Restaurant

TINTIN
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DINNER MENU



DINNER COURSE

TINGALA - %ol - ¥15,180

AMUSE
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Amuse of the day

APPETIZER
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Local Fish Tartare served in Mont-Blanc style

served with marinated Okinawan Vegetables

LOCAL DISH
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TIN’IN-style fried Somen Champuru
(Stir-fried Somen Noodles)

MAIN
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Local Fish and Mozuku Seaweed Bouillabaisse
served with Local Pepper
or
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Roasted Lamb Chop Mugwort flavor served with Sauce Chasseur

or
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Grilled Okinawan Wagyu Sirloin served with Truffle Sauce
+¥4,554

or
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Grilled Okinawan Wagyu Tenderloin served with Red Wine Sauce
+¥5,060

DESSERT

Please select one dessert of your choice.
For an additional ¥1,265, you may enjoy a selection of two.
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Creme Caramel and Fresh Tropical Fruit
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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 Créeme Brtilée and Vanilla Ice Cream

To the guests who have some allergy to specific food or ingredients,please inform us of the details when ordering.
All rice used in our dishes is 100% produced in Japan. For information on the origin, please ask our staff. The above rates include consumption tax and 15% service charge.
If you wish to pay using Marriott Bonvoy” points, please kindly charge your dining expenses to your room and settle the payment together at checkout.
REED RN - BMIZT VI F—2BRo05G, JHXOBARY ZIZBRISEEIN,
MIEDSKIF TN CEBEREHHUTEYEY, ERERIIOWTUIALY 7ETERRZI, EFERRITE, MEBLITY—E 2R (16%) BEEFNTEVET,
Marriott Bonvoy” 1Y NCOBLINEZFLOEEIE, ZHEIREIETF oy T IMEIELOTIRRZIN,



