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Appetizer

Early Summer salad

Green asparagus Hosta plantain lily Watercress
Adductor musctor Watercress

Vinegar with muddy radish

Soup

Clear soup
Green soybeans tofu
Sashimi
(The first dish) Tuna toro Grouper
Sea Grape with Condiments
(The second dish) Bonito seared salad
Saltwort Spring onion slice Citrus soy sauce
Grilled Dish
"Tropical Style" Grilled Lobster and Foie gras
Freshener
Mugwort sherbet
Sauteed Dish
Specialties "Isigaki" beef steak and Okinawa tofu
Rice
Fish sauce flavored salmon roe
and sea urchin rice
Pickled vegetables

Miso soup

Miso soup of lobster
Dessert

Fruits

REPLEANDOEE (CLWEMPABN—EEE(CRBIHENDH ) FT,
Please note the menu content may change due to seasonality.
HLANS U TREIZREBORMBCOVWTOZHEREG, Y v IAEBRLESL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LILF—EREOERHKE. REEIXORICLAN SV RY v 7ETRIER UM S0,

For guests who have food allergies, please inform a restaurant staff before ordering.

TKTBEE. e

Y—EXRAHFDERERZDF T,

All prices include 10% service charge and 8% consumption tax.
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Appetizer
Early Summer salad

Green asparagus Hosta plantain lily Watercress

Adductor musctor Watercress

Vinegar with muddy radish

Soup
Clear soup

Green soybeans tofu Okinawa prawn and abalone

Mustard greens Green onion Yuzu

Sashimi

Bonito seared salad

Saltwort Spring onion slice Citrus soy sauce
Grilled dish

"Tropical Style" Grilled Lobster and Foie gras
Fried dish
Tuna and "Yanaka" ginger tempura

Lemon Orchid of salt

Rice

Fish sauce flavored salmon roe
and sea urchin rice

Pickled vegetables

Miso soup
Miso soup of lobster

Dessert
Fruits

REPLEANDOEE (CLWEMPABN—EEE(CRBIHENDH ) FT,
Please note the menu content may change due to seasonality.
HLANS U TREIZREBORMBCOVWTOZHEREG, Y v IABBRLLESL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LILF—EREOERRKE. RIEEIXORICLAN SV RY v 7ETRIER UM ZE,
For guests who have food allergies, please inform a restaurant staff before ordering.
KTER(E, BE T-EXAFORBEERVET,

All prices include 10% service charge and 8% consumption tax.
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Japancse Restaurant
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Set Menu of Japanese Beef and Lobster

6,900
HI Appetizer
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Kl
Bt

“Mozuku” Seaweed Terrine with Japanese Mustard

EXDRL REE Marinated Okinawa Leaf Vegetables
IIf/F-E—FyVHR TIDE “Mimiga” Sliced Pork Ear Gristle with Peanut Paste
Pk Sashimi

B-t—ah BHFA - BIED Tuna, Squid and Local Fish

HLEV— Sea Grape with Condiments

|2

Grilled Dish
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"Tropical Style" Grilled Lobster and Foie Gras
Ishigaki Island Long Pepper Flavor
Pineapple, Lotus Root and Grated Radish

Hashi Yasume
Mugwort Sherbet

Sautéed Dish
Japanese Beef Steak and Island Tofu

Onion, Island Salt, Citrus Flavor Salt

Rice
White Rice with Pickled Vegetables

Change into Okinawa Sushi by the Addition of JPY1,200

Soup
Lobster Miso Soup

Dessert
Okinawa “Zenzai" Red Bean Soup with

Sugarcane Ice Cream

REPLEANDEE (C L WEMPABN—EEE(CRBIHEHDHD ) E T,
Please note the menu content may change due to seasonality.
YL 2NV TRHET ZREBORMRHIDOVWTOZEBIF. XY v IABBRIEZL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BY7 LI F—BREOEERKE. REIXORICLARNT YRS v 7ETATHRUMFFLTIZE,
For guests who have food allergies, please inform a restaurant staff before ordering.
ErBZE HEe Y-EXRAHOSBRERBVFT,

All prices include 0% service charge and 8% consumption tax.
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Okinawa Cuisine Dinner
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Appetizer
“Mimiga" Sliced Pork Ear Gristle with Miso Bean Paste

