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ek APPETIZER

AEDABERSTER D Sht Okinawan Delicacies: Assorted 5 Types of Appetizers 2000
BRE D BINBREOY oA Sea Grapes and Onna Village Vegetables Salad 1,500
=00 —rLyI Yy with Shikwasa Lime Dressing

BIRBES D V82— FEATVZ—ICEERABN ST VET, ERBICIREZAT Y Z—DEDTSHIEAZa—OITRHDNTI EFHADTITHEILETL,
ERBOFRIFZAZ Y TETHEBRILETL

Kindly note that the Teppanyaki and Sushi counters have regular days off. On these days, we are unable to offer a la carte menu items from these counters.
For more details about the schedule, please don't hesitate to ask our staff.

iz

i) SASHIMI

AHOEEFHNEEDFI=ERED Today's Assorted Chef's Recommendation Nigiri Sushi (3 pcs) 2.600
HERlho>a—&D Served from the Sushi Counter

AHOEEFHEEDFIRERED Today's Assorted Chef's Recommendation Nigiri Sushi (5 pcs) 4200
HERlho>a—&D Served from the Sushi Counter

AHOEEDHABORERD EHE Today's Assorted Sashimi — Five Varieties 5,500

AWk 7] DEEP-FRIED DISH

TUBEBIT BEfHA Deep Fried Pork Feet with Vinegar Sauce 2,000
BEEHEBEZELRMNEFXOXRIS Okinawan Tiger Prawn and Onna Village Vegetables Tempura 3,500

BRME®DIE - XD « KIBEHEAL « &£  Yagaji Island Salt, Tempura Dipping Sauce, Grated Daikon Radish and Grated Ginger




LY @Y STEAMED / HOTPOT DISH

TIT—BDOL» R L»RCEHXR (LAFIL120 g) Agu Pork Shabu-Shabu and Vegetables (120 g per person) 4,000

HBEEMFEOL» AL REHFH (1ABT120 g) Okinawan Wagyu Beef Shabu-Shabu and Vegetables (120 g per person) 6,500

FRES N >R — FEADVZ—ICIFEREBNCTVET, ERBICBEZAT Y Z—DE5DTFHAI A Za—OTIRENTEIEFLADTI TEILET L,
EREHOFMIFREZ Y 7ETERRILETV

Kindly note that the Teppanyaki and Sushi counters have regular days off. On these days, we are unable to offer a la carte menu items from these counters.
For more details about the schedule, please don't hesitate to ask our staff.

BEP) GRILLED DISH

TARFOEHEEIT Grilled Marinated Local Ruby Snapper with Island Miso 2,000

EMNFOMEMREEZ (100 g) Japanese Wagyu Beef Grilled on a Ceramic Plate (100 g) 7,000

TH o RICE DISH
HBEEMEDOBEH BREKINDBERZ Okinawan Wagyu Premium Rice Bowl with Ryukyu Soft-boiled Egg, 5,000
—KEFT Japanese Chili Pepper
BEEHBELEFXEOIIHIFTRETS Local Tiger Prawn and Island Vegetables Tempura Ochazuke Style 2200
TAUVAR LZE =DF Jasmine Tea Broth, Wasabi, Mitsuba

CldAty b (RS FY)) Rice Set (Served with Miso Soup and Pickles) 1,000
Ja——twv bk (KEH+ FY) Okinawan Cooked Juicy’ Rice Set (Served with Miso Soup and Pickles) 1,200
XZER1BEEY¥300 (BHhbhbHREKDEEE) One serving of rice: ¥300 (Refills available at the same price)




5 ¥ — b DESSERT

BEEOLSUBIETHREB HET 1R 800
Brown Sugar Bracken Starch Dumplings with Ryukyu Syrup, Matcha Ice Cream

TARES v —Ry COFERDEZL O N5 800
BRT7ARKFTFAR - IVIA=—2v— Ry b o—070—H—pv—Rwy bk
Double Delights: Select Two Flavors of lce Cream and Sorbet

Matcha lce Cream, Purple Sweet Potato Ice Cream, Mango Sorbet, Shikwasa Lime Sorbet
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WINTER DELICACIES GOZEN
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APPETIZER
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SASHIMI

SIMMERED DISH
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GRILLED DISH

£

DEEP-FRIED DISH

;i

RICE AND SOUP

5 ¥ — b
DESSERT

BOMEAEIT DX
Pickled Turnip with Goji Berries

-1 HEWNZX =2F
Diamond Squid with Cod Roe Sauce and Mitsuba

BEZ T FTRIEBHA

Crab Dumpling with Fresh Ginger, Green Onions and Silver Glaze

BREREED BRESZRAT
Two kinds of Seasonal Sashimi served with Sea Grapes

MFTLREEFROER

Wagyu Beef Tendon with Island Vegetables in Savory Sauce

DK D WA R JoE
Miso-Marinated Grilled Yellowtail with Citrus

FHERIILHLH

Sweet-Simmered Chestnuts, Pickled Ginger Sprout

BEHEBECHMIEXRAREIT SO @M

Deep-fried Local Tiger Prawn and Sesame Tofu in a Brown Rice Crust

served with Mushroom Sauce

Bk - & - L
White Rice, Miso Soup, Pickles

IEFS5CHENYFOVE
Hojicha Panna Cotta

AR =Ry T o) — L
Raspberries, Whipped Cream

7,300
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RICE DISH

F ¥ — b
DESSERT

ERCHEOHEL - 53&L5 - WhLEBROEREITS
Seasonal Greens and Chrysanthemum in Dashi Broth
Okinawan Fermented Tofu

