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Today's Amuse Bouche
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Okinawan White Fish Marinated in Ryukyu Moromi Vinegar with Marbled Turban
Confit of Shallots with Kombu Kelp and Clam Gelée
Our Farm Fava-Bean Espuma
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Roast Lacquered Pigeon Glazed in Brown-Rice Miso
Morel Mushrooms and Asparagus
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Spelt Wheat and Sixteen-Grain Risotto, Tomatoes Dressed in Salted Koji
Local Squid Tagliatelle with Caviar
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Roasted Lobster

Perilla-Scented Bouillon Soup with
Mille-Feuille of Lobster Claw, Scallop and Garden-Fresh Vegetables
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Charcoal-Grilled Tenderloin of Okinawan Kuroge Wagyu Beef
Served with Pan-Roasted Foie Gras
Smashed Potatoes and Our Farm Carrot Mousse Scented with Hazelnuts Sauce Périgueux
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Chef’’s Festive Surprise
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Coffee or Tea
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¥25,300

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