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JAPANESE RESTAURANT
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Appetizers Mozuku Seaweed with Tosa-Vinegar Jelly, Salmon Roe, Cucumber, Grated Yam Appetizers Grilled Eel and Cucumber in Sweetened Vinegar, KID’S TEMPURA SET MENU
B 3 Marinated Grouper and Citrus Fruit in Ishigaki Chili Oil Hi 2 Wakame Seaweed, Myoga Ginger Gfrilled Eel and Cucumber i‘r_l Sweetened Vinegar, B TR i AR ¥ 4.800
Deep Fried Peanut Tofu, Sea Urchin, Dried Wheat Gluten, Seasoned Japanese Broth Deep Fried Peanut Tofu, Sea Urchin, Dried Wheat Gluten, Wakame Seaweed, Myoga Ginger Okinawa Peanut Tofu with Shrimp, ’

Wheat Peanuts Pork  Alcohol

Deep Fried Peanut Tofu, Sea Urchin, Dried Wheat Gluten,
Seasoned Japanese Broth
Braised Yambaru Chicken, Okinawan Pork Miso Paste

Wheat Peanuts Pork  Gelatin Alcohol

Braised Yambaru Chicken, Okinawan Pork Miso Paste, Simmered Sweet Black Soybeans
Grilled Ise Lobster

Seasoned Japanese Broth
Braised Yambaru Chicken, Okinawan Pork Miso Paste

Salmon Roe, Seasoned Japanese Broth
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Salmon Temari Sushi
Simmered Sweet Black Soybeans, Grilled Ise Lobster
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Salmon Temari Sushi
Simmered Sweet Black Soybeans, Grilled Ise Lobster
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Wheat Peanuts Shrimp Alcohol

Bluefin Tuna Sashimi
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Sashimi Dish Chu-Toro Bluefin Tuna Tataki, Lean Tuna, Local Fish, Sea Grapes Tl (R T X BUstaE PrEWEERIReE X AiEAHEE
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Bowl Japanese Egg Soup, Flavored Minced Agu Pork, Ishigaki Tofu Skin M AR N1 Ba B e \?;;fi;oil?:lm;;;plfir:géalrroie in Sweetened Soy Sauce PN
B Vi Wax Gourd, Carrot, Bamboo Shoots, Green Leafy Vegetable Wiest Alccbel T
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Euglena Japanese Tiger Prawn /

Grilled Dish

Grilled Alfonsino with Vegetable Egg Paste, Pickled Ginger

Marinated and Deep-Fried Scallop
Sea Lettuce and Camembert Cheese Tempura
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Wheat  Gelatin Alcohol

Deep Fried Dish
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Egg Dary Wheat Pork Alcohol

Mg ek KBt ¥o8—53 Vinegared Dish Kombu Seaweed Cured Local Fish, Octopus, Salmon Roe Local Fish, Local Octopus, Local Calamari, KD BiED
fif: Wy Taro, Baby Onion, Cucumber, Tomato, Okinawa Lime Ponzu Sauce Giant Clam, Salmon Roe and Sea Grapes ‘
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Soup Ise Lobster Miso Soup Steamed Rice, Trio of Japanese Pickles, ® ®
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Grilled Ishigaki Beef Fillet on a Ceramic Plate, Ponzu Sauce

Stir Fried Local Vegetables with Ishigaki Salt, Grilled Hamaguri-Clam
with Vegetable Egg Paste
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Deep Fried Scallop with Egg Yolk Batter

Deep Fried Okinawan Braised Pork Belly wrapped in Japanese Radish
Sea Lettuce and Camembert Cheese Tempura

served with Citrus Fruit, Dipping Broth, Okinawa Long Pepper Salt
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Egg Wneat Gelatin Alcohol

Deep Fried Dish
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Simmered Hamaguri-Clam with Japanese Pepper
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Deep Fried Euglena Japanese Tiger Prawn

with Egg Yolk Batter

Marinated and Deep-Fried Scallop

Sea Lettuce and Camembert Cheese Tempura
Served with Citrus Fruit, Dipping Broth,
Okinawa Long Pepper Salt
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Wheat Shrimp  Alcohol

Egg  Da

Steamed Local Fish with Grated Japanese Radish
Gingko Nuts, Shimeji Mushroom, Green Vegetable,
Wasabi, Starch Sauce
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Wheat Alcohol

Bluefin Tuna - Lean Tuna and Chu-Toro Tuna
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Egg  Dary

KID’S SUSHI SET MENU ¥5,400
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Okinawa Peanut Tofu with Shrimp, Salmon Roe,
Seasoned Japanese Broth
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Peanuts Shrimp ~ Alcot

Bluefin Tuna Sashimi

Egg  Dairy
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