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Mozuku Seaweed terrine and local Kuruma Prawn
with vinegared miso sauce

Steamed abalone with butter soy sauce

Purple sweet potato noodle with amber jelly
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Fatty tuna, Diamond squid, sea grapes with Seasonal garnishes
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Egg tofu in Tkigawa style with Kuzu-coated red sea bream
five-colored arare rice crackers, Star-shaped carrot
mituba leaves and yuzu
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Roasted Local Beef Served with locally made pickles,
Okinawan sea salt, Koji sauce, and darlic sauce
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Hand-rolled sushi

Steamed shrimp, seared white fish, and
salmon roe

Red miso soup, pickled ginger

Iv—ARYk $fIFEORRMESE
Sherbet, Tanzaku-style purple sweet potato yokan(sweet bean
jelly)

8,500
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Bonito on Green Ice
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Chilled Shabu-Shabu with Agu Pork

Okinawan Fermented Tofu Lightly Seasoned Green and Edible Flowers
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Okinawan Mozuku and Chicken Meatballs
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Mituba, Yuzu

O BEAERE t—ah BIEDS HLSL
Midium-Fatty Tuna, Local whitefish, Squid, Sea Grapes
Seasonal Garnishes
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Peony-Style Hamo(Pike Conger)
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Okura, Eggplant, Cherry Tomatoes, Japanese Ginger
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Grilled Locally-Sourced Wagyu with Island Vegetables, Served on a
Ceramic Plate
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Various Island Vegetables
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Ponzu Sauce Wasabi Yagagi Island Salt
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Small Bowl of Grilled Eel
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Red Mino Soup, Pickles
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Okinawan Zenzai, Assorted Fruits

9,500
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RICE AND SOUP
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Smoked Salmon and Vegetables with Tosa Vinegar Jelly
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Steamed Prawns and Mozuku, Sesame-Marinated Grilled Eggplant,
Okinawan Court Cuisine Roasted Pork and Sesame
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Local Tuna,White Fish and Sea grapes
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Salted Miso-Grilled Swordfish
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Grated Radish with Soy Sauce, Bitter Melon with Soup
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Purple Sweet Potato Noodle with Noodle Soup
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Yuzu Zest
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Japanese Steamed Egg Custard in Agu Pork
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Rice Cooked with Edamame and Deep-Fried Tofu
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Red Miso Soup, Pickles
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Kinako Panna Cotta with Syrup-Simmered Black Beans and Seasonal Frut

7,300
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AGU PORK SHABU-SHABU SET
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APPETIZER Okinawan Delicacies: Assorted 5 Types of Appetizers
s TIT—BRDU» AU EEFH(TAFI1209)
HOT POT Agu Pork Shabu-Shabu and Vegetables (1209 per person)
5 HER- T &0
RICE Rice, Okinawan Red Miso Soup, Pickles

6,500

OKINAWAN WAGYU BEEFSHABU-SHABU SET
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APPETIZER Okinawan Delicacies: Assorted 5 Types of Appetizers
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HOT POT Agu Pork Shabu-Shabu and Vegetables (1209 per person)
fh Bk Rt EDY

RICE Rice, Okinawan Red Miso Soup, Pickles

9,000

K2BkREY ENERYUET
Minimum order of 2 persons
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NGRS APPETIZER

ARDHHEIREERY SO Okinawan Delicacies: Assorted 5 Types of 2,000

Appetizers

BNE D & BIAREF DTS Sea Grapes and Onna Village 1,500
Fo—0)—H—RLwI Vegetables Salad with Shikwasa

7/ Lime Dressing
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Yl SASHIMI

AHOBEHNEREYETI =8 Today’s Assorted Chef’ s Recommendation Nigiri Sushi 2,600
(FIHDH5—-&KY) (3 Pieces), served from the Sushi Counter
AEHDOSENEIEVEFIREKY Today’s Assorted Chef’ s Recommendation Nigiri Sushi 4,200
(FEIHDH5—-&KY) (5 Pieces), served from the Sushi Counter

AEDOHEY RREORISBYAEHE Today’ s Assorted Sashimi - Five Varieties 5,500
TUSEBITERH A Deep Fried Pork Feet with Vinegar Sauce 2,000

BEHBECRMNEFRORNS
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Okinawan Tiger Prawn and Onna Village Vegetables Tempura 3 500
Yagaji Island Salt, Tempura Dipping Sauce, Grated Daikon /
Radish and Grated Ginger
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Kindly note that the 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.
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STEAMED / HOTPOT DISH

Agu Pork Shabu-shabu and Vegetables (1209 per
person)

Okinawan Wagyu Beef Shabu-shabu and Vegetables
(120g per person)

RICE DISH

Okinawan Wagyu Premium Rice Bowl with Ryukyu
Soft-boiled Egg, Japanese Chili Pepper

Local Tiger Prawn and Island Vegetables Tempura
Ochazuke Style (Jasmine Tea Broth, Wasabi, Mitsuba)

Rice Set (Served with Miso Soup and Pickles)

Okinawan Cooked ‘Juicy’ Rice Set (Served with Miso
Soup and Pickles)

4,000

6,500

5,000

2,200

1,000
1,200

*0ne serving of rice: ¥300 (Refills available at the same price)
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SR DESSERT
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Brown Sugar Bracken Starch Dumplings with Ryukyu Syrup, Matcha Ice
Cream

TPAREDY—RYEDIREYEZLINZE 800
KETIRAMETARNIT=I7—RYN Y= T—H—=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
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KID'S GOZEN
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Sushi: Tuna, Salmon, Shrimp, Egg

RBEZEL
Egg Custard

FERBUBRS
Chicken Teriyaki

tH 9 <EE
Vinegared Mozuku Seaweed

ITEDSA4 2ILYIVY—R
Fried Shrimp with Tartar Sauce

RThTS54
French Fries
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Hot Udon Noodles

KEHDTH—k
- Today’s Dessert

4,000
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Unkai Japanese Cuisine

OPERATING HOURS
Breakfast 06:30-11:00(L.0. 10:30)
Open irregularly
A la carte

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

Dinner 17:30-22:00(L.0. 21:30)
Closed on Tuesdays and Wednesdays

*July-September / Everyday

BOOKATABLEe®E%: T#17 3

*Advance reservation is recommended
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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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