SALTIDA
=

ISHIGAKI GRILL & ROAST DINNER BUFFET
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¥ 8,500

Enjoy your SALTIDA journey with a choice of main dish, decadent appetizers and dessert buffet boasting seasonal treats.
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SALTIDA APPETIZERS & SWEETS BUFFET
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¥ 5,700
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A% = Vegetarian Dish MAIN DISH X% /{ T/jlq'IE

/X Chick Peas Curry, Local Vegetables, Quinoa Turmeric Salad
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Spaghetti with Mussels and Scallops Saffron Sauce, Harissa
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Grilled Local Fish, Lemon and Capers White Wine Sauce, Garlic Sautéed Screw Pine Sprouts
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Brined-Roast Yambaru Chicken, Mashed Potatoes, Mustard Greens, Shekwasha Pepper Sauce
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Marinated Agu Pork Shoulder Loin with Ginger and Lemongrass, Chili Soy Sauce, Bok Choy
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Rotisserie US Beef Rib Loin, Truffle Mashed Potato, Getto Sauce
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Grilled Lamb Chop, Hummus, Yogurt Sauce
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Additional Fees :EJIE-4 ¥ 700

Wood Fire Grilled Ishigaki Beef Rump, Butter Roast Vegetables, Truffle Sauce
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Additional Fees JBII#}4: ¥ 3,500
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STARTERS & SALAD {2 & T %

Tiradito Styled Fish Carpaccio, Aji Amarillo Sauce, Okra, Shekwasha ¥ 3,400
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Rosemary Smoked Japanese Tiger Prawn, Euglena ¥ 3,600
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Burrata with Ishigaki Papaya and Fruits Tomatoes ¥ 3,500
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Garlic Maple Roast Eggplants, Sweet Green Pepper, Turmeric Tahini Sauce ¥ 2,600
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Chef Recommended Four kinds of Cheese, Ishigaki Honey ¥ 3,600
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Rottiserie Chicken Caesar Salad, Romaine Lettuce, Okinawa Spinach ¥ 2,900
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Soup A—7

Gazpacho — Ishigaki Papaya and Watermelon S ¥2,100/L ¥2,900
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New England Styled Clam Chowder, Okinawa Long Pepper S ¥2,400/L ¥3,300
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Spaghetti with Mussels and Scallops Saffron Sauce, Harissa S ¥2,300/ L ¥ 3,200
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Fettuccine, Ishigaki Bolognaise Sauce, Okinawa Long Pepper S ¥2,300/ L ¥3,200
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Grilled Local Fish, Lemon and Capers White Wine Sauce, Screw Pine Sprouts ¥ 5,400
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Deep Fried Soft Shell Crabs, Som Tum Style ¥ 4,500
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Brined-Roast Yambaru Chicken, Mashed Potatoes, Mustard Greens ¥ 4,400
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Marinated Agu Pork Fillet with Ginger and Lemongrass, Chili Soy Sauce ¥ 4,800
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Stewed Ishigaki Beef with Local Beer, Roast Tomato, Sour Cream ¥ 4,900
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Wood Fire Grilled 180g Ishigaki Beef Sirloin, Charred Brussel Sprouts, Bacon ¥ 19,600
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*The consumption tax and a service charge are included in the list price.
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