A la Carte Menu T 7 A b

Marinated Local Seafood with Herb Salad

ERANMDOIUR N—TDHZHF4ILT ¥ 3,500
Carpaccio of Lightly Seared Tuna and Sea Grapes
xXbo7OeBIES>DHILINYF 3 ¥ 2,800
Prosciutto and Baby Leaf Salad with Walnut Dressing
ENLERE—U=TDH X (VILZRLwI VD) ¥ 2,500

Caprese of Island Tofu and Tomato with Olive Aroma
ETBE I bDATL—E AU—TDED
Today's Seasonal Vegetable Potage
AHDEMHFRRF—2a ¥ 1,300
Vegan Soup of Yanbaru Vegetables T S
PALBDERDT 1 —HY A=
Vegan Pasta with Mushrooms and Okinawan Island Vegetables
HLEHRODT 1 —HY/INZXZ

Yanbaru Agu Pork Bolognese

RAED T —BOROR—E ¥ 2,900
* Both pasta dishes can be made gluten-free for an additional ¥500.

X INRZ2%EHEIF+ ¥500THIILT > T 1) —ICEEREET,

Today's Fresh Local Fish Meuniere (80g) with Original Sauce

2 ¥2,100

< ¥ 1,500

: v ¥ 2,400

AXHOERLZTIL80g AUZHILY—X ¥ 3,800
Seafood Ajillo Plate

—TJ—R7kb—a3FL—F ¥ 6,300
Pan-Seared Lobster with Sauce Américaine ¥5 Half ¥6,800
OJXZ—DRITL AU —3X —E Whole ¥12,400

Thick-Cut Okinawan Island Tofu Steak (180g) with Grated Daikon Sauce

5t

EQRDEYID RT—+180g HALY—X 2 ¥1,800
Japanese Wagyu Beef and Okinawan Agu Pork Hamburg Steak (180g) with Red Wine Sauce

MEET7IT—BD/NIN—T 180g HRITAYV—2R ¥ 3,600
Roasted Churashima Agu Pork (160g) with Okinawan Island Vegetables
ESBT7J—BOO—R K 160g EBFRAZ ¥ 4,800
Japanese Wagyu Sirloin Steak (80g)

EEMFY—0O1>DRXT—F 80g ¥ 7,500
Seasonal Fruit Plate T

ZHOTIL—YTL—F
Chef's Special Yanbaru Fruit Sherbet
BFRPAILD 7IL—Y v —Rwy b
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