Aramanda
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A Special Course Showcasing Ryukyuan Vegetables and the Finest Okinawan Seafood
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Salad of Marinated Okinawan Octopus, Cuttlefish, and Sea Grapes
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Potato Gratin with Okinawan Top Shell
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Poélé of Okinawan Fresh Fish with Island Vegetables and Olive Sauce
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Mi-Cuit of Okinawan Kuruma Prawn and Chura Tuna with Goya Verde Sauce
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Upgrade to Pan-Seared Lobster for an Additional ¥3,500
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Madeleine with Aosa Seaweed
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Coffee or Tea of Your Choice
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¥ 9,900
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