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Grilled Shrimp and Salmon

Seafood Bouillabaisse

O—ARE—7 « JUY)LZF5—F Roast Beef / Grilled Steak

FAF—R—Tar 150g Dinner Potion ¥2,200
AR Z—R Ak 200g Standard Cut ¥3,000
e XA Ao 250g English Cut ¥3,700
K EXIZGI0 Ak 300g New York Cut ¥4,300
VALY P 400g Premiere Cut ¥5,800
THR—V A TFT—F 450g T-Bone Steak ¥6,000
Z—7 Soup % ¥1,300
AHOBEHA—T7 Chef’s Daily Soup
-‘E-\y“/71/§}\01~71‘&:¥?§0)7<——7" Vegetables and Tomato with Mozzarella
—a—AVTFUR T AF X IH— New England Clam Chowder
P& Salad # ¥1,500
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Seafood Panzanella Salad
Caesar Salad with Parmigiano
Greek Salad with Feta Cheese
Seasonal Mixed Salad

Tomato Salad with Tapenade
Ratatouille Salad

£ ¥800

Parmigiano Reggiano
Comte Extra 18M
Grand Camembert

Gorgonzola Picante

Feta & Oil

Cheese Assortment ¥2,000
(Bread, Nuts, Drid Fruits, Jam, Honey)
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Please ask our service staff about allergens if you have any food allergy.
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Unless specifically noticed otherwise, all the rice used for our menu is domestic.
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We will inform you in advance when changing origins and, or varieties of ingredients. Please do not hesitate to ask us if you have any concern.
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Please note that the menu is subject to change due to availability of ingredients.
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All prices are inclusive of a 8% consumption tax and a 10% service charge.

RIHGA ROYAL GRAN
OKINAWA



