Yanbaru Gastronomy
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A Fusion of Ryukyuan Heritage and French Cuisine, Crafted with Yanbaru Ingredients
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Marinated Okinawan Grouper with Shikuwasa Citrus and Okinawan Long Pepper
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Grilled Ginoza Tiger Prawn with Sauce Américaine, Scented with Okinawan Chili
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Confit of Today's Churaumi Fresh Fish with Brown Butter and Okinawan Tofu Ensemble
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Sherbet of Seasonal Yanbaru Fruits
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Roast of Premium Okinawan Wagyu Beef and Suchika,
Served with Red Wine Jus and Fuchiba-Infused Andansu
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Upgrade to an 80g Okinawan Wagyu Beef Tenderloin for an Additional ¥4,000
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Dragon Fruit Gelato with Homemade Chinsuko, Ryukyu Style
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Coffee or Tea of Your Choice
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¥ 14,300
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