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APPETIZER

Okinawan Delicacies: Assorted 3 Types of Appetizers
Okinawan Delicacies: Assorted 5 Types of Appetizers

Sea Grapes and Onna Village Vegetables Salad
with Shikwasa Lime Dressing

Vinegared Mozuku Seaweed and Red Clams

Agu Pork Shabu-Shabu Salad S Size
(Sesame Dressing or Japanese Style Dressing)

ROADFAAILEITENNA VYOI )XY SH  Marinated Tuna and Papaya Salad

Enhanced with Bonito Flakes

1,200

2,000
1,500

1,200

1,200

2,000

Kindly note that the Teppanyaki and 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.

SASHIMI

Today's Assorted Chef’'s Recommendation Nigiri Sushi (3 pcs)

Served from the Sushi Counter
Okinawan Assorted Sashimi — Three Varieties

Today's Assorted Chef’'s Recommendation Nigiri Sushi (5 pcs)

Served from the Sushi Counter
Today's Assorted Sashimi — Five Varieties

Today’s Assorted Tuna Sashimi
Akami (Lean), Chutoro (Medium Fatty), Otoro (Fatty)

X ltems may vary subject to availability and weather conditions.

DEEP-FRIED DISH

Deep-fried Okinawan Peanut Tofu and Eggplant in Dashi Broth

Deep-fried Island Octopus with Aosa Seaweed, Served with Colorful Vegetables

Yagaiji Island Salt, Lemon

Okinawan Tiger Prawn and Onna Village Vegetables Tempura

Yagaiji Island Salt, Tempura Dipping Sauce, Grated Daikon Radish and Grated Ginger

2,600

3,000

4,200

5,500

6,000

1,500

2,000

3,500



=LY @Y STEAMED / HOTPOT DISH

7O —B OB L Agu Pork Steamed Egg Custard 800
TUBEHIT EFfdHA Deep Fried Pork Feet with Vinegar Sauce 2,000
T7IO—BOL» AL RNCFE (1AFI120g) Agu Pork Shabu-Shabu and Vegetables (120g per person) 4,000

HBEEMFAOL» AL » RNEHFH (LAFI120g) Okinawan Wagyu Beef Shabu-Shabu and Vegetables (120g per person) 6,500

BIRBES N > — FENTEZ—ICEERANTSVEY, ) Kindly note that the Teppanyaki and Sushi counters have regular days off.
ERBICIEEZATVZ—D5DT SN EAZ 2 —DITRMENTIEEADTITHAELLEIL,  Onthese days, we are unable to offer a la carte menu items from these counters.
EREHOFRIIZZ Y TETHERLLETV For more details about the schedule, please don't hesitate to ask our staff.

BEY) GRILLED DISH

BESAONY—EMRES [ ¥R Grilled Local Fresh Fish with Butter Soy Sauce [Market Price]l  6,000~8,000
XM ISRDBECEANKTICEDERD £79, % Prices may vary based on fish type and availability.

ThHIFDEHZEIT Grilled Marinated Local Ruby Snapper with Island Miso 2,000
PAILDEBROX D BT BER KRk Seared Yambaru Island Pork with Shredded White Leek and Red Miso 2,000
INUNYU L ZRARZ Served with Crunchy Lettuce

BEHCRFHY—0O1>X7—F100g Motobu Beef Sirloin Steak 100g with Stir-Fried Colorful Vegetables and 11,000
FOFREZIOIWD (BRESHTRZ—&D)  Mushrooms, Served from the Teppanyaki Counter

BALARVEBIE LE T15 Grated Daikon Radish Ponzu Sauce, Ume Salt, Wasabi, Sudachi Citrus
BEEEMFET7 1L XT7—F70g Premium Select Black Wagyu Beef Filet Steak 70g with Stir-Fried Colorful 10,000
FOBFREZIOIWSD (BiRESHT 2 —KD)  Vegetables and Mushrooms, Served from the Teppanyaki Counter
BALARVEMBIE LE T/5 Grated Daikon Radish Ponzu Sauce, Ume Salt, Wasabi, Sudachi Citrus

Zhd o RICE DISH

HEBEENFOMEF MERIVDBEERR Okinawan Wagyu Premium Rice Bowl with Ryukyu Soft-boiled Egg, 5000
—KEFT Japanese Chili Pepper

