ANIN ISENOD

T-BONE STEAK COURSE ¥18,500~ | 154

¥ 18,500 or more per persan
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Advance reservation required by
6:00M on the previous day
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Seafood Pialter
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WIEZBHOLESACILT R FATUAO YR, BAESIOHTFIL +¥1500 | 1845 (Per Person)

Lightly Smoked Yetlowfin Tuna Caught at Ishigaki Port, Chilied Clams Steamed in Wine with Tropical Tomato Checca Sauce
Scallops Marinated in Lemon Qil and Red Pepper Sauce, Grouper Fish Fritters with Remoulade Sauce

OR

FEFLFLLEBYBREOT—X FBKEETFaty—A +¥1,200 | 145 (Per Person)
Pig’s Feet{Tebichi}, Baef Tongue and Colorful Vegetable Terrine with Okinawa Miso and Anchovy Sauce

OR
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Caesar Salad Tapped with Agu Pork Prosciutto and Peached Eggs
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Today's Soup

MAIN | AA
T AT %
T-Bone Steak
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Minimurm of 2 People required
If Ihere is an odd number of peapls making a reservalion, we will provide an additional 1509 Japanese wagyu beef Nilet steak for each person.

RICE or BREAD | H&E

H—1JwSA4R +¥1,200 14% (Per person)

Garlic Rice
OR
ATk
Baguelle

DESSERT | THH—F

TADNBR—RDOFT AR —L TRATLwOTAL +¥600 | 184k (Per Person)

Mascarpone lce Cream with Espresso Jelly

OR
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New York Cheesecake with Trapical Fruits
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Coffee or Tea

N ATOPEIEMASEIELGUET Al prices include 1ax.
HPLAA AR D HROHRIRICEBLIGH{ESEY Please ask our staff for allargan information.
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