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SERAGAKI - RYUKYU SPRING DELIGHTS

MR ~ R a—A~

I3 SBHILEDTE—T 3
APPETIZERS B

Okinawan Wagyu beef ajillo
with Colorful Seasonal Vegetables

H3E EEDIEEEEES
WARM DISH BAY—XEEEKAIL

Salt-Koji Grilled Spanish Mackerel
with Plum Sauce and Aromatic Oil (pottery)

BE B<—FDYT—
GRILLED DISH IR —RAIT

Sautéed Agu Pork
with Traditional Minudaru Sesame Sauce

B T——Yr—Ayk

PALATE CLEANSER Bitter Melon sorbet

ALy BEEM4EY—O1V2F—F (100 g)
MAIN Kuroge Wagyu Beef Sirloin Steak

HRERERERDOEL Y3 EEKREN

HEEOLIU BEY—U7——UL&LD

Okinawan Salt Selection / Homemade Black Aromatic Sauce,
Freshly Grated Japanese Wasabi, Shikwasa Pepper Paste

L) LS T EBRNA—IvI51R
RICE DISH AR
MEH—IVvII14R
Garlic Fried Rice with Whitebait and Seasonal Greens
OR
Wagyu Garlic Fried Rice

TH—h FERE S HHETAADR ) —R— L
DESSERT Seasonal Fruits and Okinawan Ice Cream

Snow Dome Style

20,000




MANZA SEAFOOD AND WAGYU COURSE

Jr e ~ giEfn Ea—A ~

i3 STEOE HEE=%
APPETIZER REX<3EBES - REMAH

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

e BEDIEREGES
GRILLED DISH 1BAY — R EBERAIL
Salt-Koji Grilled Spanish Mackerel
with Plum Sauce and Aromatic Oil (pottery)

3 TAPISDYT—
WARM DISH BB HI=F 12—
TRERIEY — R

Sautéed Foie Gras
Eggplant Garnish
Red Miso Sauce

N TDET AR —IBEDEUES
FROM THE OCEAN H—=1)wo—=X
Steamed and Roasted Fresh Lobster with Garlic Sauce
ZRD T——p—nh
PALATE CLEANSER Bitter Melon sorbet
Ay PREEFEENMY—O12 (50 9)
MAIN EEEENET 5 —01> (70 9)
EEDtEL Y3y, BN

EEHNDTIV. V—07—FT—_UL&LD
Okinawan Motobu Beef Sirloin Steak
Premium Kuroge Wagyu Tenderloin Steak

Okinawan Salt Selection, Aromatic Sauce,
Freshly Grated Japanese Wasabi, Shikwasa Pepper Paste

BH ;(‘;)‘9”&%5;*‘20)73“—') VITAR
> RICE DISH HEA—UY 542 -
Garlic Fried Rice with Whitebait and Seasonal Greens
\(/)\/Fjagyu Garlic Fried Rice
TH—h FHREEPEPAZDR/—R—L

DESSERT Seasonal Fruits and Okinawan Ice Cream
Snow Dome Style

25,000

-



CHILDREN’S COURSE

BER—A

FefHF

APPETIZER

e

HOT DISH
F3%
MAIN DISH

L

RICE AND SOUP

FHF—h
DESSERT

SBEEYISODHIVINYFIFSYHIIT
Local Tuna Carpaccio Salad

BUBFREBEDA—-IY I T—
Garlic Sautéed Shrimp with Colorful Vegetables

HITEFESBFREEEMFEDT1I0RT—F (80 9)
Diced Black Wagyu Beef Steak (80 g) with Grilled Local Vegetables

BHER - BRI - HXBEEL - &Y
White Rice, Miso Soup, Steamed Egg Custard, Pickles

FHNY Y —NYh
Seasonal Sorbet

8,000




TEPPAN ADDITIONAL A LA CARTE

SHBE JBIm 7o) A2 —

EnEBEEMET1L+509
Selected Japanese Black Wagyu Fillet +50 g

SPBEAESFT—0O12+509
Motobu Beef Sirloin +50 g

HEEEH<—FKO—X100g9
Okinawa Agu Pork Loin 100 g

AHDHEY 2:8Y (4811)
Today’ s Sashimi 2 Kinds (4 pcs)
BIESTSY

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 (LO. 10:30)
Openirregularly
A la 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 oJii # T4 2

*Advance reservation is recommended

BUTLLX—EBBLOEERIE. HEIXOMICLANS YRSy IETHTHRLAFEEN A |
ANRRIZEY . ABNEHBLET . : ke
REHRIT.Y—ERFr—I15%FREBLZTET,

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 15% service charge.
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