DINING & BAR
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Saturday, Auguest 1 through Wednesday, September 23
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Viande, Viande, Vlande'
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Amuse Bouche
[Ri13Z /Appetizer]
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Lyonnaise Salad
(3 7E%E 1 MB%Y /3 Kinds of Meat on One Plate]
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Grilled Beef Sirloin, Caper Sauce
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Roasted Iberico Pork Shoulder, Ginger Flavor

EBHER /NLYIOEERE K
Sauteed Chicken Thigh, Balsamic Vinegar Flavor

(74— /Dessert)

IRTLYIDTZ =7 7L yNE R
BREGEIHTARAI)— L
Amaretto Flavored Espresso Granite
with Homemade Condensed Milk Ice Cream
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Organic Coffee or Tea

¥6,000
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Please ask our service staff about allergens if you have any food allergy.
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A price above is inclusive of a 8% consumption tax and a 10% service charge.

BE&eE - ZFH @ 098-867-3331 (KRTILREKES)
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RIHGA ROYAL GRAN
OKINAWA



