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Italian Amuse Bouche
DIThBD“4 B3P 72—

Red Sea Bream Carpaccio with Olive Oil and Green Spices
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Homemade Tagliatelle
Okinawan Beef with Sugar Cane Bolognese

BREA)A)-Z pREELEY MOFEEFOROR—F

Staemed Okinawan Fish with Japanese Ginger and
Green Peas Salad Fish Sauce and Japanese Pepper Oil
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Charcoal-Grilled Beef Tenderloin with
Okinawan Jor Bacon Pineapple Salsa and Herbs
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Okinawan-Style Tofu with
Miyakojima Chinese Hibiscus Mousse with Hazelnut Gelato
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Kuruma Prawn, Lemongrass, Fruit Tomato
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Tune, Hosta Gtass, Ginger
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Scallop, Citrus, Kale
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Seaweed, Chili Pepper, Homemade Tagliolini
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Sakura Shrimp, Bamboo Shoot, Seaweed
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Agu Pork, Rape Blossom, Okinawan Dried Bonito
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Green Tea, Okinawa Milk
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Spanish Madde, Mushroom, Black Vinegar
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Japamese Wagyu Beef, Bitter Melon, Wild Vegetable
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Cacao, Raspberry, Sticky Rice Cake
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Coffee, Financier
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