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Thi-da
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Chef’s Amuse-Bouche

EIES

FEEREODILINYFI3 FERMK

Carpaccio of Local Fresh Fish with Fresh Herbs

HHEHIE

AEHOME Z=EHEFRCHIC
Today’s Fresh Fish with Seasonal Vegetables

2 5%
TRETIERORDaHOYE

Assorted Grilled Okinawan Vegetables

BRIKIE
SHBIEEREEMY T ¢ L80 g (¥20,000) 7%

HEEEEEMS Y —0O- >80 g (¥ 17,000)
Okinawan Black Wagyu Tenderloin 80g( ¥ 20,000) or Sirloin 80g(¥ 17,000)

BRCOFREIT T H—UwvI >34 X+ ¥1,600
Sea Grapes Ochazuke or Garlic Rice ¥ 1,600

FH— k
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Dessert of the Day

O—b—F IR

Coffee or Tea

EEVVILESKBRRBRICELD, I-XANEDERD XY

Please note that the course price varies depending on the meat dish you select.
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