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Milky Way Dinner of the Southern Islands — Tingara
25,000 M
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A Prelude to a Starlit Banquet
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Lightly Seared Big fin Reef Squid and Salmon Mousse
Tabbouleh of Okinawan Bluefin Tuna, Agu Pork Rillettes with Yuzu Pepper

Okinawan Carrot Rapée
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Chef’s Specialty
“Consommé Royale”

Clear Consommé of Wagyu Beef, Yanbaru Chicken and Aromatic Vegetables
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Ravioli Kneaded with Okinawan Mug wort (Fuchiba), Warm Butter Sauce
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Ryukyu Fresh Fish and Seafood En Papillote, Basil Aroma and Argan Qil
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Grilled Ishigaki Beef Tenderloin, Pearl Barley Risotto, Port Wine Sauce
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Macaron Dessert, Hibiscus Tea, Chocolate and Raspberry
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Served with a Glass of Champagne and Red or White Wine



