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DINNER MENU

«? = Vegan Dish
STARTER B3

SALTIDA Tapas Three Items 37 ¥ 3,000 Misaki Beef Tataki, Green Papaya, Truffe Paste ¥ 3,400
FILF 4 —H 2SR~ T 7 BRBHHDBY A~ Five Ttems 548 ¥ 4,500 EBERREEE)USAT FUITR—Z b
Long Tail Red Snapper Carpaccio, Sea Grapes Soy Sauce Kouji ¥3,100 /K Roasted Cauliflower, Local Spices, Tahini, Almonds
TARFDAIVINY F 3 BIEDS ERETIR—X |h Y 8 FEIE AHYTST—DO—Z F BRISARELZE= T—FEV R ¥2,000
Ishigaki Kuruma Prawn Tartar, Wasabi Aioli, Saffron Broth ¥ 3,400 Burrata, Roasted Tomatoes, Shaved Parma Ham, Local Basil ¥ 3.900
AESHEBEDZIVZIV WETAA) H75270X FyS—AEO—ZFrTh JULRETOS D R ’
Crispy Fried Calamari, Passionfruit & Basil Relish ¥2,800 Chef Recommended Four kinds of Cheese, Ishigaki Honey ¥3,300
T—AHDIIVAE=TS4 Ny a>TIb—=rERNDILDL Y v a IT - TISUVIRRAETF — X GEEE/NFIWY
Yanbaru Chicken Tacos “Al Pastor”, Pineapple Jalapeno, Avocado ¥2,600

PARRZEZIR TV INZA =)V

Octopus Potato Salad, Local Vegetables & Herbs, Olive paste
WEDVYALEDTSE BEREBE/N-T FUV-—TX=Xt

Rottiserie Chicken Caesar Salad, Romaine Lettuce, Okinawa Spinach

A7 AP —FF2—F—H52 OV LEAEBE/NVER

INAF Yy TIVENTR—Z3 T7HRAR

SALAD & SOUP Y54 &X—

¥ 3,000 Ishigaki Gazpacho, Fruits Tomato, Fruits papaya, Watermelon
BEAXNYF3 )=V b TIb—=YUNAY BEL
¥ 2,800 Pumpkin & Seafood Soup, Shekwasha Leaves

ERMEBNDA—T Y= 0—H—0D%K

CHEF’S SPECIALTY T ANV Y )57«

S ¥1,900/L ¥2,700

S ¥2,000/ L ¥2,900

Spaghetti Puttanesca, Eggplant, Ishigaki Leaf Vegetable, Shichimi S ¥1,900/ L ¥2,600 Roasted Duck Breast, Ishigaki Fern, Tarator Sauce ¥ 4,500
Iy T4 TYRRAN WMFEEE Bt BREROO— N AARZTH2) 25 k=LY —2X

Pappardelle, Ishigaki Bolognaise Sauce, Okinawa Long Pepper S ¥2,000/ L ¥2,800 Brined Agu Pork Chop, Lemon Garlic Gremolata, Purple Yam Humms ¥ 4,300
NyiNIbFy L AlEEROR—E EN—FOFY BNETIT—BDIEES LEVEZVZIDTLES—R fIFTLR

Pan Fried Today's Local Fish, Local Purslane Tempura, Leaf Garlic Puree ¥ 5,000 Stewed Ishigaki Beef Tripes, Dominican Sauce ¥ 4,500
AADEESHAKRT L BEANULIOKRRE AEEE-V-/0ral BIEF U v /XDFAY FIZAR

Steamed Lobster in Getto Leaves, Ishigaki Herbs, Sheakwasha ¥ 8,200 2 Chick Peas Curry, Local Vegetables, Quinoa Turmeric Salad ¥ 2,900
BDEZF—IVBEDAF—L BE/N—T I—Uo—H%— VXTEEEFRDAL— Z2—AX )y IRKDFIXTH X

Ishigaki Paella, Calamari, Kuruma Prawn, Mussel, Local Fish ¥ 5,600
REENIVY t—ah BEEE L—IVE BA

e - — »
FisSH & MEATBISTRO 7/ v a1 &=—FEZ O
Please choose your favorite item in desired grams from the following meat and seafood from Land and Sea Kitchen
We will prepare original main dishes only for you with your favorite vegetables, fruits, herbs, sauce and way
SYRFUFVEY—FYFVEY, YT THBRLE L TRONPENMED SBFHDT A FLESRUL TV, CHLENY S LETTRERLET,
. PEHOHFERRY. N\—T V-, FEETHERLTOSALT | DAXS VHEECHERLET
SEA /& LAND Xit