“Jimami"" Soft Peanut Tofu
Okinawa Vegetables “Nigana” Leaves Mixed with Tofu
Sashimi
Tuna, Squid, Sea Bream
Sea Grape with Condiments
Poached Dish
Stewed Local White Fish “Mibai” Flavored with Salt,
Winter Melon, Papaya, and Island Tofu
Grilled Dish
Grilled Pork Rib with Sponge Gourd and Miso
Fried Dish
Deep Fried “Gurukun” Fish and Assorted Local
Vegetable Tempura
Red Potato, Local Vegetable Leave, Goya, Island Carrot,
Baby Onion, “Aguni” Salt, Lemon
Assorted Okinawa Sushi
Tuna, White Meal Fish, Squid, “Mozuku” Seaweed Sushi,
Thin Sliced Goya Roll, Local Vegetable “Karashina” Roll
Soup
"Akadashi" Miso Soup

Dessert
Okinawa “Zenzai" Red Bean Soup with

“Sata Andagi” Local Doughnuts

REPLEANDEE (C X WEMPABTN—EEE (LR BIHENDHD ) F T,
Please note the menu content may change due to seasonality.
HLZNTYTRET ZREBORMRHIDVWTOZEBIF. XY v IABBRIEZL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LI —=BRHE0OBERE. RIEIXORIICLANTI YRS vy 7ETHTHERLMAFZE0,
For guests who have food allergies, please inform a restaurant staff before ordering.
FRREE. HE. T -EXRAFOSEELGVFT,

All prices include 0% service charge and 8% consumption tax.
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Japancac Restaurant
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4,200

First Dish
Sautéed Papaya, Sautéed Dry Radish
“Jimami"” Peanut Tofu, “Moi” Seaweed Tofu
Okinawa Herb and Tofu
Marinated Okinawa Leaf Vegetables

Second Dish
Stewed Sponge Gourd with Miso

Tuna, Avocado with Wasabi Soy Sauce and

Sea Grape

Sautéed Island Carrot

Tofu and Goya, Stewed Winter Melon

Steamed Red Potato, Salted Pork

Burdock is Rolled Pork

Baby Onion and Miso

Steamed Pork and Black Sesame Paste

Mashed Taro Potato Tempura

Sweet Red Potato Tempura

“Mozuku” Seaweed Terrine

White Meat Fish Tempura

Island Tofu and Miso

"Mozuku" Seaweed Tempura

Pickled Papaya, Pickled Radish and Turmeric
Rice

Ishigaki Island Red Rice, Fried Miso
Okinawa Style Miso Soup

Radish, Carrot, Burdock, Tofu, Kelp,

Pork Rib, Okinawa Herb
Dessert

Okinawa “Zenzai" Red Bean Soup with

“Sata Andagi”’ Local Doughnuts

REPLEANDOEE (CLWEMPABN—EEE(CRBIHENDH ) FT,
Please note the menu content may change due to seasonality.
HLANS U TREIZREBORMBCOVWTOZHEREG, Y v IABBRLESL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LILF—EREOERKE. RIEEIXORICLAN SV RY v 7ETRIER UM S0,
For guests who have food allergies, please inform a restaurant staff before ordering.
KTER(E, BE T-EXAFORBEERVET,

All prices include 10% service charge and 8% consumption tax.
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Japanese Restaurant
UNKAI

HF RS
Child Set
2,500
PESE Assorted Children’s Sushi
SfiRFaRGE White Fish, Salmon, Prawn, Egg, Tuna Roll
] Noodles
ITOEA Hot Mini Udon
Z0m Special Dish
SZRT—F Mini Beef Steak
b WLy Fried Dish
BEmBET Japanese Style Deep-fried Chicken
BETZATILIILY —ARZ Fried Prawn
7 wall Nk ¢ Fried Potato
& Steamed Dish
RBER L Chilled Egg Tofu
Hk Dessert
IEDTUTARY)—LA Sugar Corn Ice Cream

REPLEANDEE (C L WEMPABTN—EEE(CRBIHENDHD ) F T,
Please note the menu content may change due to seasonality.
HLZNTYTRET ZREBORMRHIDVWTOZEBIF. XY v IABBRIEZL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BY7 LI F—%EBREOEERKE. REIXORICLARNSI YRS v 7ETATHRUMFLIZE,
For guests who have food allergies, please inform a restaurant staff before ordering.
ErBZE HEe Y-EXRAHOSBRERBVFT,

