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APPETIZER

Okinawan Delicacies: Assorted 5 Types of Appetizers

Sea Grapes and Onna Village Vegetables
Salad with Shikwasa Lime Dressing

SASHIMI

Today’s Assorted Chef’ s Recommendation Nigiri Sushi

(3 Pieces), served from the Sushi Counter

Today’s Assorted Chef’ s Recommendation Nigiri Sushi

(5 Pieces), served from the Sushi Counter

Today’ s Assorted Sashimi —Five Varieties

DEEP-FRIED DISH

Deep Fried Pork Feet with Vinegar Sauce

Okinawan Tiger Prawn and Onna Village Vegetables Tempura
Yagaji Island Salt, Tempura Dipping Sauce, Grated Daikon
Radish and Grated Ginger

PRRGES Y — FaNh Y —CFERBLS I LET,
ERBICIFEZATI—DEDTSHIVEAZ1—D RN TTEFEAD T TERIZE L,

EREOFHIERS v T ETHRNR 72T L)

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.

BYT7LIF—ZEBFEOSERFRIEIXDAICLASS VR Y ITETHITERUMIF<IZS L,

FEANRKRICEY  ABHEEHLET,

FERRIC, H—ERFr—I13%ERRELBIET,

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.
All prices quoted are subject to 13% service charge.
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LY S STEAMED / HOTPOT DISH

TIO—BOL» L NEEFFE (1 ABI1209) Agu Pork Shabu-shabu and Vegetables (120g per person)

HBEEMFROLY X LY N EESRE (T ARI1209) Okinawan Wagyu Beef Shabu-shabu and Vegetables
(1209 per person)

Tt
BEP) GRILLED DISH
TFHARTFDEHZEIT Grilled Marinated Local Ruby Snapper with Island Miso

EELEDERES(1209) Japanese Wagyu Beef Grilled on a Ceramic Plate (100 g)

ZHIbOD RICE DISH

SHRBEENGDIBE R IREKINDBERZ —Ik Okinawan Wagyu Premium Rice Bowl with Ryukyu Soft-

EEF boiled Egg, Japanese Chili Pepper

EESEFELFEFRONIEITEET (& Local Tiger Prawn and Island Vegetables Tempura Ochazuke

AUAE L =D) Style (Jasmine Tea Broth, Wasabi, Mitsuba)

ClrAaty s (Kt &%) Rice Set (Served with Miso Soup and Pickles)

Ja—I—twv bk ( KEH FY) Okinawan Cooked ‘Juicy’ Rice Set (Served with Miso Soup
and Pickles)

XTERIEYX300(HMDYERHRDERE) *One serving of rice: ¥300 (Refills available at the same price)

BYT7LIF—EBRFE50SERIE. FIEIXDFIICL AN VR Y IETHITHEHUMIFIEI,
EANKRICEY . REDRZEBHRLET,
RBEIC. T—ERFv—I13%ZERIERAULZITET,

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.

All prices quoted are subject to 13% service charge.
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BRDSUBCHIREER HFRT71R

Brown Sugar Bracken Starch Dumplings with Ryukyu Syrup, Matcha Ice Cream

TAREI T —RybDARRYELO~ZFE
BRETARAFET7ARNN )OI —RYM I—0T—HF—Iv—RYk
Double Delights: Select Two Flavors of Ice Cream and Sorbet

Matcha Ice Cream, Purple Sweet Potato Ice Cream, Mango Sorbet, Shikwasa
Lime Sorbet

CBMTLLE—EBBE0OSERIE. HEEYORICL AN YR Y I THEBBULAF<ETL,

HEATWRRIC LY AB D EBELE T,
FEHBIC P—ERF r—I13%ERIRHLEHET,

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.
All prices quoted are subject to 13% service charge. 2
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RYUKYU GOZEN

L LRAAI S

JNgR TARFDHEL AT
APPETIZERS Steamed Ruby Snapper with Sakura Leaves, Pickled Sakura Flowers

ERCO7—9XiEE INTUAR
Island Octopus Tempura with Aosa Seaweed and Paprika

IJ—N—IEE BESEBE

Okinawan Peanut Tofu, Local Tiger Prawn
NIFRERL BIED

Seasoned Okinawan Spinach, Sea Grapes

W Y—FDEY KMET-—TOY—2E
SIMMERED DISH HERCERDEURZ

Simmered Pork Spare Ribs and Winter Melon, Goya Simmered in Okinawan Salt
Shredded Leek and Bitter Greens

ALY SEARBERL 7 — AN\

STEAMED DISH Asari Clam Chawanmushi with Aosa Seaweed Sauce
By = BRFE AU BERIEDIE

SASHIMI Bonito Tataki and Aromatic Vegetables

Ponzu Sauce, Yagaji Island Salt

=5 =) nba = A OLY|
RICE AND SOUP Rice, Okinawan Miso Soup, Pickles
TH—h HRTUY B BEonE
DESSERT Matcha Pudding with Strawberries & Sweet Simmered Black Beans
7,300
e BYUTLINF—2BFE0ERKRIE. BIEEXDRIICL AN VZRIY IETHRTHRUMIF T,

