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Vinegared Dish
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Egg  Dary Gluten Pork
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SHIMANCHU PLATE
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Okinawa Peanut Tofu with Shrimp, Black Soybeans, Wasabi, Seasoned Japanese Broth
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Assorted Duo of Sashimi - Tuna and Shore Fish
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Grilled-Swordfish with Japanese Pepper Egg Paste
Grilled Okinawa Braised Pork Belly, Deep Fried Tomato Grilled Shima-Tofu with
Okinawa Pork Miso Ginger Simmered Double-Lined Fusilier in Sweetened Soy Sauce
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Deep Fried Prawn in Potato Starch Batter
Deep Fried Grouper

Bamboo Shoots and Local Vegetable Tempura
Served with Citrus, Dipping Broth
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Steamed Parrotfish in Oil, Okinawa Lime Ponzu Sauce
Japanese Radish, Red Onion, Chinese Yam, Carrot, Green Leafy Vegetable
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Beef Bowl — Rice Bowl with Simmered Beef
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Duo of Japanese Pickles
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Yaeyama Soba Noodle Soup with Aosa Seaweed
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Today’s Dessert
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For an additional ¥3,920, you may add “Grilled Okinawa Beef Sirloin on a Ceramic Plate”.
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* Price includes consumption tax and service charge.
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JAPANESE RESTAURANT