All prices include 0% service charge and 8% consumption tax.
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Japanese Restauran 3
UNKAI

FRiER R
Local Food
MEEZKEYEHOE BS5-2F&£D. IIH—. EELD.
—HF—EMZ. V-V—3-TF
Assorted Okinawa Delicacies

J

»

Salted Baby Onion, Pork Ear Gristle in Peanuts Sauce, Awamori Aged Tofu,
Mixed Okinawa Herb and Tofu, “|Jimami” Soft Peanut Tofu

BR8ELDS

Tofu Fermented in “Awamori” Liquor

9 <Bf

Seaweed “Mozuku” in Vinegar

S —I-TE

“limami"” Soft Peanut Tofu

E7vF3aviENR
Salted Baby Onion

BAED

“Umibudo” Sea Grape
H<—FAW IV —F v > T)L—
“Champuru” Fried Goya with “Agoo” Pork and Eggs
575

Stewed “Rafte” Pork

KEPAANDOEEICLVEPABH—HEER(CRBHELHIET,
Please note the menu content may change due to seasonality.
YLD TRETZBEBORERMBICDOVWTOZEBIE. X9 v IABENREETL,

1,800

900

900

900

1,300

1,300

1,600

800

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.

BT LI F—Z2BR/REOEERE. RIEBIXORICLANI VXY y 7ETRTHRUMF S,

For guests who have food allergies, please inform a restaurant staff before ordering.
ETHEE. e U-EXRAHOERREELVET,

All prices include 0% service charge and 8% consumption tax.
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Sashimi
SEEREE 4500
Assorted Sashimi of Seasonal Fish
fEEy) 2,000
Tuna Sashimi
Bz 54541 2,000

Bonito seared salad

A
Poached Dish
BEOMETEE 1,000

Stewed Vegetables

DEZEL 1,500

Stewed Sea Bream Head

FEPLEANDEE (CL ) EHPABH—HEEICRBZHaIBIFT.
Please note the menu content may change due to seasonality.
LN TREHITDZBEBOEMBICOVWTOZERIE. X9 v IABBRIEE,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BYT7 LI F—Z2ERHE0BRK(E. RIEIXOFICL ARSI Y RY vy 7ETHTHRUMFLIZE,
For guests who have food allergies, please inform a restaurant staff before ordering.
ETHEE, HE T-EXRAHOERREELVET,

All prices include 0% service charge and 8% consumption tax.
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Japancse Restaurant
UNKAI
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Grilled Dish
REMFX ) RS 5,000
Lightly Grilled Japanese Beef
HREERBEDEES (2X) |,600

Grilled Okinawa Prawn

Q7R85 —&74770ZDrEEMRES
~EN=VDE~ 3,500
"Tropical style" Grilled Lobster and Foie gras with Ishigaki Island Pepper

o T

Fried Dish
KisFERoE 3,600
Seafood and Vegetable Tempura
FREESEBEOXREE (24) |,600
Tempura of Okinawa Prawn
el 800

Japanese Style Deep Fried Chicken

U
Steamed Dish
PN 800

Steamed Japanese Style Pudding

FEPAANDOEE LKLV EPABTH—HEE(CRBHELDHIET,
Please note the menu content may change due to seasonality.
YL AN TRHETZBEBORERMBICDOVWTOZEBIE. X9 v IABENREET,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BYT7 LI F—Z2ERHE0BRK(E. RIEIXOFICL ARSI Y RY vy 7ETHTHRUMFLIZE,
For guests who have food allergies, please inform a restaurant staff before ordering.
ETHEE. HE U-EXRAHOERREELVET,

All prices include 0% service charge and 8% consumption tax.
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Jsprncse Restaurant
UNKAI
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Rice
BEMFRT—FE 5,500
Japanese Beef Steak on Rice
fRE 1,800

Sea Bream on Rice Served in Green Tea "Chazuke"

BRE 900

Salmon on Rice Served in Green Tea “Chazuke”

BEMEIR 1,300
Crab Broth
R+, FOW. 28R 600

Miso Soup, Japanese Pickles and Rice

%]

Sushi
(CETVHETRYEDLE (A REHAS) 4,200
Chef's Sushi Selection
565 UL&EH (NER, FREHS ) 3,000

