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Unkai Japanese Cuisine
OPERATING HOURS
Breakfast 06:30-11:00 (L.O.10:30)
Openirregularly
Ala carte

Lunch:12:00 - 14:00 (LO)

Dinner 17:30-22:00 (L.O. 21:30)
Closed on Tuesdays and Wednesdays
*July-September / Everyday

**Advance reservation is recommended BOOKATABLE« [E%ZF49 3

Fine Dining experience with local & seasonal ingredients.
Prepared by talented chefs using traditional Japanese cooking techniques.

WMTEDOFHORMZERLICSREIEE.
EHRNGCEFHEOREZRELI-FEHI T TIDNBEEDVIELET,
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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.
Rates are inclusive of 13% service charge and consumption tax.

© 2025. ANA InterContinental Manza Beach Resort. All Rights reserved.
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ek APPETIZER

AEDHBERIFERD Sht Okinawan Delicacies: Assorted 3 Types of Appetizers 1,200
AHDHHBEZRSER D §ht Okinawan Delicacies: Assorted 5 Types of Appetizers 2000
BRI D BN BTROY 4 Sea Grapes and Onna Village Vegetables Salad 1,500
S )= e € Lo i with Shikwasa Lime Dressing
BIRBES Y V8 — FENIVEZ—ICFERANTIVEY, ) Kindly note that the Teppanyaki and Sushi counters have regular days off.
ERBICIEEZN TV F—DSDT SR EAXAZa—DTRENTIT EEADTITELIET L, Onthese days, we are unable to offer a la carte menu items from these counters.
EREDFEMIEIRAZ Yy 7EFTHEERLEITL For more details about the schedule, please don't hesitate to ask our staff.

Y SASHIMI

AHOEEHNHIEDETN=ZERD Today's Assorted Chef's Recommendation Nigiri Sushi (3 pcs) 2,600
FRNIVEZ—&LD Served from the Sushi Counter
BEBH-BREEDEDOYE Okinawan Assorted Sashimi — Three Varieties 3,000
AHOEEHNEIEDEIRERD Today's Assorted Chef's Recommendation Nigiri Sushi (5 pcs) 4,200
FRNIVEZ—&LD Served from the Sushi Counter
AHOEED AEORIGED EHE Today's Assorted Sashimi — Five Varieties 5.500

AWK /] DEEP-FRIED DISH

DY —IERCHMFOHBITFHEL Deep-fried Okinawan Peanut Tofu and Eggplant in Dashi Broth 1500
TULEHIT EBEfHA Deep Fried Pork Feet with Vinegar Sauce 2,000
BEEBELEMNEBTXOXRRS Okinawan Tiger Prawn and Onna Village Vegetables Tempura 3,500

EBRMEDE - XD « KIEEAL « £& Yagajilsland Salt, Tempura Dipping Sauce, Grated Daikon Radish and Grated Ginger
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=LY @Y STEAMED / HOTPOT DISH

7O —BOAEZE L Agu Pork Steamed Egg Custard 800
TIO—BOL» 3L »RNEEFH (1AFIL20g) Agu Pork Shabu-Shabu and Vegetables (120 g per person) 4,000

HBEEMFROL AL » REFHFH (LAFIL20 g) Okinawan Wagyu Beef Shabu-Shabu and Vegetables (120 g per person) 6,500

BIRGES H TV Z—, FERATZ—IZIFEREBNCIVET, Kindly note that the Teppanyaki and Sushi counters have regular days off.

ERBICIEEZAT Y E—D5DTFAINEAZ2a—DITRENTIEEADTITHAEEIL,:  Onthese days, we are unable to offer a la carte menu items from these counters.
EARBDEF@IFRZ Y 7ETEERTEIV For more details about the schedule, please don't hesitate to ask our staff.

