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Restaurant Reservation Desk
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ra 098-993-7113

E-mail. oki-res@hotelmonterey.co.jp
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Hotel Monterey Okinawa Spa & Resort

T904-0413 1550-1 Fuchaku, Onnason, Kunigami-gun
PHONE +81-98-993-7111

http://www.hotelmonterey.co.jp/okinawa/
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Sample Menu_A

Grilled Tuna with Diamond Squid and Sea weed, Coulis Tomato
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Sautéed Foie Gras on Corn Pan cake with “TANKAN” Marmalade and

Madeira Wine Sauce
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Beniimo Sweet Potato Soup, Cappuccino Style
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Pan-fried Lobster with Vegetable Risotto, Cinamon Fravored,
White Porto Wine Sauce
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Sautéed “WAGYU” Beef with
Cauliflower Coulis and Red Wine Shallote Sauce
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Bread Roll and Olive Dip
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Patissier’s Special Dessert
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Coffee or Tea and Mini Cake
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Chief Chef
Toshihiro Bessho / HIFT FI54
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Sample Menu_B

Marinated Okinawan fish and Scallop Salad with Salmon Roe
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Pan-fried Foie Gras with Blueberry Sauce
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Beniimo Sweet Potato Soup, Cappuccino Style
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Pan-fried Spiny Lobster, Seasonal Vegetable, Cardinal Sauce
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Sautéed “WAGYU”Beef Truffle Sauce,
Asparagus and Maitake Mushroom
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Bread Roll and Olive Dip
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Patissier's Special Dessert
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Coffee or Tea and Mini Cake
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Sample Menu_C

Horsehair Crab and Scallop Garden Salad Style
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Pan-fried Ear Shell with Liver Sauce
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Consomme Soup with Shark's Fin
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Pan-fried Spiny Lobster and Okinawan Fish,
Bouillabaisse Style
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Sautéed “WAGYU”Beef with Foie Gras on French Toast,

Truffle Sauce
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Bread Roll and Olive Dip
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Patissier's Special Dessert
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Coffee or Tea and Mini Cake
a2 — b — 73R &NFE T
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Menus are subject to change due to products' availability. The prices shown includes taxes and service fees. {EAIRBLIC K DNEDPLEH L 525 2 A TIVE T, XERSHEHIBE - Y- 2P 2 EOHETII0E T,



