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HORS D'CEUVRES
Sea Grapes and Seafood”Churaumi”Style
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APERITIF CHAUD

Foie Gras and Local Taimo Mille-Feuille with Island Pepper Aroma
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POISSON
Seared Local Tiger Prawn with Island Tofu Mousse and
Cured Island Pork,Finished with a Rich Shellfish Broth
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SALADE

Farm-Fresh Vegetables from Kariyushi Farm with Herbal Aroma
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VIANDE
Sliced Okinawan Black Wagyu Aiguillette with Andansu and Okinawan Shallots
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NOUILLES
Mozuku Soba with Sea Grapes
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DESSERT
Chef’s Choice Dessert
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DRINK
Coffee or Tea
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¥13,200



