Ganoush
¥ 5,500

B EHS—KO—R
V=D BRBIEN-TON RS
Breaded Agu Pork Loin
Okinawan Citrus and Home-Grown Herbs

¥ 6,000

Surf

PEIUT490H =8 YISAENEANADED
Atlantic Salmon Citrus & Hibiscus 150g
¥ 5,000

ASCIERM 7—FN-OFIF1UV—2A
ASC Black Abalone with Okinawan Mugwort Chimichurri 150g
¥ 6,000

NFAEAR—IVBE h71 RNNE—
Canadian Lobster Cafe de Paris Butter 500g
¥10,000

Soup

D3990 AZAVT I8V A—T

Classic Onion Gratin Soup

¥ 2,600

AI-IVBEDEADA-T F-XIMHZ

AMERICA

Lobster Bisque Soup with Cheese Pie

¥ 2,900

Z1-AVHSVE DS LFrsE—

New England Clam Chowder

¥ 2,900

Side Dish

RAFETSA BRT + PAHERH M EDIE

Skin-on French Fries Okinawa Seaweed & Sea Salt

¢

AN
S

¢

¥ 1,200

D)—3—-YyVaRT+ BEFEDSVRER

Creamy Mashed Potatoes & Horseradish

¥ 1,500

D)= LAEFYF
N=TH=UsDNTYNRZ

Cream Spinach with Herb Garlic Baguette

¥ 1,500

fFAZEX/IAON-THIYDY 7—

Sauteed Okinawan Mushrooms with Herb Garlic

¥ 1,500

P2ANTHADT )
Grilled Asparagus
¥ 1,700

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

Dessert

RADRF—-X—%
Baked Cheese Cake
¥ 1,800

ISV EVI) LV
Passion Fruit Briilée
¥ 1,600

D390 97 VI
Classic Apple Pie
¥ 1,800

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

BTV _—
Brown Sugar Brownie
¥ 1,500

Digestif

RSET 58747 F-2vYN—Z2a
VDL Drappier Ratafia de Champagne
¥ 2,000



