DINNER

A LA CARTE

Starters : B3

Shrimp Cocktail
AKEBEEBEOHITIL 5K
¥2,500

Okinawan Agu Pork Prosciutto and Copper

Mixed Olives
BEERER T/ —BENL VAT —THRZ
¥1,400

Assorted Appetizers
“FUFTIILE, BIE3ERYEbhE
¥1,800

Grilled Seasonal Vegetables with Balsamic Essence
FMORBEEFXR)EHLYE NLFIaTyErX
¥1,300

Caesar Salad

Grilled Cajun Chicken, Parmesan Shavings, Croutons and Crispy Bacon
=P —HIK

HIBEECA LD N—T DR N REAK SV AY Y F—X JIL
¥1,500

Garden Green Salad

Mixed Lettuce, Seasonal Okinawan Vegetables
H=T>T)—rH%I4%

YT ALRREFE D FIBEERF S

¥900

Assorted Cheese Plate
F—XBEYEbHE
¥1,700

Soup : R—7

Clam Chowder
“HREBEMBEOF I —X—T
¥1,000

¢ Should you have any food allergies or special dietary requirements please inform your server.
BYTLLF—%2EBFb0EEKIEBIEIXDRNICLA N YRRy 7E2THTEBRLDIFLIEZEL,

X Prices include 10% service charge and consumption tax.
BEICE Y —EXRI0% R EERAEENTEVET,




DINNER
A LA CARTE

Oyster Selections : AKEEFREBKTETCHEHIE 2 HHFHADRXAILT

Fresh Oysters with Mignonette and Lemon
Ty aF AR —
BE7yFavi4xA—EHBRESY -V LEY
¥1,500

Gratinated Oyster

FARR =T Z R
IBIEFEEIE L S AYVF—XDEY
¥1,700

Spanish-style Garlic Oyster

FARZ—=T k-3

TRy 3= v EZF Y M MEF U =T F A NIy MRZ
¥1,700

Oyster Risotto

FARZ—=U/y b

TIET =R —RENIWAY T — XAk
¥2,100

¢ Should you have any food allergies or special dietary requirements please inform your server.
BYTLLF—%2EEFHb0EEKIEBIEIXDRNICLA N Y RZy 7E2THTEBRLDIFLIEZEL,

X Prices include 10% service charge and consumption tax.
BEICE Y —EXRI0% R EERAEENTEVET,




DINNER
A LA CARTE

Beer Bites : E—ILIZ&5 K}

Assorted Grilled Sausage

YN ==Y B AEHE

T —t - BEY -t FaUV . TIITILE
FVFIRT M IERZ

¥1,900

Fried Calamari
YUAHhT7Uy b
BRELVILRELEVRZ
¥1,200

Original Fried Chicken
FVFY 7748 FF
HH CAILEN—TE
¥1,500

Chicken Sate

FEUYT

PALBDN=TBOBEEE AV RRTTE
¥1,200

Roasted Rack of Lamb with Cummin and Sesame
F—RMZVTEFEDY IV ETAMEKES
¥2,400

French Fried Potatoes

Plain or Truffle Salt

TLYF 754 (FL—r Xt b 27 BEk)
£¥600

Homemade Potato Salad
FVIFIL RT IS TR
¥600

¢ Should you have any food allergies or special dietary requirements please inform your server.
BYTLLF—%2EEFHb0EEKIEBIEIXDRNICLA N Y RZy 7E2THTEBRLDIFLIEZEL,

X Prices include 10% service charge and consumption tax.
BEICE Y —EXRI0% R EERAEENTEVET,




DINNER
A LA CARTE

From the Charcoal Grill : IREEZZVILH D

Dry Aging Beef Sirloin
MR 2EEMFY70-X
100g ¥3,800 200g ¥7,600

Okinawan Beef
TBEE TN F T8 —aq v
100g ¥7,200 200g ¥14,400

Grass Fed Beef Sirloin
F—ANZUTESZRA 7y REHY—O(»
200g ¥2,900

Grass Fed Beef Tenderloin
F—RNIVTESIFRA7zy FET -4
150g ¥3,600

Dry Aging Agu Pork Loin
AR ERER T/ —BER—X
150g ¥3,200

Seafood : ¥—7—F

Shrimps
AKRBEBBE bR
¥2,900

Today’s Market Fish
ANE DB R ESSR
¥3,300

+ Sauce : V/—RX

Green Pepper, Herb Butter, Chimichurri Sauce, Ginger Sauce
TY =2 Ry N =R N=TNRE— FIFa2VY =R I Pv—Y—2Z

¢ Should you have any food allergies or special dietary requirements please inform your server.
BYTLLF—%2EEFHb0EEKIEBIEIXDRNICLA N Y RZy 7E2THTEBRLDIFLIEZEL,

X Prices include 10% service charge and consumption tax.
BEICE Y —EXRI0% R EERAEENTEVET,




DINNER

Orion Lo

Grilled Meat Combo : Y I—baviR

Grass Fed Beef Tenderloin,

Okinawan Chicken with Cajun Spice,

Marinated Agu Pork, Agu Sausage, Shish Kebab,
Herbed Potatoes and Vegetables
F—REFVTESZR 7y FETE—aAY
PCANEBN=TEDTA T v EEE

T PCAILDRT YR T = LT RT
N—=TRTFEBDOBFE

Normal For 2 Persons ¥4,900

Large For 4 Persons ¥9,600

Dessert / 7H#—F

Seasonal Tart
ZEDRIL K
15848 ¥600 H'»

¢ Should you have any food allergies or special dietary requirements please inform your server.
BYTLLF—%2EEFHb0EEKIEBIEIXDRNICLA N Y RZy 7E2THTEBRLDIFLIEZEL,

X Prices include 10% service charge and consumption tax.
BEICE Y —EXRI0% R EERAEENTEVET,




