KINGDOM

STEAK&WINE

Dinner Course

Seafood Platter
Ryukyu Cobia and Marinated Salmon,
Okinawan Prawns, Great Green Turban Clams, Sea Grapes,
Saffron Aioli and Horseradish Cocktail Sauce
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Halekulani Okinawa Original OX Tail Soup with Coriander
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Charcoal Grilled Australian Angus Beef Sirloin

Garlic Mashed Potatoes, Original BBQ Sauce and Japanese Sauce
F=—RASSUTETVHRE=TH—O1>07 VI
A=VwIIvIaRRT+
FUIFIBBQY — X EHMEY — R

KINGDOM'’s Special Pavlova
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Petit Four
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Coffee or Tea
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L 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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