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PREFIX DINNER COURSE ¥13,000 ~ | 144

¥ 13,000 or more per person
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APPETIZER | BMIZE
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Sealcod Platter

FiE#EKB £\ OOBOAE—S, SO T10#EL FERADFYHIY—2R
WMIZBHOLELAANLTIR 8T VAGY—R, FAEIOHSTIL +¥1,600 | 144 (Per Person)

Lightly Smeked Yellowfin Tuna Caught at Ishigaki Port, Chilled Clams Steamed in Wine with Tropical Tomato Checea Sauce
Scallops Marinated in Lemon Qil and Red Pepper Sauce, Grouper Fish Fritters with Remoulade Sauce

OR

FEFEGFAVEBYBHEOT I —X B ST FIEY—R  +¥% 1,200 | 183 (Per Person)

Pig's Feai{Tebichi), Beef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce
OR

—H—454 HS—BFOENLOYE R—FRTuS
Caesar Salad Topped with Agu Pork Prasciulto and Peached Eggs
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Today's Soup
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f100g +¥5,000] T150g +¥7,0600) T200g +¥9,000] | 14#;(Per Person)
Japanese Wagyu Beef Tenderloin Steak
OR

BERENSH—O40RTF—F
M00g +¥3,000] T150g +¥5,000] 200g +¥7.000f | 1@ (Per Person)
Japanese Wagyu Beef Sirloin Steak

OR
E -0 AT—¥% 150g
Japanese Beef Sirloin Steak
OR
Y—BUhZIRDT N T —DoY—LY—R

Grilled Salmon Trout with Sea Letiuce Cream Sauce

RICEorBREAD | H&E®H

H—UmZS4A +¥ 1200 1%#(Perperson)

Garlic Rice
OR

Al
Baguette
DESSERT | TH—+

TRANB—FRDF ARG )—L ATy /OPal +¥600 | 148 #(Per person)
Mascarpone Ice Cream with Espresso Jelly

OR
Za—3—F—Xbr—F FEZIL—YERAT

New York Cheesecake with Tropical Fruits

b — R AT 5
Coffee or Tea

WA R TORREBAGESGUET Al prices include tax.
FKTLNFABHBESHLOF IR RIZHEHLAHIT{EL Please ask our staff for allergen information.
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