£E

MANZA WAGYU AND SEAFOOD COURSE
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Local whole tofu

Served with a delicate savory dashi sauce, Julienned ginger, and
aromatic vegetables
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SASHIMI with Seasonal Garnishes
ERH—FTEIUoNEIIT ~EAY~

H BES e

L Okinawan Agu Pork, Grilled and Shabu-Shabu Style, served with Soft-Shelled

HOT DISH Turtle and grilled mochi
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SEAFOOD Lobster with Rich Brown Butter finished with Citrus

EksD NOBESIEIRK

PALATE CLEANSER Okinawan green ice with bonito aroma
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MAIN BEREN $13F1E V—o2—_UL&LD
Motobu Beef Sirloin and premium Japanese Black  Served with
grilled seasonal vegetables, aromatic sauce, purple sweetpotato Salt,
and Shikuwasa Citrus Pepper
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RICE Soft-Shelled Turtle Zosui(Japanese Rice Porridge)
Or
Garlic Rice
Served with red miso soup and seasonal pickles
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DESSERT SRMOINFIAVIBEL—R ZEHDRY)

Roasted Soybean Flour Panna Cotta
with Kuromitsu Mousse and Seasonal Fruit

25,000
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SERAGAKI COURSE
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ASSORTMENT OF TWO
APPETIZERS
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Local whole tofu

Served with a delicate savory dashi sauce, Julienned ginger, and aromatic
vegetables
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Plancha-Grilled Spanish Mackerel with Sansho-infused aromatic oil
Mozuku seaweed terrine with fresh sea urchin
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Grilled Agu pork shoulder
with Okinawan miso sauce

M OHEDPiERRIK
Okinawan green ice with bonito aroma
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Motobu Beef Sirloin Steak

Served with grilled Seasonal Vegetables,aromatic Sauce, purple
SweetPotato Salt, and Shikuwasa Citrus Pepper

IO FAMMI XIE A-UvIS514R
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Soft-Shelled Turtle Zosui(Japanese Rice Porridge)
Or

Garlic Rice

Served with red miso soup and seasonal pickles
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Roasted Soybean Flour Panna Cotta
with Kuromitsu Mousse and Seasonal Fruit

20,000
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CHILDREN'S COURSE
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APPETIZER
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RICE
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SHBEEY I ODHIVICYFIHSTHIIT
Local Tuna Carpaccio Salad

BUBFREBEDH—)YI) T—
Garlic Sautéed Shrimp with Colorful
Vegetables

WRERSHREEENFOH1I0XT—F (80 9)
Diced Black Wagyu Beef Steak (80 g) with
Grilled Local Vegetables

Bk BRIS - FXBiR L - &Y
White Rice, Miso Soup, Steamed Egg Custard,
Pickles
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Seasonal Sorbet

8,000
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TEPPAN ADDITIONAL A LA CARTE

SEABE S BIN To L M =2—

EEEENHT1L+509
Selected Japanese Black Wagyu Fillet +50 g

TBEASST—O12+509
Motobu Beef Sirloin +50g

HEEESH<—KO—X10049
Okinawa Agu Pork Loin 100 g

AHDOHEY 22880 (489N1)
Today’ s Sashimi 2 Kinds (4 pcs)
BNEDTSS

Sea Grapes Salad

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

1,200
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Unkai Japanese Cuisine
OPERATING HOURS

Breakfast—
Lunch —

Dinner 17:30-22:00(L.0O. 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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