ANNIVERSARY CORSE

FRENCH AND OKINAWAN COURSE
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Hors’d-oeuvre
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Pressé of Okinawan Vegetables Served with Okinawan Tiger Prawn

Soup
RITARNTANTHADERSY —2 2
E—vol 7VAE—"—2 ¥ I=3%xv h
White Asparagus Potage Soup Topped with Beets, Crispy Bacon and Mignonnette
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Grilled Lobster Served with Spanish Salad Dressed with Orange and Shikuwasa
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Today’s Granité
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Beef Tenderloin Wrapped In Pie Crust with Sauce Perigueux

Dessert
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Chef’s Special Dessert
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Bread with Okinawan Salt And Herb Oil
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Coffee or Tea
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Service charge included, Tax NOT included



ANNIVERSARY CORSE

RYUKYU AND JAPANESE COURSE
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5 Kinds of Okinawan Delicacies
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Mozuku Seaweed, Tofuyo (Oknawan Fermented Tofu)
Okinawan Beetroot cured Salmon Temari Sushi
Okinawan Shallot with Kuusu Miso, Aosa Seaweed Omelet
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Sashimi
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Assorted Okinawan Fresh Catch 3 Kind
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Warm Dish
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Okinawan Style Stewed Pork with Japanese Radish and Beetroot Puree
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Grilled Fish
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Grilled Yellowtail with Saikyo Miso Sauce Served with Okinawan Pickled Vegetables
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Vinegared Food
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Okinawan Tiger Prawn and Octopus Topped with Variegated Gelée
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Meat
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Wagyu Beef Steak with Shikuwasa Mushroom Sause
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Rice
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Jushi (Okinawan Seasoned Rice) and Okinawan Style Pork Trippa Soup
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Dessert
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Assorted Tropical fruits
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Service charge included, Tax NOT included