<y HAMRRICEY. ABDSEBRLET.
FREPEIC T—EZXFv—I13%ZRERLZITET,
c{_ o .Slapuld you have any food allergies or special dietary requirements please inform your server.
* The menu contents will vary according to the day’s stocks.
All prices quoted are subject to 13% service charge. ;
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AGU PORK SHABU-SHABU SET
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RICE

AHDFHEEIKRSERY ST
Okinawan Delicacies: Assorted 5 Types of Appetizers

TIT—BFEDOU»»ZUe 1B (1 ARI1209)
Agu Pork Shabu-Shabu and Vegetables (1209 per person)

=] R intauda =L )|
Rice, Okinawan Red Miso Soup, Pickles

6,500

OKINAWAN WAGYU BEEFSHABU-SHABU SET

R

Hij
APPETIZER

EEE7)

HOT POT

GiL s

RICE

LSl SsSeYh

AEHDBERSTERY &t
Okinawan Delicacies: Assorted 5 Types of Appetizers

BENFROLP LN EHFH(1AR1209)
Okinawan Wagyu Beef Shabu-Shabu and Vegetables (1209 per person)

=] Rt uba =L
Rice, Okinawan Red Miso Soup, Pickles

9,000

K2BkREY ENERYUET
Minimum order of 2 persons

HATUIRRIC &Y, REDETHUET.
FoBlElC. T —ERFv—I13%ZRRALZITET,

server..The menu contents will vary according to the day’s stocks. = S

All prices quoted are subject to 13% service charge. o0 28



GRILLED DISH

LSS
SHABU-SHABU

YUNAGI

BisE BREFIEDHEL - ED1ED - LWHUEIREDERSET
Seasonal Greens and Chrysanthemum in Dashi Broth

APPETIZER Okinawan Fermented Tofu
Marinated Sardines with Root Vegetables

1V ARY7] BEEERTMIIT

SOUP AZ - =DF - 7
Clear Soup with Shrimp Mousse Dumpling
Carrot, Mitsuba, Yuzu

) AADBEEY =EHAE

SASHIMI 3 Kinds of Today’ s Fresh Fish

Bel THAXFEEDINI—HS

Butter-Sautéed Local Rubby Snapper and Mushrooms

HBEESESNF £zl H<—HKO—X

EFFEE—H#EIC

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

BESBECHRNSHBITONE F2ld BESBIHREDNF

ﬁi KT BN EET
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

FH—h HREDOSUBIERYDBEEE

DESSERT Matcha-Flavored Bracken-Starch Dumplings with Fresh Fruits

9,500

CEMTLIE-ESRSNSFHIE AEIXDFICLANS YRV IETUTBEUMIFEIL,
HEANIKRICEY  RENEEELET,
-, RENER. U-ERFr—I13%EFRALEIET.
Should you have any food allergies or special dietary requirements please inform your server.
The_ﬁmenu contents will vary according to the day’s stocks.
All prices quoted are subject to 13% service charge.



Special Kaiseki “March”
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APPETIZER BE-ALOKIBESENNEDS IUREHIIT
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

1V ARY7] BEF—ERB0ET

SOUP Local Asa Seaweed and Bamboo Shoots Clear Soup

Y] O BEHER t—aA

SASHIMI Fatty Tuna, White Fish, Diamond Squid

=W MET 1 LUARE

SIMMERED DISH

ALY
STEAMED DISH

HEF #E fk
Local Wagyu Fillet with Rich Glaze
Golden Sweet Potato, Maitake Mushrooms, Greens

TEEERERL

SINAZ-REBGHR - FEHDEFHR

—o0——(FAEE

Seafood Steamed in Bamboo Steamer

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

BE BHEN4O—R & EHFZOMERERES
MAIN Dish I ERMEDE HAUNRVEE
Grilled Local Wagyu Sirloin with Island Vegetables on a Ceramic Plate
Wasabi, Yagaji Island Salt, Grated Daikon Radish with Ponzu Sauce
g5 J1—I—DRUVEET-BEY
RICE DISH SHLRIS -4 - |1 3=
Okinawan Cooked ‘Juicy’ Rice in Dashi Broth with Pickles
Okinawan Pork Miso, Ume Plum, Wasabi
FH—h HWEONFOvE RYDBEEE
DESSERT Matcha Panna Cotta with Seasonal Fruits Selection

18,000

EANRRIC LY AEDNRHELF T,

R E(C T —ERFr—I13%EFEALRITET,

server. The menu contents will vary according to the day’s stocks. Te S
All prices quoted are subject to 13% service charge. o s A8
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KID'S GOZEN

B Rl

FHal: F<B - —FD - BE - TF
Sushi: Tuna, Salmon, Shrimp, Egg

EBEL
Egg Custard

FERUBYRS
Chicken Teriyaki

t9I<EE
Vinegared Mozuku Seaweed

IE2S4 9IVIILY—R
Fried Shrimp with Tartar Sauce
RTbhT73549

French Fries

GR) &N

Hot Udon Noodles

AEBDOTH—k
Today’s Dessert

4,000

‘:);“

BY 7L HEDERRIE. RHEEIXDFIICLAN SV RIYIERTURITHEBRUMIFIEI,
EARNKRICKY  REDEHEHRULET,
KRBT H—ERFv—I13%EFIRALZITE T,

Should you have any food allergies or special dietary requirements please inform your server. ",v g

The menu contents will vary according to the day’s stocks.
All prices guotedare subject to 13% service charge.
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