By GRILLED DISH

THARFDOEHE AT Grilled Marinated Local Ruby Snapper with Island Miso 2,000

EMFOMERSEES (100 g) Japanese Wagyu Beef Grilled on a Ceramic Plate (100 g) 7.000

Zhd o RICE DISH

HBEENFTOBEF MEKINDBERZ Okinawan Wagyu Premium Rice Bowl with Ryukyu Soft-boiled Egg, 5,000
—KEFET Japanese Chili Pepper

BEEBELEFXROHNZTHIFTRET Local Tiger Prawn and Island Vegetables Tempura Ochazuke Style 2200
SAVAZR LE =DF Jasmine Tea Broth, Wasabi, Mitsuba

=MACT7—HYADHEZIL Okinawa Soba with Pork Belly and Aosa Seaweed 1,600
ZiEAtEY b (KA B Rice Set (Served with Miso Soup and Pickles) 1,000
Ja——tvhk (KE+ FY) Okinawan Cooked Juicy’ Rice Set (Served with Miso Soup and Pickles) 1,200
ES5BTH Japanese Eel Rice Bowl 5,000

XTER1AEY 300 (BhbbHREIBKROELE) XOne serving of rice: ¥300 (Refills available at the same price)
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7 ¥ — b DESSERT

EREOLSUBIEHEREB HET 1 X
Brown Sugar Bracken Starch Dumplings with Ryukyu Syrup, Matcha Ice Cream

TARES Y —Ry NOFERDEZL O ~ &
BRTA R MFTAR - IVI= v =Ny b« =07 —% -2y -~y b
Double Delights: Select Two Flavors of Ice Cream and Sorbet

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

HETATVWEHRHFET 1R

Okinawan Zenzai with Purple Sweet Potato Ice Cream

EERIIN—-VYTL—t REREESE

Paradise Fruit Plate - Assorted Five Fruits

800

800

1,000

3,800
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APPETIZER ASSORTMENT

Y
SASHIMI

L)

DEEP-FRIED DISH

ALY

STEAMED DISH

;i

RICE AND SOUP

7 — b
DESSERT

FeHieoaMmz

Seasonal Mushrooms and Chrysanthemum Dressed in Tofu Paste

FRKRR

Soy-Simmered Beef and Ginger

SERY

Vinegared Local Mozuku Seaweed

ThoERS
Grilled Spanish Mackerel Marinated in Yuzu Sauce

EHEA - ILCHH
Sweet Simmered Chestnut, Pickled Ginger Sprout

70 -t—a7 8BRS
Tuna, Diamond Squid, Sea Grapes

HLBWL
Seasonal Garnishes

BEHBE L EFXROXIFRE

Local Tiger Prawn and Island Vegetables Tempura

XHL
Dipping Broth

7 — BRI L
Agu Pork Steamed Egg Custard

Bk - BESHF L BESRBOLKEH - Y

White Rice, Grilled Eggplant and Island Tofu Miso Soup, Pickles

HhRFv 1) >
Pumpkin Pudding

6,500




YUNAGI

A i

[IE

APPETIZER
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SOUP

Y
SASHIMI

BEPy

GRILLED DISH

Lol
SHABU-SHABU

i

RICE DISH

7 — b
DESSERT

FREFEDOEEL  £53&5 - Wb L EIBROESEIT
Seasonal Greens and Chrysanthemum in Dashi Broth
Okinawan Fermented Tofu

Marinated Sardines with Root Vegetables

BEEEBFTMAIT

AE - ZDE - 7

Clear Soup with Shrimp Mousse Dumpling
Carrot, Mitsuba, Yuzu

AHOBHED=EREHE
3 Kinds of Today’s Fresh Fish

TARFEEDNZ -GS
Butter-Sautéed Local Rubby Snapper and Mushrooms

HBEEDCRYF FlE H<S—BEO—X
EFFR—#EIC

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

BEBEBECLHERHIEHITONY FlE EHESBTHED/NFF

KIRHFCBMHMIEET

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

EBRDS VB E RYIDRES
Matcha-Flavored Bracken-Starch Dumplings with Fresh Fruits

9,600
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SEAFOOD HOT POT COURSE
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APPETIZER
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SASHIMI

