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SALTIDA BISTRO BUFFET
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Enjoy carefully crafted dishes from land and sea, lively prepared in our open kitchens.

The best of local fish, vegetarian appetizers and rotisserie meats, wood fire grilled dishes, and a large selection of sweets.
Please choose your favorite individual main dish from the menu below.
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¥ 9,500
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% = Vegetarian Dish
«? = Vegan Dish

MAIN DISHES X 1 ~ £}

Spaghetti with Calamari and Zucchini, Mustard Leaves Paste
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SALTIDA Paella, Calamari, Prawn, Mussel, Local Fish
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,’-( Chick Peas Curry, Local Vegetables, Quinoa Turmeric Salad
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Chef’s Recommended Grilled Local Fish, Black Purple Rice, Aosa Butter Sauce
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Harissa Marinated Roast Yambaru Chicken, Chermoula Potatoes
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Brined Agu Pork, Long Pepper Infused Apple Puree, Whisky Sauce
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Rotisserie US Angus Beef Rib Loin, Balsamic Glazed Baby Onion Getto Sauce
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Upgrade to Grilled Ishigaki Beef Rump: add ¥ 5,500
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STARTERS & SALAD §i2 & T 4

Long Tail Red Snapper and Scallop Carpaccio, Sea Grapes, Preserved Lemon ¥ 3,400
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Ishigaki Kuruma Prawn Tartar, Wasabi Aioli, Saffron Broth
FEEHEEEO S VYV UETAEY) 7T 70

Yambaru Chicken Tacos ‘Al Pastor’ , Pineapple, Jalapeno, Avocado

¥ 3,500

¥2,700
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Moroccan Style Roast Eggplant, Hummus, Pita Bread
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Chef’s Recommended Four kinds of Cheese, Ishigaki Honey
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Rottiserie Chicken Caesar Salad, Romaine Lettuce, Okinawa Spinach
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Chilled Beetroot and Roselle Soup, Dill Yogurt Sauce
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Pumpkin & Seafood Soup, Shekwasha Leaves
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Spaghetti with Calamari and Zucchini, Mastard Leaves Paste
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Pappardelle, Ishigaki Bolognaise Sauce, Okinawa Long Pepper
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¥ 2,200

¥ 3,400

¥2,900

S ¥1,900/L ¥2,700

S ¥2,100/ L ¥3,000

S ¥2,100/ L ¥2,900

S ¥2,100/ L ¥2,900

CHEF’S SPECIALTY V' = 7 ARV Y1) 74

Grilled Chef Recommended Local Fish, Black Purple Rice, Aosa Butter Sauce
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Steamed Lobster in Getto Leaves, Ishigaki Herbs, Sheakwasha
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Harissa Marinated Roast Yambaru Chicken,Chermoula Potatoes
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Brined Agu Pork Chop, Long Pepper Infused Apple Puree, Whisky Sauce
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Stewed Ishigaki Beef Tripes, Dominican Style
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Wood Fire Grilled 180g Ishigaki Beef Tenderloin, Local Vegetables
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DESSERT 7% — |
Ishigaki Pineapple & Ishigaki Jersey Yogurt, Dome Shaped Yamomi Sauce
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Ishigaki Fruits Papaya, Soy Milk Panna Cotta, Jasmine Tea Granité
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Whole Mango, Coconuts & Macadamia Nuts Cream, Basil
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Tropical Fruits Plate
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¥5,300

¥ 8,400

¥ 4,000

¥ 4,400

¥ 4,600

¥ 19,400

¥ 1,800

¥2,300

¥ 3,900

¥ 3,400

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