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Today's Amuse Bouche
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Flounder Mi Cuit with an Anchovy Sauce of Black Koji and Malted Rice Vinegar
Colorful Green and Garden-Fresh Puree
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Sautéed lobster with Vermouth Sauce of Local Tankan Orange and Garden
Tarragon Purée,served with a Gratin of vegetables
Infused with Homeeade Salt Koji
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Charcoal Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Buttr-Roasted Foie Gras
Yomitan Miso with Jus de Boeuf Sauce
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Chef’s Festive Surprise
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Coffee or Tea
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¥17,600
Chance
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Today's Amuse Bouche
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Marinade Seafoods Chef’s Garden style
with Citrus Flavor Vinaigrette and Garden Fresh Puree
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Corn Pottage
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Charcoal Grilled Okinawan Agu Pork loin
Agu broth With Pineapple Sauce
Potato and Local Vegetables
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Chef’s Festive Surprise
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Orange Juice or Grapefruit Juice
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¥6,600

All prices are inclusive of consmption tax and are subject to service charge.
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Fish « Seafoods
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Bincho Charcoal Grilled Shrimp with “Our Farm”Basil Sauce and Lemon ¥4,400
RETEDIRERZ VIV HRBEEADNOY —REVELERLT
Bincho Charcoal Grilled Canadian Lobster with Herb Butter ¥7,700
HFFAT v AR —NVZEDRERT VIV FEAY —Rx
Bincho Charcoal Grilled Local Fish with Lemon and Olive Oil ¥9,900
SEHEEFROMEIR VIV LEVEFY —TF L)L
Meat
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Bincho Charcoal Grilled Loin of Okinawan Agu Pork with Jus Sauce ¥6,600
WRET 7 —Fa —ZARDORERT VIV ¥ 2y —R
Bincho Charcoal Grilled L-Bone (350g ) ¥7,700
LR—=2AF—% 350g
Classic Style Thick Stew of Kuroge Wagyu Beef Rib with Noodle ¥7,700
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All prices are inclusive of consumption tax and are subject to service charge
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Dessert
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Jasmine Tea “Sanpin” Flavored Creme Brulee
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Two kinds of Mousse Using Banana and Okinawan Mango
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Shikuwasa and Chocolate Millefeuille Style
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Mont Blanc
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Lime Mousse Filled with Pineapple Jelly
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All prices are inclusive of consumption tax and are subject to service charge.
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¥1,540

¥1,540
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Appetizer « Soup
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Seasonal Mesclun Salad from Chef’s Garden ¥1,430
V2T AN—FT OOV FEHOARIF 8955
Marinade Local Tuna ¥2,200
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Steamed Mussels with White Wine and Chef’s Garden Fresh Herbs ¥2,530
L—=NVHOATA #L Y27 AH—F L DEY
Onion Gratin Soup ¥1,980
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Pasta ¢ Risotto
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Squid Ink Sphagetti with Fried Local Squid ¥2,860
WAL ADT FIABRRIIABNRRY
Bavettini with Local Mushrooms Truffle Flavor ¥3,080
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Risotto of Parmigiano Reggiano Raw Ham and Local Vegetables ¥2,750
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All prices are inclusive of consumption tax and are subject to service charge.
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