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SIGNATURE COURSE MENU

Red King Crab Cake with Baby Leaves, Green Remoulade Sauce
Vo RS US5T =% NE—=Y—2 LT )= L AS—FY—2R

KINGDOM Original OX Tail Soup with Okinawa Coriander
KINGDOM #8I0X 7 — v A—7 M2 ) 7 o X — %R A T

US L-Bone Steak with Garlic Mashed Potatoes and Grilled Seasonal Vegetables
TAYHEL-R—r AT =% H—Yvyr=yya®fs b LFHERDOS Y v

Pleaase Choose One Sauce from Below
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Original BBQ Japanese Salsa Fresca Green Pepper
+Y 2+ vBBQ AR, P72 7Y =Ry s¥—

Okinawa Sea Salt, White Wasabi, Flat Lemon
HERREE WLy — o ——

Almond Mint Chimichurri
7—EYFLEIVIFDFIF2Y

Ice Cream and Sherbet with Seasonal Fruits
TAAZ) =Lty y—Ny b+ FHOIV—VRHRLT

Coffee or Tea
2—b— 2 AE

8,000

Rice Served at KINGDOM is produced in Japan. All prices are in Japanese yen and subject to consumption tax and service charge.
Menu may change without prior notice due to circumstances.
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APPETIZERS

Seafood Platter with Saffron Aioli and Horseradish Cocktail Sauce for two
Y=7—=FFS5v&— HI750T7A4IVLF—AFTFT4 vy alkI TNy =2 MR

Marinated Lobster and Mango Ceviche with Crispy Grass Noodle
Coriander and Paprika and Lime Vinaigrette
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Red King Crab Cake with Baby Leaves and Green Remoulade Sauce
vy FX T U575 =% RE=) =7 LT )=V AS—FY =2

Seared Peppered Tuna with Avocado Relish and F'lat Lemon Oil
R - 7 BE= 2/ mD Y T —F 7Y ANV Y v vaky—s7—F—F 4 VDEY

Yambaru Pork Confit with Grilled Seasonal Vegetables, Mustard Seeds
WEHEKRD 27 4 WOKEDZY v K=2A2—FERLT
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KINGDOM Original OX Tail Soup with Okinawa Coriander
KINGDOM ##I0X7 —nvA—7 a2V 7 v X —%HK A T

Lobster Bisque Cappuccino, Saffron Flavor
RTAR—ERIZDHy FF—/ AT +752DFY

Soup of the Day
AHDA—F

6,500

3,800

2,800

2,500

3,200

2,000

1,800

1,500



DESSERT SALAD

Brown Sugar Cheese Cake and Banana with Blueberry Sherbet 1,200 Caesar Salad with Agu Bacon and Poached Egg 1,600
B S — R — % L F o PN DY —y b Y5 X BIRON— Y LERIERL T

Pavlova with Mixed Berries 1,600 Chopped Salad with Feta Cheese, Quinoa, Avocado and Home-Grown 1,300
L9 s ANY —DT IS Vegetables and Sesame Balsamic Dressing

T2 EZF—A XRZXT7 TUANPNLEHHEDOFa v P SLLFI v Iav 447 vy b

Chocolate Mousse and Créme Briilée, Pear Sherbet 1,600

S BT Y AL DA Faar—haez HEDL v —~y | Okinawa Spinach Salad with Mushrooms, Persimmon, Semi-dried Tomatoes 1,900

Walnut Dressing
Yryve=A4y fli MBI NAROFSIX LIFFAb=bEsVIDONvy Y LS

SIDE ORDERS

1,300
Fried Potatoes, Truffle Flavor Creamed Spinach
MY 2 ZEKT 54 KEF b KoL UED Y —AH
Onion Ring Garlic Mashed Potatoes
r=Fry 7 H=Vvwr=yvya K7
Mac N’ Cheese Sautéed Mushrooms and Hazelnuts
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SPECIALTIES

Yambaru Pork Chop
WEBKROK—2 F 2 v 7

Rack of Australian Lamb
A=AV TEI LT VY

Canadian Lobster
HFEHER T ALK —

Rock Lobster Caught in Okinawa Coastal Waters
ML v

Shrimp Caught in Okinawa Coastal Waters
TP

“Surf & Turf” Australian Grass-Fed Beef Tenderloin Steak
and Grilled Half Lobster
A=A NSV TS FIAT 2y FF v B—nf v bn—our28—0r )

Local Prime Tuna Steak
L~ e D27 —F

Grilled Fish of the Day with Lemon
Daily Catch from Fish Market in Naha
MEEEL VAHORD Y v v ViFZ

350g 5,800

240g 4,500

450g 7,000

Market Price

Market Price
8,500
180g 3,500

Market Price

BEEF

US Prime T-Bone Steak for two
US7 54 4T-Kr257—% T AMH

US Tomahawk Steak for two
UShk=h—2727—% L AKH

Australian Grass-Fed Sirloin Steak
F—APSYVTESFZA7=2y N —nf 25 —F

1 Pound of Australian Grass-Fed Sirloin Steak
A—=AMNSVTHEITSIAZ72y F IRy F"H—nf v 257 —%

Australian Grass-Fed Tenderloin Steak
F—=AVMNSYVTHITIAT7 2y FT v F—nf A5 —%

Argentina Beef Sirloin Steak
TNEFVESY—2 AL VAT —F

Okinawa Beef Sirloin Steak
WHEESF Y —u At 27— %

Kobe Beef Tenderloin Steak
WEEF Y F—ng v Rs—%

Kobe Beef Sirloin Steak
MEFy—m g 27 —%

180g 5,000

700g 15,000

1.1kg 18,000

250g 4,800

7,800
280g 6,500
180g 7,200
Market Price
180g 25,000
180g 20,000

Original BBQ Japanese Salsa Fresca Green Pepper
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Almond Mint Chimichurri Okinawa Sea Salt, White Wasabi, Flat Lemon
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