Chirashi Sushi

REPHANDHE (CLVEMDORABN—HEBICRBZHENHY ET.
Please note the menu content may change due to seasonality.
YL MU TRHTZHEORMBCOVTOZERBE. 25 v IABZRIEEL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BYT7 LI F—Z2BRFE505EKE. RIBIXOFICLANS YRSy 7EFTRTERUMIFEE,
For guests who have food allergies, please inform a restaurant staff before ordering.
FTREE. e T-EXRAHOEEERDFT,

All prices include 0% service charge and 8% consumption tax.
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UNKAI

3

Noodles
RiFFEN ERZE 1,700
Chilled Japanese Tea-noodles with Tempura
KIFFENETILS EA 1,700
Chilled Udon with Tempura
Padlicaal S 1,300

Hot Okinawa Noodles

HIK

Desserts
FHORYBREHE 2,000
Selection of Seasonal Fruits
TARDN)—=LETvY—Ry K 900
Ice Cream and Serbet
T—FN—>v—Rvy K 500
mugwort sherbet
TEDSTEUTARI)=LAVBHENL 900

Okinawa “Zenzai” Red Bean Soup with Sugarcane Ice Cream

FEPLEANDEE (CL ) EPABH—HEECRBZIHaDBIFT.
Please note the menu content may change due to seasonality.
YL MU TRHTZHEORMBCOVTOZERBE. 25 v 7IABZRIEEL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BY7 LINF—ZERE50HRRE. BIEINORIICLA NS Y XY v 7ETRIERLMFIZZN,
For guests who have food allergies, please inform a restaurant staff before ordering.
ZTBEE, Hig. T-EXRAHOESEEBVET,
All prices include 0% service charge and 8% consumption tax.



EQHE
BNV A ) Fv—
F—OZAUFr—
S-T—3I-BFE E—AEE

YIvaMA. YNFRL
o

B=R—=6—D>T>—
F<CARTARARMZ #EE
BRESHRZ

BASA)F—
I—VRE. > 7188
EUMF. R—FhH—
BR4FEES
BE5-F &5 L EHKE

IXFIL

ReLoh>—

PINZ

Ft9<

BRI

[SIET RS

ARXADEHS

INISA AT KRS > BAET
HEE
GIEBERK

S

7

VR~
KR AB. 4FE. BETE. B,
=R, 7—FN—

Hik
HRBETASVEY -9 —T I ¥~

Jl-f.lill“\ i
5 —hA U »—ilEE

Chaganju Set Dinner
4,200

First Dish
Papaya, Dry Radish (Pan frying)
“Jimami" Peanut Tofu, “Moi" Seaweed Tofu
Okinawa Herb and Tofu
Marinated Okinawa Leaf Vegetables
Second Dish
Stewed Sponge Gourd with Miso
Tuna, Avocado with Wasabi, Soy Sauce and
Sea Grape
Island Carrot (pan frying)
Tofu and Goya, Stewed Winter Melon
Steamed local Yam, Safted Pork
Burdock is Rolled Pork
Baby Onion and Miso
Steamed Pork and Black Sesame Paste
Mashed Taro Potato Tempura
Sweet Red Potato Tempura
“Mozuku" Seaweed Jelly
White Fish Tempura
Island Tofu grilled with Miso
“Mozuku" Seaweed Tempura
Pickled Papaya, Pickled Radish with Turmeric

Rice

Ishigaki Island local Rice, local sauce made by Miso

Okinawa Style Miso Soup
Radish, Carrot, Burdock, Tofu, Kelp,

Pork Rib, Okinawa Herb
Dessert

Okinawa “Zenzai" Red Bean Soup with
“Sata Andagi” Local Doughnuts

KIEPEANOHME(C LU EMPABH—HPEE(CLIHENBYET.
Please note the menu content may change due to seasonality.
YL 2N TRHETZIREBORMEHIOVWTOZEM(E. Y v IAEBRIESL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LT —2ER/EOEFHKE. BIEIXORIICL AN YRS v 7E TR BRUMFFLEZL,
For guests who have food allergies, please inform a restaurant staff before ordering.
FTHER e T-ERRAHOEREBIET,

All prices include 10% service charge and 8% consumption tax.
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Okinawa Cuisine Dinner
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4,900

