DINNER COURSE

Appetizer / FIZR_EHW D §Ht
Smoked Salmon with Rye Bread and Dill Sour Cream
Seared Tuna with Green Papaya and Myoga
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Okinawan Chicken Breast with Flour Tortilla
Guacamole, Tomato Salsa, Mix Leaves and Coriander
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Shrimp and Scallop Brochette, Cajan Spice Flavor
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“BBQ Plate” /| “BBQ /L — »

Japanese Beef Loin Pepper Steak 50g, Okinawan Pork Sausage 1piece
Beef Tongue 40g, Agu Pork Belly 50g
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Assorted Vegetables /| STEF IR
Shiitake Mushroom, Sweet Corn, Green Beans, Violet Potato
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Sauce Selection (BBQ Sauce, Chimichurri Sauce and Mustard)

YV —RXE®E (BBQVY—X FIFal)Y—R KIYRAZ—NR)

Dessert / 7H— b

Mango and Coconut Sherbet
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¥13,000
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Tuna Pasta Salad
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Chicken Brochette
FxrJOd Ty bk
Japanese Beef Loin Steak(2pieces, 25g each)
Okinawan Pork Sausage 2pieces
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Sweet Potato, Broccoli, Pumpkin
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Buttered Corn
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Grilled Onigiri
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Vanilla Ice Cream
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¥6,000

ADDITIONAL
Canadian Lobster (1/2piece) ¥8,400
HFRZEAT—ILEE (12E)
Argentina Beef Tenderloin ¥6,250
TIEYFUEE—TT A —0O1 >100g (2pieces, 50g each)
Japanese Beef Loin Pepper Steak ¥4,800
EEFO—XRDRY/IN—XT—F100g (2pieces, 50g each)
Okinawan Agu Pork Chops ¥9,000
PAIRBZEBH S —DR—UF 3w 7350
Grilled Onigiri (1piece) ¥500
BREHICT O (118)
Steamed Rice ¥700
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Rice served at Barbeque is produced in Japan. Menu may change without prior notice due to circumstances.
Il prices are in Japanese yen and inclusive of service charge and consumption tax.
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