Chef's Table in Villa

Today’s Amuse Bouche
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Marinated Scallops with Tartare of Ginoza Paradise Prawns
White Balsamico and Shikuwasa lime Gelée
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Fritters of Slow-Cooked French Teal
Turnips Braised with Coconut and Okinawan Pipachi Pepper from OUR FARM
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Seasonal vegetables from OUR FARM and King Crab Bouillon Soup Pan-Roasted Foie Gras
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Truffle-Scented Risotto of Fresh Abalone, Sea Urchin, Sixteen-Grain Rice, and Spelt
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Roasted Lobster with Pan-Fried Okinawan Halibut Eggplant from OUR FARM with Aioli and Caviar
Saffron Sauce Made with“Zanpa”Aged Awamori, Lobster Jus Pipachi Pepper and Anise Oil
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Tenderloin of Okinawan Kuroge Wagyu Beef Charcoal-Grilled with Thyme
Sauce made with Chive and Shallot from OUR FARM
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Golden Bellapple Frozen Dessert with Champagne Espuma
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Chef’s Festive Surprise
AHDARY ¥ ) FH— |

Coffee or Tea
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¥100,000 (2 #4458

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