SEASONAL GRILL MENU

APPETIZER

Marinated Pearl Shell and Salmon Tartare with Bitter Gourd Pickles
BHBEH—FrOTYFDRILEZIL, T—F¥—EZILZX

SOUP
Gratinated French Onion Soup
F_AVT TR R=T
MAIN

\ ;w New Zealand Grain-Fed Beef Ribeye 200g

Za—Y—SvFRE LAy R4 U774 200g

SIDE DISH

Grilled Vegetables
Fxos )i

DESSERT
Cookie Sandwich
Passion Fruit Sorbet & Okinawan Whisky Ice Cream
A
Ny ay7Ih—=YDYNR AREFBIVAZF—DTAR7 Y —L

COFFEE OR TEA
a— kb —XIFHHR

*Coppa Digestive Cocktail is available for an additional 330JPY.
BN 330 M2 T Coppa Digestive Cocktail ICZE& Y 9,

@ This dish is made with halal-certified meat.
CHLORBIANTAVEREOBREFHALTEY 3,

All prices are including consumption tax, and an additional 15% service charge will be added.

FREESICIHERAEETRTEY ., JiR 5% — e ZRBME I T T,

8,800



SIGNATURE GRILL MENU 12100

APPETIZER

Boiled Scallops, Cocktail Sauce and Sea Grapes

Marinated Pearl Shell and Salmon Tartare with Bitter Gourd Pickles

Seared Okinawan Pork “Kibimaru” with Salted Malt Marinade, Local Shallots and Mango Chutney
RETEEDRAIN, ATy —REBRESFZ
BHBEY—FEYOTYFDRLZIL, T=Y—ET LR

FEEDEDEBERTYFDRY BEH2T LTy T—DF v v/ *x

SOUP

Gratinated French Onion Soup
F_AFTTRR=T

FISH

Today’s Grilled Fish with Curried Potato Mille-Feuille, Chorizo Oil and Cauliflower Sauce
AROBDOTYIN AL—RRORT FINT4—2 FaVV—FANEH)TF7T—Y—2R

MAIN
[Please choose one dish from below;]
[FR&Y 1 mEBRVCIZETN]
\w;‘ New Zealand Grain-Fed Beef Tenderloin 140g
Za—Y—=JVERE JLAY 7y FF FrE&—04> 140g
\k ;‘ New Zealand Grain-Fed Beef Ribeye 200g
Za—Y—SVFRE JLA4v7zy R4E UTT7 A4 200g
New Zealand Grain-Fed Beef Ribeye (200g) & Lobster Tail (Additional 2,200JPY)
Za—V—=FVRE VITA&FT—LT—I (B 2,200 H)
A-4 Wagyu Sirloin 200g (Additional 5,500JPY)
4+ —n4 > 200g (&A1 5,500 )

SIDE DISH

Grilled Vegetables
HEos )L

DESSERT
Cookie Sandwich
Passion Fruit Sorbet & Okinawan Whiskey Ice Cream
JyvF—HYUF
WNyay =YDV FREFBRIAZFXF—DTART Y — L

COFFEE OR TEA
a— kb —XIFHF

*Coppa Digestive Cocktail is available for an additional 330JPY.
B0 330 2T Coppa Digestive Cocktail ICZE& Y £ 7,

@ This dish is made with halal-certified meat.
CH LRI T VRO BHEMEHLTEY £9,
All prices are including consumption tax, and an additional 15% service charge will be added.
FEEICHAEBA G TR TE Y, BliE 15%0 ) — e 2R M nEd,



SIGNATURE

Okinawan Fish Market Platter [Limited to 5 servings per day] 6,930
v—7—-F75v4— [—ARES &)

A vibrant seafood platter inspired by the flavors of a traditional Okinawan fish market. Featuring local delicacies such
as tiger prawns, island octopus, Okinawan Turban Shell, and sea grapes—beautifully complemented by carefully
selected mussels and our house-marinated salmon, sourced from around the world. Perfect for sharing between two

to three guests.

*Please note that the contents of this platter may vary depending on the availability of ingredients.
HRBORATBOERESHLBOEIIA VAL -2 aveaRffe, BYEBLBY—T7—FTTvi—, EEZE,
543, BB, BREIBEOHTEMIC, HRAZMA OEELZL-LVBEAREY—Er<UxemMa, &
RICERYAbtEE L, 2~3 &K TOY 2 7ICRELG—MTY

* AFRRICE WABRHPEBICEZIHEELNITVET,

STARTER

Assorted Appetizers 4,400
BIXDEY &ht
Boiled Scallops, Cocktail Sauce and Sea Grapes
REATEEORAIN, Ty —REBIEIRZ
Marinated Pearl Shell and Salmon Tartare with Bitter Gourd Pickles
BHREBEY—FEYDOTYZDEILEIIL, T—Y—ETILZX

