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yc\q/jg\@ MENU "INSPIRE" ¥9,000~perperson

Amuse

ler Légume

Poisson

2eme Légume

Viande

ol

Avant Dessert
Grand Dessert

The

SHOKADO-9

9 appetizersof ingredients from all over JAPAN

Beetroot
<Ms.Rika from Okinawa>
Fermented Ravigotte Sauce | Aging Kombu

Okinawan Fish

<Mr.Takata freediving fisherman in Miyako Island>
Mr,Higa's Eggplants | Clam | Miso

OR
Lobster

<Ichii Fisheries from Iwaki> +¥2,400
Mr.Hayashi's tomato | Mr.Mega's strawberry

Green Pepper
<Mr.Higa HIGA PLANTS in Okinawa>
Okinawan onion miso | Kombu extract

Okinawan Pork Tomahawk
<Yambaru village in Okinawa >
Harrisa | Red bell peppersauce

OR
Ishigaki Wagyu

<Yaeyama Farm in IshigakiIslands>
Peach Pineapple from Ishigakiisland | Bourguignon sauce

Mozuku Noodle

<Major Land in Miyako Island>
Chicken & Pork stock | Clam | Fish exstrct

Passion fruit & Tomato

<Mr.Hayashi from Okinawa>
Sorbet | Fregranced of elder flower

moss terrarium ~ &5~
Pestiside-free Herb

<Waka no Hatake in Okinawa>
Fresh herbal tea

8 dishes course menu.

The contents of the dish may vary depending on the availability of ingredients.

Please notify us of any food allergies at the time of reservation.

Reservation required.



C/(\Q/;\)S@ MENU "VOYAGE" ¥15,000 per person

Amuse

ler Légume

Risotto

Poisson

2eme Légume

Viande

Avant Dessert

Grand Dessert

The

SHOKADO-9

9 appetizersof ingredients from all over JAPAN

Beetroot
<Ms.Rika from Okinawa>
Fermented Ravigotte Sauce | Aging Kombu

Foie gras
<Hungarian>
Madeira sauce | Black truffle

Lobster
<Ichii Fisheries from Iwaki>
Mr.Hayashi's tomato | Mr.Mega's strawberry

Green Pepper
<HIGA PLANTS in Okinawa>
Okinawan onion miso | Kombu extract

Ishigaki Wagyu
<Yaeyama Farm in Ishigaki Island>
Peach Pineapple from Ishigakiislands | Bourguignon sauce

Mozuku Noodle

<Major Land in Miyako Island>
Chicken & Pork stock | Clam | Fish exstrct

Passion fruit & Tomato
<Mr.Hayashi from Okinawa>
Sorbet | Fregranced of elder flower

moss terrarium ~ SFE0~

Pestiside-free Herb
<Waka no Hatake in Okinawa>
Fresh herbal tea

9 dishes course menu.

The contents of the dish may vary dependingon the availability ofingredients.

Please notify us of any food allergies at the time of reservation.

Reservation required.