FAVORITE SEA 7147w b— ROTISSERIE OF Y1) —

LOCALFISH HRIEEEHA US Angus Beef Rib Loin 7 A U AET Y AR TO—X 200G - ¥3,500
Leopard Coralgrouper H'CA (RV773) 200G — ¥4,300 Ryukyu Pork Shoulder Loin FEREFBR O— X 200G - ¥ 3,600
Malabar Grouper dx—(&LY (¥ F/\%) 200G — ¥ 3,800 Yanbaru Chicken Al 558 1/2 Whole — ¥ 5,600
Ruby Snapper 3575‘?5 (/ \?9 /f) 200G - ¥ 3,800

Pacific Parrotfish WS RBEv»— (FVERXTHA) 200G — ¥ 3.500

Black Tip Fusilier <5< A (241 3) 1EA — ¥ 2000

WooD FIREGRILL VY FT7 747 =51

SHELLFISH & CLAM FiRiE - 515

Kuruma Prawn EEE& 1EA — ¥ 1,200 ISHIGAKI BEEF FhEAIES

Flathead Lobster b5 L (S F3VY 1 IE) 1EA - ¥ 8,000 Tenderloin & L/ 100G - ¥ 13,000/ 200G — ¥ 24,000
Shima Octopus B2 (7E>4 1) 200G — ¥ 2,400 Sirloin H—0 > gggg - i ?‘11’888
Rhomboid Squid t—4 A (V74 H) 200G — ¥ 2,400 Rump 527 S
Takase Clam &8 1EA - ¥ 3,500

Scallop "2 T H 1EA - ¥ 1,300

Mussel L—JVE 250G — ¥ 2,300 US ANGUS BEEF 77 X ) HET V HAHE

Lobster A< —JLi5&

VEGETABLE SIDE DISH NI 2 VYA RFrva
/’( XO Sauce Sautéed Ishigaki Winged Beans, Cashew Nuts
AREEMASEHY1—FT VYD XOY—RY T—
/!( Sautéed Mixed Mushrooms, Black Garlic, Ishigaki Herbs
BEOVTF—BZUZ0LEEIN—T
’x Truffle Infused Mashed Potatoes
N)aT7HhEBIYVIRT K
){ Roasted Local Pumpkin, Cumin Seeds, Ishigaki Honey
EmMEyIvy—RORAE/N_—O—X b

450G /EA — ¥ 8,500

Tenderloin & L
Rump 7/
Tomahawk F<HR—72
T - Bone T Rh—>

¥ 1,500
¥ 1,900 PORK, CHICKEN & LAMB X[ « BB - 7+
Agu Pork Tenderloin 77 7 —&t L
Yanbaru Chicken Breast YA lE 5 IEA
¥2,200 Yanbaru Chicken Thigh ®AlE 2 E EH
Australian Lamb Chop A —X b S U 7 EBNEFFEO—X
¥2,200

*The 10% consumption tax and a 13% service charge are included in the list price.

HRFTHRICIE, SHERT0% « T —EXARIBUHEENTHE YV ET,

100G — ¥4,800 /200G - ¥ 9,000

200G - ¥ 3,700
1KG - ¥22,000
1KG - ¥ 21,000

200G — ¥ 4,800
1 Breast — ¥ 3,000
1 Thigh — ¥ 3,300
1 Chop — ¥ 1,200
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DINNER MENU

COURSE MENU I — A X = 2. —

SOLEIL V1l 12 (kB

MOISSON <7 v v ()

Dashi Brown Butter Flavored Kuruma Prawn
Local Wax Groud, Mimolette, Cryspy Aosa Seaweed
/N 8 — JBR O Hif5%

BEAN IELy s 7% RE—-

Marinated Long Tail Red Snapper and Calamari, Scallop
Seasonal Local Vegetables, Sea Grapes, Ishigaki Herbs
ThRF =A% WIHO<) %
BOLERE WAL AEEBEN—7

