Aramanda
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Chef’s Amuse-Bouche
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arinated Local White Fish and Seasonal Vegetables, Scented with Shikuwasa
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Silky Island Tofu Mousse, Infused with Fuchiba, and Sea GrapesGratin
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Local Fish a la Vapeur with Soy Milk Cream and a Hint of Island Chili
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Okinawan Domestic Beef Fillet Steak, Accompanied by Papaya Irichi
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Chef’s Special Dessert
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Coffee or Tea of Your Choice
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¥ 9,900



