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Amuse Okinawa Peanut Tofu with Seasoned Japanese Broth, Shrimp, Okra, Wasabi
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Sashimi Assorted Two kinds of Sashimi Tuna and Shore Fish

gD fEimR O —MEED LSV

Grilled Dish Grilled Alfonsino with Okinawa Long Pepper

BE W) Okinawa Braised Pork Belly

with Brown Sugar Starchy Sauce
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Deep-fried Dish Aosa Seaweed and Local Tofu Skin Tempura
= Deep Fried Chicken with Herbs Bread Crumbs

Local Vegetables Tempura
Served with Citrus Fruit , Dipping Broth
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Vinegared Dish Broiled Local Fish with Honey Vinegar
B Wy Mozuku Seaweed, Cucumber, Oyster Mushroom, Leafy Green Vegetable
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Rice Okinawa Mixed Rice
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Pickles Two kinds of Japanese Pickles
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Bowl Yaeyama Soba Noodle Soup with Aosa Seaweed
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Dessert Today’s Dessert !
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For an additional ¥ 3,800, you may add “Pottery Grilled Okinawa Beef Sirloin”. @
[ SBICEHE ¥ 3.80012 T RBILFE BRI — 0 4 » OMBBES |%2 Tl 72720 37 ]

* Price includes consumption tax and service charge. ﬁw
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