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Signature Course

Marinated Smoked Okinawan Cobia
Red Dragon Fruit Sauce and Lime Jerry
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Gazpacho Style Okinawan Acerola and Tomato Soup
Cucumber Aloe Relish, Micro Basil
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Grilled Japanese Beef Loin
Roasted Bone in Agu Pork Loin o Eggplant Beignets, Charred Corn and Oba Puree
Okinawan Bacon Lyonnaise Potatoes, Mango and Mustard Accent Red Wine Sauce with Okinawan Citrus Pepper Flavor
FRREBNTES 55 < —BO— RAOOT 1 &kl RENGO— AN OMBEE

MFOR-TEELHLESHAIL AEOEaL
V=0 —H4—INEBIRII VYV —R
+2,500

EBER—OYDOARL)IR—X IV I—tRHYZXZ—ROTI1z>+

Pineapple and Mint Sherbet
Light Cheese Cream and Vanilla Anglaise Sauce
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Coffee or Tea
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A La Carte

Traditional Ahi Poke Mediterranean Style Okinawan Fish and Mussel Risotto @ @
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Spicy Okinawan Chicken Tortilla guced AT, P
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Grilled Colorful Vegetables Deep-Fried Double-Lined Fusilier & Chips with Moringa Yogurt Tartar Sauce
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Island Pepper Tomato Sauce, Peanut Soy Milk Sauce @ @ @ 4.200
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’ Okinawan Bacon Lyonnaise Potatoes, Mango and Mustard Aceent
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Marinated Smoked Okinawan Cobia
Red Dragon Fruit Sauce and Lime Jelly
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?l:‘syo; FElezibsdal oot Lol Grilled Japanese Beef Loin
Eggplant Beignets, Charred Corn and Oba Puree
Red Wine Sauce with Okinawan Citrus Pepper Flavor
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Choice of Mugwort Flavored Butter Milk Ranch Dressing or Okinawan Citrus Dressing 9,600
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BBQ Plate (BBQ Ribs, Sausage and Mochiko Chicken)
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Gazpacho Style Okinawan Acerola and Tomato Soup y ) .
Cucumber Aloe Relish, Micro Basil @ @ Okinawa Soba with Pork Ribs @
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White Coffee Cake

Rigatoni with Eggplant and Minced Beef Sauce BWLIMSEr —%
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Ravioli Stuffed with Ricotta Cheese and Mustard Green @ NLoSZ AaFrvyr—=
Okinawan Pork Salsiccia with Herbs 1,600
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Peperoncino Style Gluten-free Penne @ @ Pineapple and Mint Sherbet
Roasted Two-color Bell Pepper and Garlic Peperonata, Long Pepper Flavor
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Rice served at House Without A Key is produced in Japan.
All prices are in Japanese yen and inclusive of service charge and consumption tax.
Menu may change without prior notice due to circumstances.
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Light Cheese Cream and Vanilla Anglaise Sauce
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