Appetizers
=S4 BENR—1Y HEEERRIN 2,800
Caesar Salad, Agu Pork Bacon, Poached Okinawan FEgg
TBRETFRE XX TOYSH ) 2,300
EEANEDT 42T Ly b
Okinawan Vegetables and Quinoa Salad
Kinbi Carrot Vinaigrette
ARVTEIZTyI—8F—X ENLETI—YEIE 4,200
Italian Mini Burrata Cheese, Dry-cured Ham and Fruit Tomato
HBEEEEED AV THITIL @ 4,500
Okinawan Shrimp Cocktail
Ly Rx>2IOZTor—x% JU—2LLZ—RY—X 3,100
Red King Crab Cake, Green Remoulade Sauce
EHFFDITVUI BREEZTF—RFY—2 D@ 2200

BAE #IF d—Vv— EQuada2TYy SIE-IU>F)
Grilled Okinawan Vegetables, Tapenard Sauce
(Carrot, Okinawan Sweet Potato, Bitter Melon, Green Beans, Eringi Mushroom)

Ja4—H I bO—x% NJIILEHIFOER h— ® 2,000

Vegan Minestrone, Basil and Sakuna Pistou

OJRE2—ERY ATF—/tHIT 2.600
Lobster Bisque Cappuccino Style

B0I1 KL L'V SRV T7IA—DI vV

Wine Steamed White Clam, Lemongrass and Coriander Essence

3.200

FTbTEVYET 200 bITaaFINATTA XY 15,000
Oscietra Caviar 20g, Traditional Condiments

Specialties

NIN=JR7—F% JE-—DyvIF—X 6,200
bJaTV—X
Hamburg Steak, Colby Jack Cheese, Truttle Sauce

NRAULBEBHS— R—oFavIosU)L
Grilled Yanbaru Agu Pork Chop

TERTERRRRID T )L ZARZTIREZ—F
Grilled Kyoto Duck Breast, Tasmanian Mustard

9,000

0,300

£ HP—ELDI ) 6.800
Ly alE®BERTILHZ—XY—R
Grilled King Salmon, Fresh Lemon, Bearnaise Sauce

FHEREX/N\SI T ODT I 4,000
S—=Uo—H—tH S RENDILDTY Y =R

Grilled Okinawan Yellowfin Tuna

Shikuwasa Citrus Pepper, Tomato and Basil Checca Sause

HFRFEOATRZ—DTVJIL N—=TH=1) I N\Z—
Grilled Canadian Lobster, Herb Garlic Butter

ESEDI VI dtHhD JU—2FRINTHR @ 2,500
Grilled Okinawan Tofu, Potatoes, Green Asparagus

4502 16,800

,.,.,9

KINGDOM

— STEAK&WINE —— j
—_—_—

FA—ANSUTPET7HRAE—D H—0O42XFT—%F
Australian Angus Beef Sirloin Steak

TIEFUOEE—T FTIUA—OA4VAT—*F
Argentina Beef Tenderloin Steak

REMNTF
Japanese Wagyu Beef Ribeye Steak

EREEENG —0Oa0 > XT—F
Okinawan Wagyu Beef Sirloin Steak

HEREEENG FToA—-O1YV
Okinawan Wagyu Beef Tenderloin Steak

USEETAR—YRAT—F <2588
US T-Bone Steak for Two

USER—R—/N\TRART—F <2415
US Porterhouse Steak for Two

USEE R YHR—UXT7—% <38t
US Tomahawk Steak for Three

BEEF SELECTION
FROM THE CHARCOAL GRILL

2500 11,000

200g 12,500

I T7ART—F 300 18,000

200g 20,000

200g 26,300

7000 26,000

700g 29,000

1,100c 34,000

JINT>T— 3 HhEEhH

Gluten Free ¥/ l.ocal Product

% Ja—H>

Vegan

(:)

AS
LRE

KINGDOM Tld. BAENEDOXRZFERALTED 9, BMOEANRKRICED A Z 2 —HBRIFFERLKEBERDIIGENTITVET,

FOTTELIETV, 2EIFHAAOHET, Y—EXAREIVEEHRMNZEINTED T,
HEEERMZERRE LTEBLTWVWAXZ2—|C MEMEY— ] 248 LTVWET,

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.

“The local product marks indicate” dishes prepared using Okinawan ingredients as key components.
[ prep g g ) p

Side Dish

A=y ovaksTt @
Garlic Mashed Potatoes

FYORT—INET—FN—DZ1RIOv7T b FV—X

OXtail and Japanese Mugwort Rice Croquette, Tomato Sauce

IV )—LAEFYF
Creamed Spinach
IHOZ&F—RTFRY
Mac' n' Cheese

NJ)aZ77514 RARTk (5)
French Fries, Truffle Flavor

H—=IwI54X @
Garlic Rice

RIALTIANZHRX F527—XV—2R
White Asparagus, Hollandaise Sauce

Dessert and Cheese

SO AR —D/NTTON

Pavlova with Mixed Berries

FadL—ko—F% Ny a>I)l—rIYY—X
Chocolate Cake, Passion Fruit Sauce

BESL PF—X LR

INNILXTFI T <v>d—Y—X

Shell Ginger Scented Cheesecake Mousse

Parmesan Sable, Mango Sauce

RFLRZTIIN—YEIv—Ry k ()
Macedonia Fruits and Sherbet

FXBOEDY MBS
L—X>Z147Ly kR

Selection of Cheeses, Walnuts, Honey, Raisin Rye Bread

Kid’s Set Meal
Ta—X%EEEVRFILY

Choice of Juice

(AL > Orange 7w FJL Apple ¥ > 3 — Mango)

XA VT woazEEYTIL
Choice of Main Dish

1.BETSA ZILEILY—2R
Deep-Fried Prawns, Tartar Sauce

2NYN=JR7—F TZAFRTE F/IVY—-X
Hamburg Steak, French Fries, Mushroom Sauce

3.2 ZyYRT—F%F TIARERTF BBQYV—X
Minute Steak, French Fries, BBQ Sauce

A=7 AR TARII)—LHE

Served with Soup, Rice and lce Cream

1,900

1,900

1,900

1,900

1,900

1,900

4,800

2.100

2,600

1,600

1,100

3,600

2,800

2.800

3.300



