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APPETIZERS

B1EY

SASHIMI DISH

ySia<g 7]

GRILLED

ALY

STEAMED DISH

L s

RICE AND SOUP

FHF—h
DESSERT

J—~N—ZI—GFE VIDE

Jimami Tofu(Peanut Tofu)with Goji Berries
A—Fh—EHBITHFDERY &

Okinawan Salt-Cured Pork & Fried Purple Sweet Potato Skewer
EgEI0OvYT

Island Tofu Croquette

HRMENINAVYDFHZY BAHIED

Red Cucumber & Papaya Salad with Sea Grapes

BEFX<SS BERA HLSL)
Local Tuna , White Fish with Garnish

BEFO—XDOXYES

Sered Okinawan Beef Loin

BEEHEE VLR

Grilled Island Tofu with Sweet Miso Glaze & Pickles

ERH<— AR
Japanese Steamed Egg Custard with Okinawan Agu Pork

Hik K7ZL EY
Rice, Red Miso Soup with Pickles

RYDERYEDE

Assorted Fresh Fruits

¥

Purple Sweet Potato ‘Yokan’ (Japanese Sweet Bean Jelly)

7,300
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AGU PORK SHABU-SHABU SET

77 —BELpSLe stk

AR KEOEEBIRSEREY AT
APPETIZER Okinawan Delicacies: Assorted 5 Types of Appetizers
e T —FEDOUL» I U»hEEFH (1 ARI1209)
HOT POT Agu Pork Shabu-Shabu and Vegetables (1209 per person)
a5 HER- T &0
RICE Rice, Okinawan Red Miso Soup, Pickles

6,500

OKINAWAN WAGYU BEEFSHABU-SHABU SET

HREfEL S LeSEYh

HIES AE DB IHSERY DT

APPETIZER Okinawan Delicacies: Assorted 5 Types of Appetizers

e BEFFDLe AL R EEFRZ(TAR1209)

HOT POT Okinawan Beef Shabu-Shabu and Vegetables (1209 per person)
ﬁg =<8t v k=L )|

RICE Rice, Okinawan Red Miso Soup, Pickles

9,000

K2BkREY ENERYUET
Minimum order of 2 persons

y ﬂmxifzmw*“‘”“ i,
¥ |
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APPETIZER

AR
SOUP

Biah
SASHIMI

BeE

GRILLED DISH

LeSLes
SHABU-SHABU

GEL s

RICE

FHF—]
DESSERT

oty
¥

BIRE BEHMEDEIYIZAEFIZ

‘Aigamo’ duck & Okinawan Shiitake Mushrooms with Ponzu Sauce
#ERL MR EEAR

Sake-Steamed Abalone

Simmered Pacific Saury with Japanese Sansho Sauce

ERERIXSF IV

Okinawan Steamed Pork with Black Sesame

EHEAR HITRS

Candied Chestnuts & Fried Ginkgo Nuts

BEEE WE AS

Clear Soup with Shrimp Dumpling, Matsutake Mushroom
=D& W¥F

Mituba Leaf & Yuzu

b0 $I3EER HLSLY
Midium-Fatty Tuna & Autumn Red Sea Bream
Seasonal Garnishes

BEAO—~ BEEIILR

Roasted Okinawan Beef Loin, Locally Made Pickles
BY—2X KN A-UvoJ—2

Okinawan Sea Salt, Miso Sauce & Garlic Sauce

BEFS MBEE HEKX+

Locally Caught Tuna, Red Shrimp & Japanese Cobia
B B

(Wheel-Shaped)Wheat Gluten, Seasonal Vegetables
ARSI (ZABE FEk

Sesame Sauce, Ponzu Sauce, Condiments

PO HBITEUREIT EY
Aosa Seaweed Mixed Vegetable & Seafood Tempura Fritter Dashi
Chazuke with Pickles

BINZS7A KBS HDEERNT
Salted Vanilla Ice Cream Wrapped in Mochi with Brown Sugar Syrup
BES KEF

Grilled Seasonal Dessert

BT
._{;z’&zﬁ?:éf B
§ 2,

9,500




Special Kaiseki

R DORF 2R

[E3

APPETIZER

¥}l
SASHIMI

AR
SOUP

Bex

GRILLED DISH

BT

FRIED DISH

TER

SIMMERED DISH

L h

RICE DISH

FHF—h
DESSERT

* 2HBIE COERITHIHI THELYET . * Advance reservations are required at least two days in advance. | gf