- g

Appetizer
“Mimiga” Sliced Pork Ear mixed with Miso

“Jimami” Soft Peanut Tofu

Okinawa Vegetables “Nigana” mixed with Tofu
Sashimi

Tuna, Squid, Sea Bream

Sea Grape with Condiments
Poached Dish

Stewed Local White Fish “Mibai” Flavored with Salt,

Winter Melon, Papaya, and Island Tofu
Grilled Dish
Grilled Pork Rib with Sponge Gourd and Miso
Fried Dish
Deep Fried "Gurukun” Fish and Assorted Local
Vegetable Tempura

Local Yam, Local Vegetable Leave, Goya, Island Carrot,

Baby Onion, “Aguni” Island Salt, Lemon
Assorted Okinawa Sushi

Tuna, White Meal Fish, Squid, “Mozuku" Seaweed Sushi,
Thin Sliced Goya Roll, Local Vegetable “Karashina” Roll

Soup
"Akadashi" Miso Soup

Dessert
Okinawa “Zenzai” Red Bean Soup with
“'Sata Andagi” Local Doughnuts

FEPHEANOHE (C LW EPABH—BEE(CBZHANBUET.
Please note the menu content may change due to seasonality.

YL MU TRHETZHEORMBHCOVTOZHEEE. 29 v 7ABBRITZE .

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.

BYT LI —2BRE0BFHE. FIEEXOCL A NS Y29 v 7ETRTERUFFEEN,
For guests who have food allergies, please inform a restaurant staff before ordering.
KTREE. RE T-ERRABOEREBGVET,

All prices include 10% service charge and 8% consumption tax.
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Child Set
2,500
HESE Assorted Children’s Sushi
bIEFAREGE White Fish, Salmon, Prawn, Egg, Tuna Roll
bl Noodles
IZSEN Hot Mini Udon Noodles
Zum Grilled Dish
IZRT—F Mini Beef Steak
jZ1ve| Fried Dish
BEAGT Japanese Style Deep-fried Chicken
BET AT ILY —RZ Fried Prawn
RFNTZA Fried Potato
LY Steamed Dish
B L steamed soup based on eggs
HEk Dessert

TESEUTARY =L

Ice Cream made by Sugarcane

REDEANDOBE(C LY EMPRABH—BLE(CRZHANB YT,
Please note the menu content may change due to seasonality.
YL 2N TRHETZIREBORMEHIOVWTOZEM(E. Y v IAEBRIESL,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LT —2ER/E0OEFHKE. BIEIXORIICL AN YRS v 7E TR BRUMFFLEZL,
For guests who have food allergies, please inform a restaurant staff before ordering.
FTRER e T-ERRAHOEREBIET,

All prices include 10% service charge and 8% consumption tax.
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Noodles
KIFREMNERZE 1,700
Cold Japanese Tea-noodles with Fried Tempura
KBTS TILS EA 1,700
Cold Udon noodles with Fried Tempura
g 1,300
Okinawa local Noodles with pork

Hik

Desserts
FHORMBEESE 2,000
Selection of Seasonal Fruits
TARG)—LESv—rRy b 900
Ice Cream and Serbet
T—FN=2 v =Ry K~ 500
Mugwort Sherbet
TESEUTARIV—LAVBENL 900

Okinawa “Zenzai” Red Bean Soup with Sugarcane Ice Cream

FEPHEANOHE (C LW EPABH—BEE(CBZHANBUET.
Please note the menu content may change due to seasonality.

YL MU TRHETZHEORMBHCOVTOZHEEE. 29 v 7ABBRITZE .

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.

BYT LI X —2ERE50BFHE. BIEEXOFCL A NS Y29 v 7ETRTERULFFEEN,
For guests who have food allergies, please inform a restaurant staff before ordering.
KTREE. RE T-ERABOEREBGVET,

All prices include 10% service charge and 8% consumption tax.
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Set Menu of Japanese Beef and Lobster

6,900
FIES Appetizer
TIKHFLE FFFEHRE =28 "Mozuku" Seaweed Terrine with Japanese Mustard
BEXDRL REE Marinated Okinawa Leaf Vegetables

IIA-E—FyVYMR J30F

“Mimiga" Sliced Pork Ear Gristle with Peanut Paste

iE Sashimi
- t—ah - BhFA - BIED Tuna, Squid and Local Fish
HLEV—F Sea Grape with Condiments
B Grilled Dish
O7RY—ET7 3705 OmEHES "Tropical Style" Grilled Lobster and Foie Gras
~EN=VDEF ~ Ishigaki Island Long Pepper Flavor
INAFy TV - R - AIREIL Pineapple, Lotus Root and Grated Radish
Zik Taste-Freshing Dish
T—FN=v =Ry~ Mugwort Sherbet
A Sautéed Dish

