YAEYAMA

JAPANESE RESTAURANT

YAEYAMA COURSE ¥13,500
VAN RIIEST
Appetizers Tosa-Vinegar Jelly, Mozuku Seaweed, Salmon Roe, Cucumber, Grated Yam
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Braised Yambaru Chicken and Shiitake Mushroom with Shrimp Dumpling

Marinated Local Fish and Green Leafy Vegetable with Japanese Dressing, Tomato, Citrus
Simmered Maitake Mushrooms in Sweet Sauce, Ginkgo Nuts on Pine Needles, Carrot
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Bluefin Tuna Sashimi — Lean Tuna and Medium Fatty Tuna
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Hot Pot Cooking with Kume-Island Miso and Ishigaki Chili Oil, Shaved Dried Tuna
Agu Pork, Tofu, Local Fish Cake, Chinese Cabbage,

Japanese Leek, Green Leafy Vegetable
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Seafood Nigiri-Sushi, Sweet Pickled Ginger
Medium Fatty Bluefin Tuna with Caviar, Gold Leaf/
Local Fish with Oba Leaf, Japanese Plum Paste/
Cuttlefish with Ginger, Green Onion
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Grilled Japanese Beef on a Ceramic Plate

Okinawan Savory Pancakes, Garlic Chives, Chinese Yam, Green Leafy Vegetable
Ponzu Sauce
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Ise Lobster and Camembert Cheese Tempura

Deep Fried Parrotfish with Eggs

Deep Fried Okinawa Braised Pork Belly and Japanese Radish
Served with Citrus, Dipping Broth, Okinawa Long Pepper Salt
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Wagyu Beef Nigiri-Sushi, Sweet Pickled Ginger, Scallions
Grilled Okinawa Beef Sirloin with Salt/

Grilled Ishigaki Beef with Ginger, Scallions
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Red Miso Soup
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SHIMA COURSE ¥9,000
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Egg Gluen Dairy Gelatin

Okinawa Peanut Tofu with Salmon Roe, Wheat Gluten, Seasoned Japanese Broth

Marinated Green Leafy Vegetable with Chrysanthemum

Braised Yambaru Chicken and Shiitake Mushroom with Shrimp Dumpling

Tazuna Sushi, Salmon, Cucumber, Carrot
Sweet Black Soybeans on Pine Needles
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Assorted Trio of Sashimi - Tuna and Shore Fish
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Hot Pot Cooking with Kume-Island Miso and Ishigaki Chili Oil
Shaved Dried Tuna, Agu Pork, Tofu, Local Fish Cake,

Chinese Cabbage, Japanese Leek, Green Leafy Vegetable
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Deep Fried Parrotfish with Eggs

Marinated and Deep-Fried Scallop

Deep Fried Shrimp and Seasonal Vegetables in Batter

Maitake Mushroom, Pumpkin, Green Beans

Served with Dipping Broth, Citrus, Okinawa Long Pepper Salt
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Steamed Local Fish with Grated Japanese Radish
Ginkgo Nuts, Shimeji Mushrooms, Green Vegetable,
Wasabi, Starchy Sauce
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Wrapped Crab Meat in Japanese Radish, Creamy Sesame Seeds Vinegar

Octopus, Taro, Baby Onion, Cucumber, Tomato
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Garlic Rice in Japanese Broth, Ochazuke Style
Okinawa Beef, Vegetables
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Duo of Japanese Pickles
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for an additional ¥ 3,800,
you may add “Grilled Okinawa Beef Sirloin on a Ceramic Plate”.
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¥ 2,600

Peanut Tofu with Shrimp, Salmon Roe, ]apanese Stock
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Japanese Steamed Egg Custard
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Assorted Tempura
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Steamed Rice, Miso Soup
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Ice Cream
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Peanuts Tofu with Shrimp, Salmon Roe, Japanese Stock
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Japanese Steamed Egg Custard
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Assorted Sushi
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% Price includes consumption tax and service charge.
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