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Special Chateaubriand Course
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Tuna Tartare with Caviar
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Sautéed Foie Gras with Japanese-Style Dashi Sauce or Sautéed Ezo Abalone
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Seasonal Vegetable Soup
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Garden Salad with Sea Grapes
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Assorted Grilled Vegetables
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Premium Okinawa Black Wagyu Chateaubriand 110g
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Sea Grapes Ochazuke (Rice in Tea Broth) or Garlic Rice
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Chef’s Dessert

¥ 32,000
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Tuna Tartare with Caviar
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Seasonal Hors d’Oeuvre
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Confit of Agu Pork with Salad or

Sautéed Foie Gras with Japanese-Style Dashi Sauce +¥4,900
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Lobster and Local Fish Bouillabaisse
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Premium Okinawa Black Wagyu Beef Tenderloin
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Premium Okinawan Japanese Black Wagyu Sirloin

¥ 33,000

¥ 25,000

Sea Grapes Ochazuke (Rlce in Tea Broth)
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Chef’s Dessert
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Please note that the course price varies depending on the meat dish you select.
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