RENFEBERODRAT—F
IR - HROHE - S

Japanese Beef Steak and Island Tofu

Onion, Island Salt, Citrus Flavor Salt

HRE Rice
Bk FOM Rice with Pickled Vegetables
BM1,200BICTHERNSEFANEEHUE T, Rice could be change into Sushi by the Addition of JPY 1,200
LE&HHE Soup
0724 —DEEH Lobster Miso Soup
Hk Dessert

TESTUTARIV—LAVBENL Okinawa “Zenzai" Red Bean Soup with

Sugarcane Ice Cream

REDEANDOBE(C LY EMPRABH—BLE(CRZHANBYET,
Please note the menu content may change due to seasonality.
YL 2N TRHETZIREBORMEHIOVWTOZEM(E. Y v IAEBRIES,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LT —2ER/E0OEFHKE. BIEIXORIICL AN Y RY v 7E TR BRUMFFLEZL,
For guests who have food allergies, please inform a restaurant staff before ordering.
FTHER e T-ERRAHOEREBZIET,

All prices include 10% service charge and 8% consumption tax.
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Kaiseki Course Shizuka

BEMGFRT—FE

Japanese Beef Steak on Rice

8,200
St Appetizer
LSSy &y Early Summer salad
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Green asparagus plantain lily Watercress
Adductor muscles (in kelp tasted)

Vinegar with muddy radish

Soup

Clear soup

tofu(made by Edamame bean) Okinawa prawn and abalone covered with jelly
Mustard greens Green onion Yuzu

Sashimi

Bonito tataki (slightly grilled)

Saltwort Sliced Spring onion Citrus soy sauce
Grilled dish

"Tropical Style" Grilled Lobster and Foie gras
Fried dish

Tuna and "Yanaka" ginger tempura

Lemon salt with orchid extract

Rice

Fermented fish sauce flavored salmon roe
and sea urchin rice

Pickled vegetables

Miso soup
Miso soup of lobster
Dessert

Fruits

LEE1b)

Soup pour in Sea Bream on rice "Chazuke"

FERR

Soup pour in Salmon on Rice "Chazuke"

B
Crab Broth

R+, EO¥. IR

Miso Soup, Japanese Pickles and Rice

&7
Sushi

[CEVHERERYEY (IR - FRHTATE)
Chef's Sushi Selection

55 U%H (ISR - FRETAE)
Chirashi Sushi

KEPHEANOBEC L W EMPABH—BEE(CBZHENBIET.
Please note the menu content may change due to seasonality.
YL NS TRHTZHEBORMBICOVWTOZHEREF. 24 v 7AB8RTES .
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BYT LINE—ZBHEOBRRE. BIBEXOMICL AN YRS v 7ETRIBRUAIIZE0,
For guests who have food allergies, please inform a restaurant staff before ordering.
FETRBEE R Y-EXRAZOSBEBVET,
All prices include 10% service charge and 8% consumption tax.

KIEPEANOHME(C LU EMPABH—HPEE(CLBIHENBYET.
Please note the menu content may change due to seasonality.
LNV TR{TZIHEOREMBICOVTOIHEG, 29 v 7IAB8RILEEL,

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.

BT LA —%BRE0OBBKE. FHEIXOFICLANI Y RY vy 7ETRIHRUMAF<LEEV,
For guests who have food allergies, please inform a restaurant staff before ordering.
FRAEE. HE Y-EAAFOFBEBVET,
Al prices include 10% service charge and 8% consumption tax.

5,500

1,800

900

1,300

600

4,200

3,000
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Grilled Dish
BEMFRES 5,000
Lightly Grilled Japanese Beef
FRRERBE DR (24) 1,600
Grilled Okinawa Prawn
O7RI—ET7#T77Z0OMEREE ~EN—VDOEY~ 3,500

"Tropical style" Grilled Lobster and Foie gras with Ishigaki Island Pepper
Pineapple Flavor

2 1ok

Fried Dish
RiFfEEGE 3,600
Seafood and Vegetable Tempura
HRERESFBEDOKRFE (274) 1,600
Tempura of Okinawa Prawn
EEHET 800
Japanese Style Deep Fried Chicken
ZLUY
Steamed Dish
AR L 800