Marinated Sardines with Root Vegetables

BEEEBFTMAIT

AE - =ZDE - 7

Clear Soup with Shrimp Mousse Dumpling
Carrot, Mitsuba, Yuzu

AEBDOBEED ZBES
3 Kinds of Today’s Fresh Fish

TARFECEDNZ -GS
Butter-Sautéed Local Rubby Snapper and Mushrooms

HBEEDCRYF £k H<S—BEO—X
EFR e —#EIC

Choice of ‘Motobu’ Wagyu Beef or Agu Pork Loin
Served with Island Vegetables

BEEBELHFRNSTHITONY Fild BEESBIFHRONF

MR TEBYIMIIET

Choice of Mini Rice Bowl with Local Tiger Prawn and Vegetables Tempura or
Mini Rice Bowl with Grilled Japanese Eel

Served with Red Miso Soup and Pickles

EBRDSUBE RYDRES
Matcha-Flavored Bracken-Starch Dumplings with Fresh Fruits

9,600




FUGU (PUFFERFISH) HOT POT COURSE

WK H 2 — =2
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APPETIZER

8 Y
SASHIMI

ALD

STEAMED DISH
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RICE DISH

FHF— b
DESSERT

AR EBERDERMEI X

BEE - ADSKIBEBRE S IUIREMEIIT

Fugu Skin and Green Onions with Vinegared Miso

Dried Mullet Roe with Watermelon Radish and Sea Grapes,
scented with Sansho Pepper

A<EED

Thinly Sliced Fugu

V=00 —H—I1FAT BALEAL TLBEBR

Shikwasa Lime Ponzu Sauce, Grated Daikon Radish with Chili, Sudachi Citrus, Green Onions

ASHEBEL BOEEHADIT
Fugu Steamed Egg Custard with Ponzu Jellied Sauce

SAEEHIF

MFrELEY

Deep-fried Fugu

Shishito Pepper and Lemon

/S\ <\\ B D ﬁ[%
Fugu Hotpot

/S\ <\\;F"Eik
Fugu Zosui (Rice Porridge from the Hot Pot Broth)

XOyA4Fd
Melon, Strawberries

20,000 CTEHD EEERE— Ak - per person for staying guests
22,000 ARDEERRS— AR - per person for non-staying guests

MUBHRDODIEAR  FHBE RO T 2HAIETICTFHRILTV

Available for two or more guests « Please reserve at least two days in advance
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WINTER SPECIAL KAISEKI
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MAIN DISH
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RICE DISH

F ¥ — b
DESSERT

Y KEDOARMAE

BH LT HEMBOE 512 LEaH T

B« AIEKRBEBRE S LRSI T

Simmered Abalone and Soybeans

Fresh Soy Milk Skin and Goji Berries with Rich Dashi Glaze

Dried Mullet Roe with Watermelon Radish and Sea Grapes, scented with Sansho Pepper

BE7—HYCBDOET
Local Asa Seaweed and Bamboo Shoots Clear Soup

BEYJORFE -7

HLBL

Local Tuna, Winter Flounder, Diamond Squid
Garnishes

MF7 1 LRBEA

BEFT H#H BK

Local Wagyu Fillet with Rich Glaze

Golden Sweet Potato, Maitake Mushrooms, Greens

IR EAL
AINAZ - BERSA - THOHFH
=0 o—H—IFAEE

Seafood Steamed in Bamboo Steamer

King Crab, Local White Fish, Seasonal Vegetables
Shikwasa Lime Ponzu Sauce

BEMFO— I BHFXOMREES

L2 BERMBEDIE 55 LR VEE

Grilled Local Wagyu Sirloin with Island Vegetables on a Ceramic Plate
Wasabi, Yagaji Island Salt, Grated Daikon Radish with Ponzu Sauce

Ta—T—DRELFEET
RS - M - L&

)

Okinawan Cooked Juicy’ Rice in Dashi Broth
Okinawan Pork Miso, Ume Plum, Wasabi
Pickles

ES CRONYF AV IEDOERZ ZHORY)
Hojicha Panna Cotta with Chestnut Essence, served with Seasonal Fruits

18,000




-

KID'S GOZEN
I RS

Fol F<AH—FE> e BEEF
Sushi: Tuna, Salmon, Shrimp, Egg

AL
Egg Custard

FEUBDIES
Chicken Teriyaki

9 <HEF

Vinegared Mozuku Seaweed

TETSA - ZILZILY—X
Fried Shrimp with Tartar Sauce

RTrh754
French Fries

CR) DA
Hot Udon Noodles

ARDTH— k
Today's Dessert

4,000




