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SERAGAKI RYUKYU COURSE
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APPETIZER
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WARM STARTER
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SIMMERED DISH
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PALATE CLEANSER
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MAIN DISH
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RICE DISH

7P — I
DESSERT

HRRESADOTRERD

2 Kinds of Local Fresh Fish Sashimi
HBAEEES A - BEMULD
Local Tuna and Okinawan Squid

HEREBEDO R —F H— & BIHEE
Cured Ryukyu Island Pork and Onna Village Vegetables

Btko&D
Shell Ginger Flavor

MBEROEAR AT
Seasonal Local Fish Gently Simmered and Wrapped in Fragrant Broth

HEIDFa1IL%ERZT
Served with Aosa Seaweed Tuile

BB T <DESHAMLILT
Okinawan Mozuku Seaweed "Somen Noodle Style"

~BDEDFHReHIT~
With Summer-Colored Vegetables

HRBEEMEE 7 —-B0ER

A Feast of Okinawan Wagyu and Agu Pork
XAIEBTI—BO—XZXT—F (70g)

Yambaru Agu Pork Loin Steak (70g)

BB AIF Y —O—1 > XTF—F (50g)

Motobu Wagyu Sirloin Steak (50g)

HREEREOtLL VY Y EERENEEELR BES —Uo—H—CL4&5
Local Okinawan Salt Selection, Homemade Black Aromatic Sauce,

Fresh Grated Japanese Wasabi, Local Shikwasa Pepper
MEERRIBICTDOFREITA
Ryukyu-flavor Grilled Rice Ball “Chazuke Style
RE LIV 77— Rk

Shiso Leaf, Wasabi, Okinawan Miso

3

HEEREDOTILYFE—X b+
Okinawan Brown Sugar French Toast

BEATIONZTT7ARRR
Served with Chinsuko Vanilla Ice Cream

20,000




MANZA SEAFOOD AND WAGYU COURSE
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GRILLED DISH
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FROM THE OCEAN
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PALATE CLEANSER

MAIN DISH
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RICE DISH
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DESSERT

EHFXROL) —FHeAHEP O
Colorful Vegetables Jelly Terrine with Medium-Fatty Tuna

MET 1 L BREHTOEERRAA
Slow-Simmered Wagyu Tenderloin in Kombu Dashi

FOEOOSOY—X EJaT7DED
Corn Purée with a Hint of Truffle

HREESRADY T—

Sautéed Local Fresh Fish

FPOFIEDEEBRY —RETT—U)—LOIRS—IZHRAT
Served with a Rich Anchovy Sauce and Sour Cream Espuma
AFHEZAT—ILBEDEEO— ~

Low-Temperature Roasted Live Canadian Lobster
EEA—VYINZ—DEDCHIC

Infused with Aromatic Herb Garlic Butter

EMbHIT<DESHAMLILT
Okinawan Mozuku Seaweed "Somen Noodle Style"

~BOEDEREEHIC~
With Summer-Colored Vegetables

M —O1> T 1 LOBKOLEAR
Wagyu Sirloin and Tenderloin Tasting Duo

FBEAIGY —O1 > XT—F (50g)
Okinawan Motobu Beef Sirloin Steak (50g)

BEEENMG T« L XT—F (70g)
Selected Black Wagyu Tenderloin Steak (70g)

HRBREEOEL IS Y BERIENEES LR BES—Uo—H—CTL&5
Local Okinawan Salt Selection, Homemade Black Aromatic Sauce,
Fresh Grated Japanese Wasabi, Local Shikwasa Pepper

BOEAH T R
Clay Pot Rice with the Bounty of the Sea

~EE W 5ERR T~
Served with Abalone and Salmon Roe

Rt - FOY)
Red Miso Soup and Pickles

HREEEOTILVF E—X b
Okinawan Brown Sugar French Toast
BATIONZTTARARR
Served with Chinsuko Vanilla Ice Cream

25,000




CHILDREN'S COURSE
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RICE AND SOUP
F ¥ — b

DESSERT

AEVC SRRBIEL
Chilled Chawanmushi with Salmon Roe

BEADERZETS
Deep-fried Local Fish marinated in Sweet Vinegar Sauce

ME7« L BRETOEERAA
Slow-Simmered Wagyu Tenderloin in Kombu Dashi

FUEOOSODY —X
Corn Purée with a Hint of Truffle

A LAEE I

Chilled Okinawa Soba

BB/ T D FH

Smoked Pork Belly and Colorful Vegetables
HBERIBENN—F

Okinawan Misaki Beef Hamburger Steak

HEEEMITEDLETRARX
Okinawa Vegetables

Bk - FDY) - BKIEH
White Rice, Pickles, Miso Soup

EHD> v —w bor BT >
Seasonal Sorbet or Black Sesame Pudding

3,000




TEPPAN ADDITIONAL A LA CARTE

BEBIM P IDNV P A= 2 —

BEREENF T L+50g
Selected Japanese Black Wagyu Fillet +50 g

THEEARF Y —O1>+50g
Motobu Beef Sirloin +50g

BB S ¢ —BFO— 2100 g
Okinawa Agu Pork Loin 100 g

AHOBED2RED (490N)
Today’s Sashimi 2 Kinds (4 pcs)
BRESH T4

Sea Grapes Salad

6,250
5,000
5,000
2,000

1,200




