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Hors d'ceuvre : 7— K7L
Seabream Carpaccio, Marinated Prawns
with Trout Roe and "Shikuwasa" Lime Flavored Vinaigrette Sauce
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Soup: R—7
Beef Consomme Soup with Seasonal Vegetables
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Bread:/\>
Homemade breads
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Fish dish: ROV
Pan-fried Local White Fish with Herb Salad and Saffron Sauce
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Sherbet: 7> =7F
"Shikuwasa" Lime Sherbet
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Meat dish: 77> F
Roasted "Agu" Pork with Seasonal Vegetable and Whole-grain Mustard Sauce
HI—EOTI—=AF KXAX—FY =2 HOEHIRA
Dessert : 7' —h
Ryukyu tea mousse
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Coffee or tea
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Okinawan Squid and Shellfishes with Chives, Leek and Potato Velouté Sauce
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Okinawan Tuna and Abalone Carpaccio
with Caviar and "Tankan" Orange-flavored Vinaigrette Sauce

MER =<2 a,. 79808y Fa  FyETIRZ
RUPVMKDT 4 2T Ly Y — A

Homemade breads
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Pan-fried Local Fish and Homard Lobster with White Wine Sauce and American Sauce
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Acerola sherbet
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Roasted beef filet with seasonal vegetables and truffle sauce
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Mango and coconut mousse
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Coffee or tea
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Free Drink Menu
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