Spicy Shima Carrot Soup, Roasted Almonds, Carrot Chips
AN =B ANB AT
T—EYF AZFvTA

Grilled Malabar Grouper, Sea Urchin, Asparagus, Shekwasha Butter Sauce
YA INFTDT) N
EFt TARIHA =09 —H—=T—=VTFrI—2A

Rotisserie US Angus Beef Rump
Wood Fire Grilled Vegetables, Ishigaki Chili & Herbs Chimichuri
BT A= USET Y AAET 2T
BHROYT Y K77 A7 =70 BEETLN-TOFIF2Y

Upgrade to Wood Fire Grilled Ishigaki Beef Rump
A F 2 TDY Y KT 74T =27 ) VIER

add ¥5,000
B ¥5,000

Side Vegetables - Handama Kale salad, Parmesan Cheese/ Sautéed Mushrooms
PA RRT Y TN =N Tl r—) VAP F—=ZADH I8 /HEDY T —

Getto Infused Pineapple Compote,
Ishigaki Ginger and Iriomote Brown Sugar Créme Brulée
AMD L84 F v T hoa s R—1
BEY VUL NEBEREDT ) 2L

Petit Fours
- Ishigaki Fruits Papaya Pie/Ishigaki Black Rice Financier/ Purple Yam Mont Blanc
TT AT =)
A SR X Lo AQEBERER 71 F v WEREYT T

Coffee or Tea
J—b— Fux A

¥ 14,000

Snow Crab & Green Papaya, Apple Gel, Celeriac Puree
ATABEHF MY MEY 2L lea)oral

Burrata and Local Vegetables, Parma Ham, Ishigaki Salt
T 5 — 5 L BHE
IR ET O Y 2 — M EREOR

Poached Lobster & Caviar, Shima Carrot Mousseline, Sea Asparagus, Consommé Jelly
Y- VHEORY 2 XX ET
BAZOLA—AY =X NAEIZ—)L 2y A1) —

Homemade Pasta Orecchiette
with Stewed Ishigaki Octopus and Fish Tomato Sauce
HREFIT LAY AL FTy T
BISLBE YOI T—V =R

Pan Fried Long Tail Red Snapper
Langoustine, Mussel, Calamari, Saffron Broth, Shima Scallion Oil, Portulaca
TARTFTORT L TAYR=ZALT
FTYVTATA—=RXELN=VH Y—AH HT7IFrT70R BAELANV ANk

Wood Fire Grilled Ishigaki Beef Tenderloin, Rossini Style
Pan Fried Foie Gras, Winter Truffle, Braised Ishigaki Daikon, Local Mustard Leaf
RIERTF =0 DTy N7 74T =7 By y—=
TATTTEELI) 2T BRROTLE BEISLE

Side Vegetables
Mashed Potato with Parmesan Cheese / Shima Harissa Roasted Cauliflower
A KR T T
IWAF Yy Y aRT N/ AN TTT—=OFEN) va—A b

Ishigaki Fruits Papaya Mille Feuille,
Awamori Milk Gelato, Local Yamomi Berries Sauce
AIHT LY DIV T 14—
{AEFBRHOINI V27— BYEILN)—DV—2R

Petit Fours

- Mango Pie/ Pineapple Cleam Cheese Mouse/ Purple Yam Mont Blanc
TT 4 7=

A F Y TVEBEZ) —LF—AL—A

<~ a—I54 WEREY T

Coffee or Tea
J—bt— F3 AR

¥23,000

#The 10% consumption tax and a 13% service charge are included in the list price.

MITREFEICIE, HEBIL0% - - EARI3% I EENTE D £,
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SALAD & SOUP SIDE MENU
Shrimps and Broccoli Salad, Boiled Egg ¥ 1,200 «? French Fries ¥ 700
BELTOY ) —WTIOY S A 774 FRT b
Tuna Salad with Corn and Cherry Tomatoes ¥ 1,000 Mashed Potatoes ¥700
VFEQA=Y F )R MOYSH v aRT b
Creamy Corn Soup ¥ 900 X Boiled Vegetables with Butter Sauce ¥ 900
A—>0)—LA—="7 R EF SR
«? Steamed Rice ¥ 500