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

=EMRET—HADHEZIF Okinawa Soba with Pork Belly and Aosa Seaweed 1600
Cldaty b (BRmEH &) Rice Set (Served with Miso Soup and Pickles) 1,000
Ja—v—tv b (KEH FY) Okinawan Cooked Juicy’ Rice Set (Served with Miso Soup and Pickles) 1,200
EOWTH Japanese Eel Rice Bowl 5,000

X TER1BEY¥300 (BhbhOHREKDEEE) One serving of rice: ¥300 (Refills available at the same price)

=P



&

F P — b DESSERT

BEEODSUBEFREREZE HET7 1 R
Brown Sugar Bracken Starch Dumplings with Ryukyu Syrup, Matcha Ice Cream

TARES Y —Ry NOAED LI N Z1&
HWRT7AR -HFT7AR - IVA=—v— Ry b+ o—07—H—v—Ry b
Double Delights: Select Two Flavors of Ice Cream and Sorbet

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

HEEATVWEAIET I X

Okinawan Zenzai with Purple Sweet Potato Ice Cream

ERIIN—VYTL—t REREBREG

Paradise Fruit Plate - Assorted Five Fruits

800

800

1,000

3,800
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SEASONAL TUNA GOZEN
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DISH SELECTION

SIMMERED DISH

Y
SASHIMI

BEV)

GRILLED DISH

ALY

STEAMED DISH

i

RICE

7 — b
DESSERT

=%

EERFR A
Sweet Simmered Tuna with Ginger

NEAIE=RL
Seasoned Okinawan Spinach

P—NY—IE[R
Okinawan Peanut Tofu
2 AT~

Okinawan Braised Pork

RIOKRE -HrO-tE—a1H - XHOBEH - HLSL
Tuna, Fatty Tuna, Diamond Squid, Today’s White Fish, Seasonal Garnishes

XD FIRMEITHRS
Grilled Miso Marinated Swordfish
BFXXIS

Island Vegetables Tempura

HIFLSEBAL - 7 —EE#HT
Mozuku Seaweed Chawanmushi with Sea Lettuce Sauce

BEk - REH - FEOY)

Rice, Okinawan Miso Soup, Pickles

277>
Black Sesame Pudding

6,500



SUMMER SPECIAL KAISEKI

3 ORNENE

v\ )

APPETIZER

Hij 3

STARTER

/ALY

SOUP

)
SASHIMI

SIMMERED DISH

BED)

GRILLED DISH

53 A5

MAIN DISH

g

RICE AND SOUP

7 — I

DESSERT

BMNBTROERL - tHBEZ 2 LT
Seasoned Onna Village Vegetables and Citrus Gelée

AEWSREBIZAL - BNT/IER - DA - ATER - BiFE - HEEHNX
Chilled Chawanmushi with Salmon Roe, Simmered Conger Eel Sushi, Pickled Ginger Sprout,
Candied Sweet Potato, Shishito Pepper, Marinated Sweet Shrimp with Rice Koji

FHBRCHEIBEDEE « JFHEILT
Fish Dumpling with Corn and Aosa Seaweed in Clear Broth

BOEAUBERGE - KEARZT
Bounty of the Sea — Four Kinds with Seasonal Garnish

BEEEOM)IE - =D
Yanagawa Style Pike Conger and Maitake Mushrooms with Mitsuba

EHREES - BRFREOL RH—Y — X
Oil-CGrilled Red Sea Bream with Aromatic Vegetables and Vinegar Sauce

BEMFOMRES - B0 EFxR

Local Wagyu Beef Grilled on Ceramic Plate, Onna Village Vegetables

lLZE - BE¥ - ERMIOE
Wasabi, Island Chili Pepper Chips, Yagaji Island Salt

EEEERO/NE REL - BY
Grilled Japanese Eel Mini Bowl, Red Miso Soup and Pickles

B 7)Y - 30F v VY — T - BEORY
Black Sesame Pudding with Coconut SauceTropical Fruits

15,000



¥

KID'S GOZEN
36 SRS

Fol F<A H—FE> e BEEF
Sushi: Tuna, Salmon, Shrimp, Egg

ARBEA L

Egg Custard

FERUBDES
Chicken Teriyaki

9 <HEF

Vinegared Mozuku Seaweed

TET7S514 -« ZILFILYV—X
Fried Shrimp with Tartar Sauce

RTrh754
French Fries

CR) DA
Hot Udon Noodles

AHDOFH— b
Today's Dessert

4,000