T3

MAIN DISH

g

RICE DISH

7P — I

DESSERT

ZECAEDOD 2 LENT - WO LEIEROEREIS - BRCHEDHRL
Steamed Abalone with Seasonal Vegetables in a Savory Gelée
Marinated Sardines with Root Vegetables

Seasonal Greens and Chrysanthemum in Light Soy Broth

BEY/ORE AHOMA €t—14H
Local Tuna, Today’s Local Fish, Diamond Squid

dLHBWn
Seasonal Garnishes

BEFECBAFEOFER
Seafood and Seasonal Vegetable Hot Pot

BEERBA OJXZ2— AIFESDO

Local White Fish, Lobster, White Clams

ESME EH it N\ 4T D5 LERR

Okinawan Shiitake Mushrooms, Maitake Mushrooms, Shimeji Mushrooms,
Okinawan Spinach, Mustard Greens, Japanese Leek

HbALEAL P —F—ERANARBOF >— U o—H—
Grated Daikon Radish with Chili Pepper, Shikwasa Lime Pepper Paste,
Green Onions, Ground Sesame, Shikwasa Lime

KEBMEIATRRTICEDEETZHENHDET

X Ingredients may vary depending on availability

MEXR

Zosui (Japanese Rice Soup)

= g—H—>v—ARvy K
Shikwasa Lime Sorbet

12,000

¥2ZERD S5 D T E MR- Available for two or more guests
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SOUP

BEY
SASHIM
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GRILLED DISH
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HOT DISH

L)

HOT POT

£

RICE AND SOUP

5 ¥ — b
DESSERT

ZEEBAFEDD a2 LENT

EELEDHEH B BIRRZ

BREBEEDOEEL

Steamed Abalone and Seasonal Vegetables with Gelee
Pressed Sushi with Japanese Eel, Served with Aromatic Herbs
Seasonal Greens and Chrysanthemum in Dashi Broth

TR L

BESHBE - Eff - 15 - H - =D2¥ - 95

Steamed Broth in Teapot

Local Tiger Prawn, Red Sea Bream, Clam, Maitake Mushroom, Mitsuba, Sudachi Citrus

BOEA—BERGE

Ev OB - b0 - AHOMIA - HLSW

Bounty of the Sea — Trio of Sashimi

Giant Clam, Medium Fatty Tuna, Today’s Local Fish with Seasonal Garnishes

HEME BRI CEESFOEMRILT - FRF - NTUH - TEFE
Crispy-Scale Grilled Tilefish with Golden Sweet Potato in Grated Daikon Radish Sauce
with Green Onions, Paprika, and Shiso Flower

TEIEEHOUVEDBEEL « £BEDEMT
Sake-Steamed Japanese Spiny Lobster and Abalone Mushroom with Fresh Seaweed Sauce

HRBEELCRFDOTIHRT BERZ « MBMAMLILT
Local ‘Motobu’ Wagyu Beef Sukiyaki Served with Soft-Boiled Egg in Paper Hot Pot

BEHOEMEITCAROMD EahE « Y - KL

Soy-Marinated Local Tuna, Served with Steamed Rice, Pickles and Red Miso Soup

NMEE» T e TIL—YDERDEHE
Pumpkin Pudding and Assorted Seasonal Fruits

15,000
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KID'S GOZEN
Rl

HFol F<AH—FE> e BEEF
Sushi: Tuna, Salmon, Shrimp, Egg

ARBEA L

Egg Custard

FEURBDRES
Chicken Teriyaki

57 <EF

Vinegared Mozuku Seaweed

TET7S14 - ZILFZILY—X
Fried Shrimp with Tartar Sauce

vl A A ¢
French Fries

CR) DA
Hot Udon Noodles

AADTH— K
Today's Dessert

4,000

4|



