Chef’s Special

LT AARY ¥ )V

Special Seafood Platter (For 2~3 persons)
=T —=FTIvRr— BERETRXEZAY—
(2~3 A\
¥14,000

Marseille Bouillabaisse (For 2 persons)
RV A LT AV AN—R
(2 \HiD)

¥10,000

Slow cooked over low heat with Provencal herbs - Highly Recommended.
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Oyster Platter (2 Kinds of Iwagaki Oyster and 3 Kinds of Magaki Oyster) Market Price

T A ST Sy R M2, PO I il
Iwagaki Oyster Market Price
Vb T 7 — LD AK S DG B Kl 7 I fff
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Magaki Oyster Markejt: Price
ek T 7 — LD K UK 1 o 7 I A

FUHEWE (1)

* Menu offerings are subject to climate and market conditions.

* Kk, HHEOIMEITLY, NENLBITRDZHANVIETNET, T TARILEIN,

All prices are inclusive of consumption tax and are subject to service charge.
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Our Recommended Menu
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APPETIZER

F— KT

—COLD ——

Romaine Salad Parmigiano Flavor

XL VYIE NIVIVr—/OFEVERELT

Mozzarella Burrata and Tomato Caprese

EvY7LT TvI—REMMDOATL—E

% Smoked Tuna and "Umibudo" Seaweed with Ravigote Sauce
K ITUDFEVWAE—T Lilp5ES FEIYEFY—2R

Tuna and Avocado Poke

7L T RARDRT

"Umibudo" Seaweed Salad
MRESYIH

HOT
Japanese Flying Squid Fritters
AWASIED TV b

Deep-fried Breaded Hiroshima Oysters Served
with Green Soybeans and Lemon, Tartare Sauce (4pcs.)

JRBWREAFTIA BRIV —RELEVRZAHAD)

"Busena Gold" Beer Steamed Pana Shellfish Garlic Flavor
B N FHO T I ALK EL ) ik

Steamed Mussels with White Wine and Dried Tomatoes, Anchovy
L—=)VHDRSA M T FabHIA 4L HEEK

Assorted Fried Fish and French Fries
TIART 42T A RET b

Oven-roasted Oysters Rockefeller & Sea Urchin Sauce (6pcs.)
Higoay 7725 —Y =A==y —ABEZ (6MHAD)

SOUP

A=

—& Clam Chowder in Bread Bowl
P 55 LF v H— %R ANT

All prices are inclusive of consumption tax and are subject to service charge.
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¥2,000

¥3,800

¥2,000

¥2,000

¥1,500

¥2,200

¥2,000

¥3,400

¥3,000

¥2,200

¥4,800

¥2,000
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SEAFOOD
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Grilled Grouper with Hot Vegetables, Olives, Capers and Dried tomatoes ¥3 900
SNATIV RERRZ AV—T e vR—LRIArYE ’

Grilled Salmon with Hot Vegetables, "Shikuwasa" Lime Butter ¥3.200
Y= TV WHRERZ —P9—Y—NE—T ’

Grilled Spangled Emperor with Hot Vegetables, White Wine Sauce ¥3.600
ATV mBRHA ATAY =R J

Grilled Ruby Snapper with Hot Vegetables, Okinawan Scallion Genovese Sauce ¥3 800
HIFOTIIV HEREA BRAOY/N—EEY—A g

Grilled "Akajin" Grouper with Hot Vegetable, White Wine Sauce ¥4.400
FEI=NADTI)V WEFRRZ HAYAVY—A ,

Parrot Fish Fritters with Okinawan Salt and Lemon

45T FH—DTUvk MHOEELEYERAT ¥4,200

Deep-fried "Gurukun" Fish with Okinawan Salt and Lemon

VI UERT WO LEVERAT ¥2,000

Deep-fried Soft-Shell Crab with Okinawan Salt and Lemon (2 Crabs) ¥2 000
VIV I5T OHEET MOEELEY T W) ’

Steamed and Oven-baked Fresh Green Turban Shell with Garlic Butter

EREH DT — U 282 —feE ¥9,900
Grilled Fresh Homard Lobster with American Sauce
WAV TAVT— XY — ¥13,000
Hot Seafood Platter
Grilled Seasonal Fresh Fish, Squid, Prawn and Oyster ¥8,500
Ry —T—RFTIva— fHfa. YU T FHE

RICE/BREAD

FARX/TLw R

Mediterranean-Style Cooked Rice with Seafood
Fafr 72 i o 7o i UK A A Tl ¥2,500
Local "Shimeji" Mushroom and Oyster Rice
BESAY AL AR—FA A ¥3,300
Assorted Bread
NYDEY DY ¥700
Carbonara Bread Bowl
FIVERF =8V R—)b ¥2,200

All prices are inclusive of consumption tax and are subject to service charge.
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Our Recommended Menu
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AR
Grilled Steak with Hot Vegetables (450g) ¥9,900

TYRYRTVIVAT—F B FRZ (450g)

Grilled Beef L-Bone Steak with Hot Vegetables (600g) ¥12,000
LAR=2JVUIVAT—F REFRIEZ (600g)

Grilled Local Black Wagyu Steak with Hot Vegetables 180g) ¥17,000
BOEREBATZVILAT—F  RIEFHIFZ (180g)

SIDE DISH

* Please choose one (Mashed Potato or French Fries)

*NFEDLREIY V2 RTFERETIARKRT IS EETIIZED

DESSERT
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Okinawan Ball Donut with "Beniimo" Ice Cream
3 ¥1,400

P Y B—TURF— FIETARFA

"Crémet d'Anjou" Berry Sauce with "Amaou" Strawberry Ice Cream ¥1.400
JL—L-ZBoVa NY—=DV—A HEBITAAEA

Ice Cream Puff with Triple Berry Sauce ¥1.600
TARIY =LY a—Y Y F FITIANY—

Chocolate Fondant Raspberry Sauce with Mango Ice Cream ¥1.800
THVEvaaT FGANY—Y—R IVIA—TAARZ

COFFEE & TEA

I—b—&714—

Coffee ¥800 Blend Tea ¥800
a—k— TLYRT4—

All prices are inclusive of consumption tax and are subject to service charge.
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