Appetizers

Caesar Salad, Agu Pork Bacon, Poached Okinawan Fgg 2,300
-S4 BEBRKR—IY HBEEERIN

Okinawan Vegetables and Quinoa Salad (7 &) @ 2,300
Kinbi Carrot Vma,lorette

SHBEEHRL XX TOY S
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Italian Mini Burrata Cheese, Dry-cured Ham and Fruit Tomato 4,200
AR)TFEIZTyvI3—32F—X H£NLT7IL—Y LTk
Okinawan Shrimp Cocktail (@ 4,500
HRBEEEEED ) Y 77'3 77

Red King Crab Cake, Green Remoulade Sauce 3,100
Ly R*x>505T5—x% JU—>LLZ—RKRY—2X

Grilled Okinawan Vegetables, Tapenard Sauce @ 2,200

(Carrot, Okinawan Sweet Potato, Bitter Melon, Green Beans, Eringi Mushroom)

EFxOJ/VIL BREIXTF—FY—X
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Lobster Bisque Cappuccino Style 2,600
OJXAZ—ERXY ATF—/IUT

KINGDOM Signature Oxtail Soup Coriander Aroma (€ 2,600
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Wine Steamed White Clam Lemongrass and Coriander Essence (@) 3.200
RO V%L LEVI SRV UHE-—DIVEVR
Oscietra Caviar 20g, Traditional Condiments 15,000
APz hIFVYET 208 bITaPaFIINAVTa XY
Specialties
Hamburg Steak, Colby Jack Cheese, Truffle Sauce 6,200
NIN=FJXRT—F J)E=VvvIF—X
kJ)aT7Vv—X
Grilled Yanbaru Agu Pork Chop (@) & 9,000
PAIEBEBHS— R—IOFav7ToIUll
Grilled Aomori Duck Breast, Tasmanian Mustard (@ 0,800
BHREEBRRENDOI I ZAIZTIAZ—R
Grilled King Salmon, Fresh L.emon, Bearnaise Sauce (6) 0,800
FOH—FE DT UL \
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Grilled Bigeye Tuna, Okinawan Tofu, Balsamic Sauce 4,000

Oba Leaves and Kume Island Miso Pesto
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Grilled Canadian Lobster, Herb Garlic Butter (€) 450g 16,800
AFREATRZ—OT VI N=TH-UyINZ—

Grilled Okinawan Tofu, Inka Potatoes, Green Asparagus =
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2,500
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STEAK&WINE
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BEEF SELECTION
FROM THE CHARCOAL GRILL
Australian Angus Beef Sirloin Steak © 250g 11,000
A—RACSVTFPEFPVHAE—T7 H—O142VXT7—F
Argentina Beef Tenderloin Steak D 200g 12,500
VIWNEVFUEE—T TUR—OA4AYRT—F 260g 16,000
Japanese Wagyu Beef Ribeye Steak 300g 18,000
BENF JVIT7ARXT—F
Okinawan Wagyu Beef Sirloin Steak 200g 20,000
HREERENF Y—DO02X7—F
Okinawan Wagyu Beef Tenderloin Steak 200¢g 26,800
HPHREERENF FrHA—O1Y
US T-Bone Steak for Two 700g 26,000
USE TR—YRAT—F <2 %%k
US Porterhouse Steak for Two @ 700g 29,000
USE R—FZ—N\DIXART—F <2 %>
US Tomahawk Steak for Three 1,100g 34.000
USEE MY EFR—URT—F <3 %>
L ®
7l Vegan Z®\  Gluten Free & Local Product
D 5% ©) s15050- D
e prives are i Tapanese vyl inclusive ofservice charge and conumnpton .-
“The local product marks indicate” dishes prepared using Okinawan ingredients as key components.
KINGDOM Tl BAEREOKEZBEALTED £9. BHOHANKRICE D X= 21— NBEFEE BB A3 BANCIVET,

FOITELLLETV, £FAIFARHOEET, Y—EXREIWHEHRNZTEINTED T,
HRBEERBMZERMC LTHERALTVWA X Za—IC MEMEY—7) 2482 LTVET,

Side Dish

Garlic Mashed Potatoes (€
A=V woIIvIaRThk
Awaji Onion Rings
IREAZF )T
Creamed Spinach
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Mac' n' Cheese
IHOZ&F—X

French Fries, Truffle Flavor ©
NJ)a77Z4RRTE

Garlic Rice @
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Grilled Green Asparagus ©
JNV=2T AN HIADT I

Dessert and Cheese

Pavlova with Mixed Berries
Sy IRN)—DNTAN

Chocolate Cake, Passion Fruit Sauce
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Okinawan Roselle Nougat Glace @
HREEO—YILDOXA—FovE

Macedonia Fruits and Sherbet ©
NFTZ77I—=VCov—Rvy b

Selection of Cheeses, Walnuts, Honey, Raisin Rye Bread
FoXBOADE WL BE
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Kid’s Set Meal

Choice of Juice
Da—RZEHEEV TRV
(Orange AL > Apple 7

Choice O\f‘ Main Dish .
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1. Deep-Fried Prawns, Tartar Sauce
BEIT A FIILFILY—R
2. Hamburg Steak, French Fries, Mushroom Sauce
NYN=TJXF—F TSARRTE F/3VY-X
3. Minute Steak, French Fries, BBQ Sauce
SZYYRAT—F%F TIA4RAKRFTEF BBQY—X
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Served with Soup, Rice and Ice Cream
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