Calera Winemaker’s Dinner
April 10", 2026

Appetizer Platter-%&{3

Teppan-Grilled Spanish Mackerel with Aromatic Herbs
EEOBIREE

Pickled Shallots and Seasonal Vegetables
ESvFaDEEFHBFROETILR

Blanched Agu Pork with Chevre Cheese
H—BoHEslE > -TJILF-X
Tofuyo Canapé with Muscat Grapes
EBELSDHFYR IXABY MNRX

* 2023 Calera Jensen Legacy Cuvée Chardonnay
Appetizer-gi
Teppan-Grilled Tiger Prawn from Ginoza with Dragon Fruit Purée
BIERE EBE0OHIRE RSTI>J)IL—VYE1—-L
Seared Agu Pork “Rafute” with Mustard
HS—K S T7—DXDKKE YX5F—R
* 2023 Calera Jensen Legacy Cuvée Pinot Noir
Fish Dish-faf}jE

Crispy-Grilled Okinawan Karyushi Alfonsino and Steamed Clams with Vermouth Sauce
THRBEEMNDWD USROS EURE EEX LIS NLEY hY—X

* 2020 Calera Mt. Harlan de Villiers Vineyard

Meat Dish-B3%ii

Premium Wagyu Tenderloin Steak with Berries, Pepper, and Red Wine Sauce
R —04>R7—F RNU—E KO V—-X

* 2020 Calera Mt. Harlan Reed Vineyard

Cheese-F—X

Teppan-Grilled Okinawan Caciocavallo Cheese
BIRE DY F 3 H/\OKS

* 2022 Calera Mt. Harlan Jensen Vineyard

Dessert-FH— bk
Okinawan Zenzai with Caramel Nuts
BT ATV Fr S AILFYVWVIRA

* Aged Awamori

42,900 JPY

Tax included + 15% Service Charge
HEBUA, H—EXXH 15%5!

Please note that menu items are subject to change depending on ingredient availability.
AANVRRICED. A1 —ABZZEE I DAREENTETNET., FHITHERIZE0,