MAIN DisH 71A
Hamburg Steak, Fried Egg and Vegetables ¥ 1,800
NYIN—D 27—+ EBERE BHE DESSERT
Diced Beef Fillet Steak, Mashed Potatoes ¥ 1,900 Fruits \z‘md Yogurt Parfaito ¥ 1,400
HELAOYAIORT—F Iy Y2 KT ~ =Y EI=TIVFDNT T
Sautéed Chicken and Vegetables, Teriyaki Sauce ¥ 1,800 Chocolate Brownie Ice Cream Sundae . ¥1,200
?¢>V?—tﬁﬁﬁﬁ%m%v—xy FadAL—bIS0Z— TART LYY T—
Rice Omelet, Mushroom Demi-Glace Sauce ¥ 1,700 Puldc}inﬁg ala Mode ¥ 1,200
FLSARF/ATZIISAY =R TIYTTESR
Fried Prawn, Salmon, Chicken Tartar Sauce ¥ 1,900 Elele?ltlio/g of I(l:)e Cr?i/lm /Chocol 1 Scoop-¥ 400
BEEY—EY FFDTSA ZIVEIVY —R anilla/strawberry/Mango/Chocolate
| TARS - LEE
Seafood & Broccoli Macaroni Gratin ¥ 1,900 N=Z/A AN —/X>¥d—/F33ab—F
Y=7—kETOYVIAV-DRAAZT SR
Spaghetti with Bolognaise Sauce ¥ 1,600
ZRF T4 S—FY—2 DRINK

Apple Juice ¥ 500
Beef Stroganoff with Butter Rice ¥ 1,900 Up}}:/ Z“{/\\J_—X
E-—7XrAA/T NZ=Z4R

Orange Juice ¥ 500

FLrIIa1—-R
SANDWICH
Mini . Strawberry Banana Smoothie ¥1,300

ini Burger: Beef Cheese &Crab Cake ¥ 1,900 T DR Lo — T —

SN H=E=TF—AN=A=&IZTr—F\—H—
Mixed Finger Sandwich, Potato Chips ¥ 1,600 Tropical Smoothie \ ¥ 1,300
Egg Salad/Tuna & Cucumber/Ham & Cheddar Cheese fOEAINAL—D—
SVIRTA VA=YV RO vF RTIMFYTR :
BRIV F&EFITUINLRTF T H— %ﬁé ¥500

*The 10% consumption tax and a 13% service charge are included in the list price.

MERTHRITIE, HEH10% - T—EXRI1B3%HIFENTEVET,
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DESSERT MENU

A* = Vegetarian Dish
«? = Vegan Dish

Pineapple & Ishigaki Jersey Yogurt Panna Cotta, Basil and Beetroot Granité ¥ 2400
ATy TIVWERBEY ¥ —Y—3=JIb D)\ Fav 2 BENINVEC=VYDIZZT

Ishigaki Fruit Papaya, Turmeric Shekwasha Cream, Dome Shaped Tropical Jelly ¥ 2,800
RIEME/ NV BV EY =0 —DV )—=L +rACAIVAT IV T47—= 3

Fondant Chocolat of Iriomote Brown Sugar, Passion Fruit Sauce, Ginger Milk Gelato ¥ 2,400
BREEREO I+ >F2>325 NvoaryI)b—vyVY—X BEZI /I 5—h

Purple Yam, Rice Flour Dumplings, Vanilla Ice Cream, Brown Sugar Jasmin Sauce ¥ 2,000

HELREAE BNZST7ARAT)—L BEIYRAZIV—X

Ishigaki Rice Pudding. Getto Sauce ~Ishigaki Milk, Rice and Black Rice~
AEVAL BV —R ~BEFI AIEXR AEERERK~ ¥1,900

Mango &Ishigaki Lemongrass, Roselle Sherbet
RYA-EBELEVISA O—€ILDYv—Xv k ¥2,800

Sautéed Apple with Awamori, Pie, Ishigaki Salt Caramel Sauce
MIBORERY 7— &/ RIEDEF ¥ S AV —X ¥2,200

Tropical Fruits Plate
@ EETVIV-VYTL—h ¥ 3,300

*The 10% consumption tax and a 13% service charge are included in the list price.

HRTIBEICIE, HERHI10% - Y—EARIBUHEENTEY FT,




