STEAK&WINE

Dinner Course
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Your Choice of Three Appetizers
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Agu Pork Bacon and Okinawan Spinach Cake, Semi-dried Tomato Sour Cream
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Okinawan Shrimp and Turnip, Smoky Aurora Sauce
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Okinawan Cobia Carpaccio
Gochujang-flavored Okinawan Citrus Vinaigrette
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Chilled Soy Milk Soup, Broad Beans and Green Peas
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Smoked Duck Breast and Leek Tartine, Balsamic Flavor
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Seasonal Vagetable Crudite, Okinawan Tofu Dip
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Charcoal Grilled Okinawan Ruby Snapper, Fennel and Stick Broccoli

Lemon-Scented Brown Butter Sauce
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Charcoal Grilled Japanese Wagyu Beefl Loin, Mashed Potatoes and Okinawan Vegetables
KINGDOM Original Chimichurri Sauce and Beef Jus
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US T-Bone Steak for Two US Porterhouse Steak for Two
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+14,000 - +17,000

Okinawan Roselle Nougat Glace
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Coffee or Tea
d—kb— Frd fF

15,000
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Rice served at KINGDOM is produced in Japan. Menu may change without prior notice due to circumstances.
All prices are in Japanese yen and inclusive of service charge and consumption tax.
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