Seared Okinawan Pork “Kibimaru”
with Salted Malt Marinade, Local Shallots and Mango Chutney
FEEDIEDIBHETYFDOXY HEH 2T LIy T—DF ¥V LR

Seared Homemade Smoked Salmon 1,980
Kinbi Carrot and Citrus Sauce, Robiola Cheese
ARUXE—IVH—FEVORY, EEASLHBOY -, OAEF T7F—X

Garlic Shrimp 2,640
H=VUvyoayrr

SALAD

Mixed Leaf & Tomato Salad 1,870
Red Wine Vinaigrette

SvIRY=T &I MY TH

Ly R7A4>veEx7 Ly b

Caesar Salad & House Smoked Sizzling Bacon 2,200
Parmesan Cheese, Crouton

=Y —HILRERE T Y LN—Or

WIVAYF Y F =X b v

All prices are including consumption tax, and an additional 15% service charge will be added.
FORBEICIIHBER A E TN TE D, & 5% —e 2R ME I E T,



Soup

Gratinated French Onion Soup 1,430
F_AYT TR R=T

Seafood Chowder 1,430
=7 —KFRFry K-

SPECIALTY
@ New Zealand Grain-Fed Beef Ribeye 300g 5,280
C Za-U-SURE SLAvTy RE UTTA 1 pound 450g 7,920
\ )New Zealand Grain-Fed Beef Tenderloin 140g 4,620
 Za-V—FVFRE SLAv Ty N FyEA—AA Y 200g 6,600
New Zealand Grain-Fed Beef Ribeye (200g) & Lobster Tail 8,800

A=Y=V RE LAY T7zy FE UTTA 200g & Av—ILT—IL

A-4 Japanese Wagyu Beef Sirloin (Limited Quantity) 200g 13,200
A-4 1S —0A > (MEBRT)

US CHOISE L-Bone Steak (Limited Quantity) 1.0kg 12,000
USFaA R LR—rR7F—F (KERE)

US CHOISE T-Bone Steak 1.0kg 19,800
USTFaA4 X T-R-—YRT—*

Grilled Rack of Lamb with Mashed Potatoes 5,280
BTEFFEDTVIL vy aRT b

Today’s Grilled Fish 4,400
Curried Potato Mille-Feuille, Chorizo Oil and Cauliflower Sauce
AAODBDOIT YL AL—REBKORTFINLT74—2, FalUy—FAILEHYTT7T—Y—R

Grilled Lobster Tail with Island Chili Chimichurri Sauce 7,700
FR=NUNT—=LTIIL BEIALLDODFIFaUY—2R

SIDE Each 880

Creamed Spinach, Grilled Asparagus, Grilled Sweet Potato
Mashed Potatoes, Mixed Mushrooms, Grilled Carrots
FSNAEIY =L, TRANRXHROZ YL, FIFOT)IL
XyvaRTh IvIARYy Y=L FyHEy TUL

@ This dish is made with halal-certified meat.
ZH LRI T VRO BHEMHLTEY £9,
All prices are including consumption tax, and an additional 15% service charge will be added.
TR ICIIHERAE TN TE Y, & 15%0y — e 2RAME S E 3,



SWEET

Cookie Sandwich 990
Passion Fruit Sorbet & Okinawan Whisky Ice Cream

Z i

Wy ayTN=YDYNLN HREFBRIVARF=DTART Y =L

Tropical Meringue Pie 1,210
FAEALXL T8

Pineapple Sundae (Recommended for two or three) 2,420
NAFyTNHrT— 2-32KTEBLLENVIAITET)

COFFEE & TEA 660
Coffee Darjeeling Chamomile

J—E- =2y HEI—-I

Cafe Latte Earl Gray Lemon & Ginger

h7x77 T=TLA LEV&D VY v —

Cappuccino Peppermint

:}J j;70:3: - ,/, g8 — Ei :/, f‘

Espresso Rosehip & Hibiscus

IXTLyY A—Xby7&NAERDZR

Coppa Digestive Cocktail Selections 1,210
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Negroni
>/ ao—=

Mai Tai
<A 24

Espresso Martini
IRTLyYRTA—=

ST}
ESPRESS0
L MARTINI £
POy

.1‘
Vo

“Coppa Cocktails” was developed in 2005 to provide high-quality cocktails without the need for a skilled
bartender. Using no artificial ingredients and recipes created in collaboration with world-class bartenders,

you can enjoy naturally flavored cocktails.

“Coppa Cocktails”lx 2005 EI2, BWEDON—FT > X =W AL THERER N7 TILERHET
LBl EINE Lz, AT ZEHLT. AV I RON=—FT &=Lzl >ET,
BRABEKODWOH I TILEZELOET,

All prices are including consumption tax, and an additional 15% service charge will be added.
FORERICHBEBRSEENTE Y, & 15%0 ) — e 2B I E T,



