Appetizers
Caesar Salad, Agu Pork Bacon, Poached Okinawan Fgg 2,800
-S4 BBER—-1Y HEREREI
Okinawan Vegetables, ) 2,300

Dragon Fruit and Quinoa SaladKinbi Carrot Vinaigrette

THERERN RSOV TIL—YEXIXITOHSHE
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Fruit Tomatoes, Awaji Onion, EX Virgin Olive Oil 2,500
TIL—Y R+ KBEAZA> EXVAU—THTI

Okinawan Shrimp Cocktail & 4,500
ABREEEBED AV THITIL
Charcoal Grilled Tuna Oriental Vinaigrette 4,400

RNTIEWEARATY I ODFZFAILT
FVIRILVTaoR%T LYk
3,000

Marinated Sea Bream Ceviche, Tomatoes and Coriander Flavor @
EXEROtE—F EORYLZOUTIH—DFD
Red King Crab Cake with Green Remoulade Sauce 3,100
Ly x>0 05T5—*% JU—2YLALZF—RY—2

Grilled Okinawan Vegetables with Tapenard Sauce @ 2,200

(Carrot, Violet Potato, Bitter Melon, Green Beans, Eringi Mushroom)
EFEDIVI BREXTFT—FY—X

EAE {F J—Vv— EOvaI2T5Y SIR-TVUF)
Lobster Bisque Cappuccino 2,600
AJRE—ERTVDAY TF— /3L T

KINGDOM’s Original OX Tail Soup with Coriander @ 2,600
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Specialties

Hamburg Steak with Colby Jack Cheese and Truffle Sauce 6,200
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Charcoal Grilled OX Tongue 7,500
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Grilled Agu Pork Chops 9,000

PARLDEBHS— R—0FavTnIII

Grilled Baby Chicken and Awaji Onion 3,200

BB ARREEERERTDIUIL
Grilled King Salmon with Lemon and Bearnaise Sauce @ 6,800

FUIH—EYDIUI \
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Grilled Bigeye Tuna 4,000
Okinawan Tofu and Balsamic Sauce Oba Leaves and Kume Island Miso Pesto
XNFo7ans)il

EZBeNILTIOANDYV—R KRELAKRBKBOE R ~—
Grilled Canadian Lobster with Herb Garlic Butter @  450g 16,800
HFREQATRZ—DTVJIL N—=TH=JwINZ—

Grilled Okinawan Tofu, Inka Potatoes, Green Asparagus % & 2,500
EEE AVARTE JU—=2FANTHADRKNE
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KINGDOM

STEAK&WINE

|
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BEEF SELECTION
FROM THE CHARCOAL GRILL
Australian Angus Beef Loin Steak © 250¢g 11,000
FA—RSUTPETFVAHARAE—T7H—0OA4 A T—F
Argentina Beef Tenderloin Steak — © 200g 12,500
PINEFUOEE—TTUA—O1AT—F 280g 16,000
Okinawan Beef Loin Steak © S 200¢g 20,000
HRBEERENF Y —Or>RT—F
Okinawan Beef Tenderloin Steak (@ 200¢g 25.800
HEEEREENF T A —O1VAT—F
US T-bone Steak for two 700g 25,000
UST-R—=2YXA7—F <2%K%>
US Tomahawk Steak for three 1,100¢g 34,000
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Signature Dish

Seafood Platter for two

Saffron Aioli and Horseradish Cocktail Sauce
Y==K TTvE—

YIS0 7ATVER—RASTYIa@BBENITILY —R <2588k >

Oscietra Caviar with Traditional Condiment
T bSFVYET ISy yoaAVTa Xk
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9,500

15,000

p

D Gluten Free @ Local Product
(2 ESS &) s

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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Side Dish
KINGDOM's Special Garlic Mashed Potatoes (@ 1,900
KINCDOM §®A -V v I v a RKRT b
Awaji Onion Rings 1,900
RBEA =AY
Creamed Spinach 1,900
JL—LEREFYTF
Mac' n' Cheese 1,900
RYTrF—X
Fried Potatoes, Truffle Flavor © 1,900
EU2T7RKT S0 RERT b~
Garlic Rice @ 1,900
H=VwvI34R
Grilled Assorted Okinawan Mushroom S@® 1,900
(Shiitake, Eringi, Awabi Mushroom)
HMREBEELX /0T UI
E TULVE TOCH)
Grilled Green Asparagus (5) 2,800
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Dessert and Cheese

KINGDOM's Special "Pavlova" @ 2,100
KINGDOMZXR> v )L Iy IAXRY—pN7ON

Macedonia Fruits and Sherbet © 1,100
NFTRZT77IL—VCov—Rvy b
Special Chocolate Cake with Passion Fruit Sauce 2,600
AR¥IJFadb—br—F% NyarI)L—-YV—-X
Coconut and Banana Millefeuille, Coffee Sauce 1.800
AaAFYyVeNFFDIINT«—2F3 7T I—k—VY—X
Assorted Cheese, Cacao Nibs Honey, Raisin Rye Bread 3,600
BREF—IXEBDEOE HHAZTEE
L—X>Z147 Ly R
Kid’s Set Meal
Choice of Juice
Ja—XA3BHOEEVTFIV
(Orange L > Apple 7 FJL. Mango ¥ > J—)
Choice of Main Dish
AXAYTA4y2azEERUPTIL
1. Deep-Fried Prawns, Tartar Sauce 2,800
BET A RZILZILY—X
2. Hamburg Steak, Fried Potatoes, Mushroom Sauce 2,300
NIIN=TRT—F TSARFKT+ F/0Y—-X
3. Minute Steak, Fried Potatoes, BBQ Sauce 3,300
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Served with Soup, Rice and Ice Cream
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