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SERAGAKI AUTUMN DELICACIES COURSE

W ~ KO a2 —2 ~

Hij 3¢

APPETIZER

il 5%

HOT DISH

BEY)

GRILLED DISH

FRD

PALATE CLEANSER

F3x

MAIN DISH

£

RICE DISH

7P — T
DESSERT

ZEMFOEBRE UEMAILT
Slow-cooked Black Wagyu Beef with Autumn Colors

BERT7 - BAR Y al—LDT7ILS—
RILF—ZEDF a1 )LD
Ryukyu Agu Pork and Island Mushroom Farci with Porcini Mushroom Tuile

RMEXC BEHADRT L
FEN—ZvhoHd—V—2R
Pan-Seared Local Fresh Fish and Onna Vegetables with Rich Bagna Cauda Sauce

BREFTEERE EF/DOED
Homemade Fresh Tofu with Sea Urchin

EEMFH—0O+1>XT7—=F (100g)
Black Wagyu Beef Sirloin Steak (100 g)

HREEREOtEL VY 3y BEKIN
EEEDIVRES—Uo—H—CL&5

Okinawan Salt Selections, Homemade Black Aromatic Sauce,
Fresh Grated Japanese Wasabi, Local Shikwasa Pepper

RMEMELTRER XIS A-) VTSI

Choice of Simmered Abalone and Autumn Mushroom Claypot Rice or Garlic Fried Rice

FRIINILT LEVYIVvEVR
Snowmelt Parfait with Lemon Essence

20,000
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MANZA SEAFOOD AND WAGYU COURSE

o P ~{gERIE a2 — 2 ~

1ij 3

APPETIZER

i 3%
HOT DISH

BEP)

GRILLED DISH

VYOS

FROM THE OCEAN
&7 N

PALATE CLEANSER
F3E

MAIN DISH

£

RICE DISH

F ¥ — b

DESSERT

IEOR HEE=¥
g O, mBES. REMSH

Blessings of the Okinawan Sea — Trio of Sashimi
Medium Fatty Tuna, White Fish, Diamond Squid

MFDSEFES O— X MRERKMEMAIITY — X
Glazed Wagyu Roast with Ryukyu Miso Sauce

HRBREMADY T—
Sautéed Local Fresh Fish

BHIVEAXEMFOIRT—TERIT

Served with Warm Fumet and Yuzu Espuma
FR—ILBEDELBES O v EZF Y NE—
Steamed and Roasted Fresh Lobster with Champignon Butter

BRESHETE EFOXD
Homemade Fresh Tofu with Sea Urchin

HBEASGH—O1>ZXT7—F (50g)
Okinawan Motobu Beef Sirloin Steak (50 g)

BEEEMG 7L ZXT7—F (70g)
Premium Black Wagyu Filet Steak (70 g)

HRREROtEL IS 3y BEKN
EEEDSVRES—Io—H—CL&D

Okinawan Salt Selections, Homemade Black Aromatic Sauce,
Fresh Grated Japanese Wasabi, Local Shikwasa Pepper

A UELREER X HA-V v I I1R
Choice of Simmered Abalone and Autumn Mushroom Claypot Rice or Garlic Fried Rice

ERITNILTT LEVYIVvEYR
Snowmelt Parfait with Lemon Essence

25,000

Adens



CHILDREN'S COURSE

Bk —2

Khr o

APPETIZER

e
HOT DISH

T3

MAIN DISH

1

RICE AND SOUP

F ¥ — b
DESSERT

HREEEIYIOONILINYF 3 HSHMEIT
Local Tuna Carpaccio Salad

EOBFRCBEDA—VY I T—
Garlic Sautéed Shrimp with Colorful Vegetables

WTERIFREEENMGFOTrIO0XT—F (80g)
Diced Black Wagyu Beef Steak (80 g) with Grilled Local Vegetables

HER - B - FKBiAL - &Y
White Rice, Miso Soup, Steamed Egg Custard, Pickles

FEHDT v —Ny b
Seasonal Sorbet

3,000




TEPPAN ADDITIONAL A LA CARTE

FRIRBE BN 7 T A v b A

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

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

HRBRES C—KO—X100g
Okinawa Agu Pork Loin 100 g

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

Sea Grapes Salad

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

1,200
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Unkai Japanese Cuisine
OPERATING HOURS
Breakfast 06:30-11:00 (L.O.10:30)
Open irregularly
Ala carte

Lunch : 12:00 - 14:00 (L.O))

Dinner 17:30-22:00 (L.O.21:30)
Closed on Tuesdays and Wednesdays
*July-September / Everyday

BOOKATABLE « [E% 49 3

*Advance reservation is recommended

BT LR —EBE50HERIE. MIBIXORMIIL I FSYREy T ETUTBRLAF LIV, |
HANKRICE D, HEHZBHLET. o
FRESEY—C2E (13%) BLOUBERHEINTED £7,

Should you have any food allergies or special dietary requirements please inform your server.
The menu contents will vary according to the day's stocks.
Rates are inclusive of 13% service charge and consumption tax.



