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Assorted Appetizers
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Double Boiled Clam and Kinugasa Mushroom Soup

fE A B tmzy 2
Pecking Duck
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Steamed Okinawan Agu Pork Belly and Fava Beans with Black Beans Sauce

A EE S FIEEY — a0 A VKT A NTARTHADEIAL AR =Y — 2D
Sautéed Okinawan Ishigaki Beef Sirloin and White Asparagus with Oyster Sauce
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Braised Lobster Claw Meat and Flat Vermicelli
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Fried Rice with Dried Whitebait and Japanese Pepper
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Tapioca and Fruit with Mango Coconut Milk and Baked Treats
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We also offer the following all-you-can-drink 2Hours options for an additional fee

F— AN 2000 Additional charge 2,000 per person

v—n (FR) / Rk / MMM R =/ 74 GR-HA)
Bottle Beer / Awamori / Scotch & Soda / Wine (White / Red)
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Orange / Oolong Tea /Cola / Puerh Tea
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Shaoxing Chiew 10 years / Plum Wine / Xing It Chiew / Gin and Tonic / Moscow Mule
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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.
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