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Dinner Course
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RO E E=VEFXTOITL KREOIAY—FA—ARZ
Marinade fresh fish, beetroot and quinoa taboulé, green mustard mousse

THEELTAO) v
Aosa seaweed risotto wasabi flavor

EHEERDOESI ) =Ly = T HEMME /a0 T VF=ay
Sautéed fresh fish sea urchin cream sauce, shellfish and mushrooms
garlic herb butter

FEA IR OMRTA >V H A
Braised Japanese beef cheek red wine sauce

V==t =y VIR F—IVITA A
Hirami lemon tart and brown sugar cookie mint ice cream
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Baguette

I—b— F7203 AR
Coffee or Tea
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¥4,500

IHHEROTR E—VeFRTOFTL  KEOTAY—FA—AEKZ
Marinade fresh fish, beetroot and quinoa taboulé, green mustard mousse

IHEELTFYFD) Vb
Aosa seaweed risotto wasabi flavor

ROV T— EF ) -V —A VT HENMF /a0 TV F =gy
Sautéed fresh fish sea urchin cream sauce, shellfish and mushrooms
garlic herb butter
F721% or
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Chicken and Okinawa Wagyu wrapped with Crepinette,
with roasted vegetables

Y=g —F VI RHES v R — IV TA A
Hirami lemon tart and brown sugar cookie mint ice cream
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Baguette
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Coffee or Tea
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RO )R E=VEFXTOITL  KEOTAYT—FA—ATRL

Marinade fresh fish, beetroot and quinoa taboulé, green mustard mousse

THEELTAFO) v
Aosa seaweed risotto wasabi flavor

EEEROESI) =2y =2 T HEMMEF /a0 T VF =gy
Sautéed fresh fish sea urchin cream sauce, shellfish and mushrooms
garlic herb butter

TIIIT YHAETAVRDZ ) JRT4 ) —A
Grilled black angus beef tenderloin red wine sauce

==Y —=FVrERIES v F =3IV T AR
Hirami lemon tart and brown sugar cookie mint ice cream

INTb
Baguette

J—b— F203 AR
Coffee or Tea

All listed prices are excluding tax.



