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Assorted Appetizers
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Deep-Fried Okinawan "Kariyushi Kinme" Red Bream Roll
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Silky Chicken Marinated in Shaoxing wine Pickle
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Boiled Special Gyo-za Soup with Bird's Nest
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Sautéed Ishigaki Beef Ribeye with Oyster Sauce
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Steamed Japanese Spiny Lobster with Black Truffle Sauce
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Sautéed New Zealand Lamb Chops and Cumin
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Fried Rice With Scallops and Bottarga
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Dessert
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Please you have a one drink choose per person from the list below
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Orion Draft Beer / Sparkring Wine / Wine (White / Red)
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Orange / Oolong Tea /Cola /Okinawa Lime
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.

* QIH B RV E A

AR5 A TE RS I ) 2 BE T\ B R

* FaMERSIE C R E 10%M ARG B SOl R




