*** ISHIGAKI PINEAPPLE SENSATION ***
From 15 March to 30 June 2024
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CROISSANT
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PAIN AU CHOCOLAT
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PAIN AU RIZ
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BRIOCHE CHOCOLATE ORANGE
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BANANA BREAD
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PINEAPPLE PALMIER
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PINEAPPLE CUBE
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PINEAPPLE & ROSEMARRY FOUGASSE
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FALAFEL PITA SANDWICH
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@ APPETIZERS PRI AH—
ROAST BEEF & GRILLED PINEAPPLE, STRACCHINO
O—-XbE—TETUILIAFTYTIL A SYF—

SALMON & PINEAPPLE CEVICHE, FENNEL
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ROAST PORK & PINEAPPLE SALSA, GREEN PAPAYA
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ROTISSERIE CHICKEN & BEANS SALAD
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SHRIMPS & BROCCOLINI, BARLEY, PISTACHIO
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TUNA TATAKI & AVOCADO, GINGER DRESSING
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BURRATA & ZUCCHINI, SEMI DRIED TOMATOES
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@ GLASS JAR SWEETS 9SSy —X1—Y

PINEAPPLE LIME PANNA COTTA
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PINEAPPLE & PISTACHIO PARIS BREST
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PINEAPPLE & GRIOTTES WHITE CHOCOLATE MOUSSE
AT TILETUAY hORDA b= 305 L—R

BAKED PINEAPPLE PIE
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STRAWBERRY SPONGE CAKE
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BAKED CHEESE CAKE, JERSEY CREAM CHEESE
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PURPLE YAM MONT BLANC, RED BEANS
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@ TODAY’S TART AH®DZJL N (B&DD 1 i)

PINEAPPLE & BLUEBERRY MOUSSE TART
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PINEAPPLE & STRAWBERRY TART, MILK CHOCOLATE
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@ PALETTE BREAK /\L'v RJ'L 12
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Please choose one appetizer, one sandwich and one drink

from the menu.
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7,000

Please choose two appetizers, two sandwiches and two

drinks from the menu.
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*** ISHIGAKI PINEAPPLE SENSATION ***
From 15 March to 30 June 2024

SPICED SWORDFISH & PINEAPLLE SANDWICH
Okra, tomato, alfalfa, ranch dressing
ZIIAS—=ABRSFEINNAFTYTIILDT > RO 4 wF
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SMOKED SALMON & AVOCADO SANDWICH
Asparagus, carrot, egg salad
AE—OY—FEETRADROY> RO v F
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ROAST PORK & PINEAPPLE OPEN SANDWICH
Coriander, cheddar cheese sauce
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GOAT CHEESE & POTATO OPEN SANDWICH

Red onion jam, mugwort sour cream
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@ PANINI /{=—=

CURED HAM & BUFFALO MOZZARELLA
Tomato, ruccola, parmesan cheese, eggplant
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N ILyOS JULATF—X 517

ROTISSERIE CHICKEN & MUSHROOMS

Zucchini, truffle paste, taleggio cheese, salsa verde
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TUNA & GRILLED VEGETABLES

Ruccola, olives, capers, boiled egg, anchovy
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@ GELATO 15—

Supervised by World Gelato Ambassador Mr. Taizo Shibano
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One Color 1€ 800
Two Colors 2 €& 1,000
Three Colors 3 & 1,200

***FIVE DAILY SPECIALS BEHD 57& **x*

SUNFLOWER ©>2750—
SHEKWASHA PINEAPPLE BASIL = —20—85—/{1 /()L
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CHINESE PINK Fv1/Z=—XE>2
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CHOCOLATE BROWN F3dL—hkI5T>
ISHIGAKI HONEY DARK CHOCOLATE &iE/\=—4—oF 33
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AQUA GREEN 7o770U—>
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@ SHAVED ICE Hh &K

MANGO 1,700
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PINEAPPLE & PASSIONFRUIT 1,400
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OKINAWA ZENZAI 1,400
Brown sugar sauce, red kidney beans
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