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ISLAND DINNER COURSE ¥8,000 | 14#
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Tonight, "MA-SAN, YURUMUNI” Island Dinner Begins
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Handmade Pasta with Okinawan Rafute Pork and Tomato Ragu

TODAY’S FISH | AEOEA
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Grilled Freshly Caught Fish from Okinawa Sea

Kombu Dashi Gelée with Kohama Mozuku Seaweed and Island Okra
Infused with a Hint of Lemongrass
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Wagyu Steak Haché (finely chopped Wagyu beef steak)

Glazed Island Carrots
Sugarcane Vinegar and Brown Sugar Gastrique

XIRTOHEEBAME LY FT Al prices include tax.
KT LIS U NERE CHFEDHIIRICER LIS Please ask our staff for allergen information.
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