YAEYAMA COURSE ¥13,910
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Appetizers Ishigaki Japanese Beef Simmered in Sweet Soy Sauce, Roasted Sesame Seeds,
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Sashimi Dish
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Fine Bonito Flakes

Local Fish and Colorful Vegetable with Grated Daikon Japanese Sauce, Bitter Melon,
Paprika, Shiso Leaf

Braised Pork Belly Tempura, Brown Sugar Mustard Sauce
Salmon Wrapped in Thin Daikon Radish, Salmon Roe
Japanese Vegetable Omelet, Sweet Simmered Black Soybeans.
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Bluefin Tuna Sashimi-Lean Tuna and Medium Fatty Tuna
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Japanese Hot Pot, Chili Oil

Yambaru Chicken, Napa Cabbage, Enoki Mushroom, Japanese Leek,
Local Fish Cake, Leafy Greens
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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
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Grilled Japanese Beef, Ponzu Sauce

Grilled Vegetables, Grilled Tofu with Okinawa Pork Miso, Lotus Root Flower, Citrus
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Deep-Fried Okinawan Peanut Tofu with Japanese Stock, Shrimp, Sea Urchin, Herbs
Deep-Fried with Nori Seaweed, Tomato, Taro, Daylily Flower Tempura

Citrus, Hibiscus 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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YAEYAMA

JAPANESE RESTAURANT

SHIMA COURSE 8,000
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Amuse Kurakake Japanese Soba, Japanese Stock
e fif Peanut Tofu with Salmon Roe, Okra, Myoga Ginger, Japanese Leek, Yamato Yam, Edible Flower
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Sashimi Dish Assorted Duo of Sashimi-Tuna and Shore Fish
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Pot Dish Japanese Hot Pot, Chili Oil
B 5 Yambaru Chicken, Napa Cabbage, Enoki Mushroom, Japanese Leek, Local Fish Cake,
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Grilled Dish
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Vinegared Dish
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Grilled Splendid Alfonsino with Okinawa Sweet Miso Pork, Okinawa Braised Pork Belly,
Japanese Yam,
Shishito Pepper, Japanese Scallions, Hibiscus Salt
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Local Tofu Skin and Camembert Cheese Tempura, Purple Sweet Potato, Pumpkin,
Bitter melon, Daylily Flower

Deep-Fried Double-Lined Fusilier Fish, Grated Japanese Radish with Ponzu Sauce
Served with Citrus, Dipping Broth, Local Pepper Salt
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Chilled Ishigaki Beef Shabu-shabu, Colorful Vegetables, Japanese Sesame Sauce
Red Onion, Paprika, Mizuna, Local Carrot, Tomato, Radish,
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Agu Pork Sukiyaki with Red Rice
Local Tofu, Shimeji Mushroom, Taro, Broccoli
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Duo of Japanese Pickles
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Red Miso Soup
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Today’s Dessert
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you may add “Ceramic-Grilled Okinawa Beef Sirloin”.

[ For an additional ¥ 3,920,
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Kid’s Menu
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Kid’s Tempura Set Menu
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Peanut Tofu with Shrimp, Salmon Roe, Japanese 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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Kid’s Sushi Sst Menu
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Peanut 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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Miso Soup
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Ice Cream @
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*Price includes consumption tax and service charge.
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