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DINNER COURSE
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AMUSE

Amuse of the Day
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APPETIZER

Broiled Local Fish and Ballotine with Local Mugwort and Mozuku Seaweed,
Marinated Okinawan Vegetables
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2nd APPETIZER

Local Bonito, Okinawan Pigs' Hoof and Ear served with Sauce Gribiche
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FISH

Pan Fried Local Fish and Butterfly Pea
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MEAT

Roasted Ryukaton Pork served with Truffle Sauce
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or
Grilled Okinawan Wagyu Sirloin served with Truffle Sauce
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DESSERT

Dessert of your choice
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Créeme Caramel and Fresh Melon
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Basque Burnt Cheesecake with Mugwort Flavor and Raw Sugar Ice Cream
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Tiramisu and Okinawan Cookie Dough Ice Cream
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Okinawan Jasmine Tea Créme Brulee and Vanilla Ice Cream
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To the guests who have some allergy to specific food or ingredients,please inform us the detail when ordering.
All rice used in our dishes is 100% produce of Japan. The above rates include consumption tax and 15% service charge.
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