OJRY—IRIBEEE

LENFDE/NL BZYUER LRERHA

EFXOERL BIED

AEEMN AN FRER

Grilled Miso Lobster

Motobu Beef Prosciutto, Assorted Seasonal Vegetables,
Sansho-Flavored Oil

Okinawan Island Vegetables with Dashi Broth, Sea Grapes

Ishigaki Pumpkin, ‘Tonburi’ (Japanese Field Caviar)with Silver Sauce

O HIZEfR t—aH HUSL
Fatty Tuna, Autumn Red Sea Bream, and Okinawan Squid with Garnishes

BESERE WE EERSR RE

=D I—Uo—t—

TeaPot-Style Clear Soup

Okinawan Kuruma Prawn, Matsutake Mushroom,

Locally Caught White Fish, Ginkgo Nut, Mitsuba & Shikuwasa

THRTFDIRZFS 7—1Ea

BEEF BECIIR

Shio-Koji Grilled Okinawan Red Snapper, Aosa Seaweed Sauce
Golden Honey Sweet Potato & Okinawan Pickles

HRC—AGIT BEHE BT

Kt #FE

Deep-Fried Whole Conger Eel, Okinawan Shiitake Mushroom, Green
Beans

Tempura Dipping Sauce, Purple Sweet Potato Salt

BEFO0—X

BEEF BRIESE FEHODEFX

Simmered Okinawan Beef Loin

Onsen Egg, Grilled Island Tofu, Seasonal Vegetables

WECER
wEL BEY
Matsutake Mushroom Rice, Red Miso Soup, Japanese Pickles

BINZS7A ARESHDEEANT
BEE KR+

Salted Vanilla Ice Cream Wrapped in Mochi, Drizzled with
Brown Sugar Syrup

Grilled Seasonal Fruit

18,000



KID'S GOZEN
B RRAHIRE

E7: F<B - —FD - BE - FF
Sushi: Tuna, Salmon, Shrimp, Egg

RBEEEL
Egg Custard

FERUBUBRS
Chicken Teriyaki

tH 9 <EE
Vinegared Mozuku Seaweed

ITEDSA4 2ILYILY —R
Fried Shrimp with Tartar Sauce

RTrTS54
French Fries

GR) DEA
Hot Udon Noodles

AEHOTH—K~
Today’s Dessert

4,000
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NGRS APPETIZER

ABRDHHEIREERY DT Okinawan Delicacies: Assorted 5 Types of 2,000

Appetizers

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

7/ Lime Dressing

M

159 SASHIMI

AHOBENERYETI =B Today’s Assorted Chef’ s Recommendation Nigiri Sushi 2,600
(FIHDH5—&KY) (3 Pieces), served from the Sushi Counter
AEHDODSENEBIEVETREKY Today’s Assorted Chef’ s Recommendation Nigiri Sushi 4,200
(FEIHDH—-&KY) (5 Pieces), served from the Sushi Counter

AEDOHEY RREORISBYAENE Today’ s Assorted Sashimi - Five Varieties 5,500
TUSEBITERS A Deep Fried Pork Feet with Vinegar Sauce 2,000
BHESRBEEBRMNEFIZORIS Okinawan Tiger Prawn and Onna Village Vegetables Tempura 3 500

. = $ Yagaji Island Salt, Tempura Dipping Sauce, Grated Daikon !

EIHSDE ROP ARESL. £ Radish and Grated Ginger

FaN o9 —ICIFERENC S VKT,

EMRBICIFEZAT Y—DED P SNIVEA Z1—D RN TTEFEADTI TELIZS L,

EREDFEMIERY v TETHIB]NR 2TV

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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AL i

PIT—BEROLPIL» &R (1 ARI1209)

BB FEMERADO LY AU N E BT (1AF
1209)

ZRbHD

PRBRENGDEBEF FHINDEBEERZ
—REFT

RESFBELETRONSHBITRES
(TATVAFE IUE =DF)

ClrAaty s (REH &)
Ja1—v—twvk( KEHT )

XITRIE¥300(HEMDYERRDER)

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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SE g DESSERT

EREDSUBIETIIREE HRET71X 800
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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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

*September-November / Everyday

BOOKATABLEe®E%: T#17 3

*Advance reservation is recommended

BYT7LNF—ZSHFE0HEBXRIE BEIXDEICLANS VR YITRTUIHRULMIFIZT W,

HEANRKRICSKY . AR EBHULET,

RECHEIC. T—ERXFv—I15%ZR&RALZITET,

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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