Steamed Japanese Style Pudding

KEPHEANOBE & W EMPABHN —BEE(CBZHENBIET.
Please note the menu content may change due to seasonality.
YL MU TRHETZHEORMBHCOVTOZHEEE. 29 v 7ABBRITZE .
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BYT LI X —2BRE50BFHE. FIEEXOFCL A NS Y29 v 7ETRTERULFFLEZN,
For guests who have food allergies, please inform a restaurant staff before ordering.
KTREE. RE T-ERABOEREBGVET,

All prices include 10% service charge and 8% consumption tax.
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12,000

Appetizer
Early Summer salad
Green asparagus plantain lily Watercress
Adductor muscles (in kelp tasted)
Vinegar with muddy radish
Soup
Clear soup
tofu (made by Edamame bean)
Okinawa prawn and abalone covered with jelly
Mustard greens Green onion Yuzu
Sashimi
(The first dish) Tuna toro Grouper
Sea Grape with Condiments
(The second dish) Bonito tataki (slightly grilled) salad
Saltwort sliced spring onion Citrus soy sauce
Grilled Dish
"Tropical Style" Grilled Lobster and Foie gras
Freshener
Mugwort sherbet
Sauteed Dish
Specialties "Isigaki" beef steak and Okinawa tofu
Rice
Fermented Fish sauce flavored salmon roe
and sea urchin rice
Pickled vegetables
Miso soup
Miso soup of lobster
Dessert

Fruits

KIEPHEANOHME(C L UEMPABH—HPEE(CLIHENDBYET.
Please note the menu content may change due to seasonality.
YL 2N TRHETZIREBORMEHIOVWTOZEM(E. Y v IAEBRIES,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LT —2ER/EOEFHKE. BIEIXORIICL AN YRS v 7E TR BRUMFFLEZL,
For guests who have food allergies, please inform a restaurant staff before ordering.
FTRER e T-ERRAHOEREBIET,

All prices include 10% service charge and 8% consumption tax.
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FRAEA IR
Local Food
FREHRUEHE  BE56-2F &5 IIH— EZELI.
ZHF—BMR. ¥-~Y—I—-EE
Assorted Okinawa Delicacies

Salted Baby Onion, Pork Ear Gristle in Peanuts Sauce, Awamori Aged Tofu,
Mixed Okinawa Herb and Tofu, “Jimami” Soft Peanut Tofu

51 N)

Tofu Fermented in “Awamori” Liquor

TY<E

Seaweed “Mozuku" in Vinegar

Y- —3-TH

“Jimami” Soft Peanut Tofu

52 vFaviElx
Salted Baby Onion

BAED
“Umibudo” Sea Grape

H<—BFAN TV —F v > T)L—
"“"Champuru’ Fried Goya with “Agoo” Pork and Eggs

Z27T—
Stewed "“Rafte” Pork

RIEPEANDORE (C LW EPHBN—HEE(CLZHANBYET.

Please note the menu content may change due to seasonality.

YL MU TRHETZHEORMBHCOVTOZHEEE. 29 v 7ABBRITZE .

1,800

900

900

900

1,300

1,300

1,600

800

We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.

BYT LI X —2ERE50BFHE. BIEEXOFCL A NS Y29 v 7ETRTERULFFEEN,

For guests who have food allergies, please inform a restaurant staff before ordering.
KTREE. RE T-ERABOEREBGVET,

All prices include 10% service charge and 8% consumption tax.

HiEY

Sashimi

BUEAE

Assorted Sashimi of Seasonal Fish

VB feET 55T
Bonito tataki (slightly grilled) salad

fEE")

Tuna Sashimi

=M
Poached Dish
HFEXOMREEE
Stewed Vegetables

fADBEL

Stewed Sea Bream Head

REDEANDOBE(C LY EMPRABH—BLE(CRZHANBYET,
Please note the menu content may change due to seasonality.
YL 2N TRHETIREBORMEHIOVWTOZEM(E. Y v IAEBRIES,
We welcome inquiries from customers who wish to know whether any meals contain particular ingredients.
BT LT —2ER/EOEFHE. BIEIXORIICL AN YRS v 7E TR BRUMFFLEZL,
For guests who have food allergies, please inform a restaurant staff before ordering.
FTHER e T-ERRAHOEREBZIET,

All prices include 10% service charge and 8% consumption tax.

4,500

2,000

2,000

1,000

1,500
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