YAEYAMA

JAPANESE RESTAURANT

FOOD MENU

YAEYAMA COURSE ¥13,500
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Appetizers Tosa-Vinegar Jelly , Mozuku Seaweed, Salmon Roe, Cucumber, Grated Yam
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Dessert
KB F

Okinawa Peanut Tofu with Soy Starchy Sauce , Eggplant, Tomato
Marinated Local Fish and Citrus Fruit in Chili Oil

Simmered Pork Spare Ribs with Ishigaki Brown Sugar , Green Onions
Salted Scallions
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Bluefin Tuna Sashimi-Lean Tuna and Medium Fatty Tuna
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Yambaru Chicken with Kudzu Starchy Broth

Local Wax Gourd, Local Tofu, Green Onions, Green Vegetable
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Seafood Nigiri-Sushi, Sweet Pickled Ginger

Medium Fatty Bluefin Tuna with Caviar, Gold Leaf
Local Fish with Oba Leaf, Pickled Japanese Plum Paste
Giant Clam
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Pottery Grilled Japanese Beef, Vegetables
Okinawa Pork Miso Grilled Shrimp, Ponzu Sauce
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Ise Lobster and Camembert Cheese Tempura

Deep Fried Red Snow Crab Claw with Herbs Bread Crumbs

Deep Fried Agu Pork and Local Green Onions with Batter

Served with Citrus Fruit, 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, Green Onions
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Red Miso Soup
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Today’s Dessert
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SHIMA COURSE ¥9,000
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Appetizers Marinated Local Fish and Citrus Fruit in Chili Oil

Wi * Ginger Simmered Ishigaki Beef in Sweetened Soy Sauce

Sponge Gourd and Thin Wheat Noodles in Japanese Broth, Tomato
Braised Yambaru Chicken Deep Fried and Marinated Eggplant, Green Onions
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Sashimi Dish Assorted Three kinds of Sashimi Tuna and Shore Fish
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Grilled Dish Grilled Alfonsino with Okinawa Long Pepper

P Wy Grilled Shrimp with Hibiscus Salt , Citrus
Deep Fried Double-Lined Fusilier, Grated Daikon Radish
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Deep-fried Dish ~ Aosa Seaweed and Local Tofu Skin Tempura
B L Deep Fried Red Snow Crab Claw with Herbs Bread Crumbs
Parrotfish and Local Vegetables Tempura
Served with Dipping Broth, Okinawa Long Pepper Salt
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Steamed Dish Wrapped Okinawa Braised Pork Belly in Daikon Radish

#* Wy Young Corn, Maitake Mushroom, Green Vegetable, Japanese Mustard, Starchy Sauce
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Vinegared Dish ~ Broiled Local Fish with Honey Vinegar

3 By Mozuku Seaweed,Cucumber, Oyster Mushroom, Leafy Green Vegetable , Salmon Roe
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Rice Okinawa Beef Bowl-Bowl of Rice topped with Simmered Okinawa Beef , Ishigaki Salt
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Pickles Two kinds of Japanese Pickles
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Soup Red Miso Soup
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Dessert Today’s Dessert
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KIDS MENU
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KIDS TEMPURA SET MENU ¥2,600
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Okinawa Peanut Tofu with Shrimps,
Salmon Roe, Seasoned Japanese Broth
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Japanese Steamed Egg Custard
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Assorted Tempura
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Steamed Rice
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Miso Soup
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Ice Cream
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KIDS SUSHI COURSE ¥3,500
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Okinawa Peanut Tofu with Shrimps,
Salmon Roe, Seasoned Japanese Broth
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Japanese Steamed Egg Custard
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Assorted Sushi
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Miso Soup
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Ice Cream
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*Price includes consumption tax and service charge.
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