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TEPPANYAKI LUNCH MENU

TMPBEE B T VF A= 2—

BENFOEBDOERAA FHEFXRDIT DML

Slow-Braised Black Wagyu Beef with Seasonal Vegetables Purée Broth
BN OEH BRES =T334

Blessings of Onna Village — Sea Grapes and Leafy Green Salad
S—=Uog—H—RLyI>J

Shikwasa Lime Dressing

F—RZUTEREZEFY—O1> (170g) XAT—F

Australian Barley Fed Beef Sirloin Steak (170 g)

¥ 0 BE

Grilled Seasonal Vegetables

EBERMEDIE L BERINBES -V o—F—C2L &5
Yagaji Island Salt, Wasabi, Homemade Black Aromatic Sauce, Local Shikwasa Lime Pepper
H=—Uv IS4 RKREL B

Garlic Rice, Red Miso Soup, Pickles

AFTAREFRE S —T0—H—v—Rwy b

Choice of Purple Sweet Potato Ice Cream or Shikwasa Lime Sorbet

6,000




TEPPANYAKI LUNCH MENU

TPtz g% FVvIFA= 2 —

ZEDRIR=TERED

Trio of Selected Seasonal Appetizers

BN OEA BRES =T334

Blessings of Onna Village — Sea Grapes and Leafy Green Salad
S—Ug—H—KRLyI2 Y

Shikwasa Lime Dressing

EENFDIERDFAH FEHEFRD T ORL

Slow-Braised Black Wagyu Beef with Seasonal Vegetables Purée Broth
BER4EY—0O1 > 27— (120 g)

LLocal Wagyu Sirloin Steak (120 g)

0 X

Grilled Seasonal Vegetables

BEMEDE LIZE BERINBES —Io——-C2L&>
Yagaiji Island Salt, Wasabi, Homemade Black Aromatic Sauce, Local Shikwasa Lime Pepper
A=V w51 HREL BY

Garlic Rice, Red Miso Soup, Pickles

HFETAREFE =T 0—HF—2v—Ry b

Choice of Purple Sweet Potato Ice Cream or Shikwasa Lime Sorbet

3,000
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SERAGAKI - RYUKYU WINTER DELIGHTS
] D
R ~BRERA R a— 2 ~
> at S A/
(B BT DEEO— X ~
APPETIZERS Slow-Roasted Okinawan Wagyu Beef
EENILYIa0EY—X
Bubbly Brown Sugar Balsamic Sauce
27— T
Tagliata Style
3 SEERDY T —
WARM DISH Pan-Seared Local Fish
EBRCBEMBKDOUYV v K
Island Vegetables and Okinawan Wild Rice Risotto
By HS—EEBAR Y 2l — LOKRBES
GRILLED DISH Crispy-Roasted Agu Pork with Island Mushrooms
IRIKEREY — X
Ryukyu White Miso Sauce
£ ) R EVFBED IS 3 3RIAER
PALATE CLEANSER Fresh Soy Milk Skin with Amber Wasabi Sauce
ALV BEMEH—O1 > X7—F (100 g)
MAIN Kuroge Wagyu Beef Sirloin Steak
HREEEDOtEL VY 3y BEKIh
EEEDIVBRES— U 7—H—CL &5
Okinawan Salt Selection / Homemade Black Aromatic Sauce,
Freshly Grated Japanese Wasabi, Shikwasa Pepper Paste
A4 XA A= ¥/ D LB
RICE DISH X 3
MEH—-IVvII14R
Claypot Rice with Snow Crab and Mushrooms
OR
Wagyu Garlic Fried Rice
FHF— b BRETAIAEBATIOSDERXRT TN
DESSERT Flambéed Homemade Ice Cream with Chinsuko Cookies Crumble
20,000
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MANZA SEAFOOD AND WAGYU COURSE

I W~ o — 2 ~

B =R BOE HEE=F
APPETIZER RO - ERE - BEM S

Blessings of the Okinawan Sea — Trio of Sashimi
Medium Fatty Tuna, Local White Fish, Local Diamond Squid

BEY HBREFRTF DRI L
GRILLED DISH Pan-Seared Okinawan Ruby Snapper

BNDT AV R—MAIIT
Bouiillabaisse-Style Seafood Broth

N TEY % T 50 ey

WARM DISH Sautéed Foie Gras
MFOHILZ=Fa—Il
Eggplant Garnish

TRIKEY — X
Red Miso Sauce

VD ES FR—ILBEDK LGS
FROM THE OCEAN S EZAINZ—Y—X
Steamed and Roasted Fresh Lobster with Champignon Butter
KD R EVFREDILES 3 HI18A
PALATE CLEANSER Fresh Soy Milk Skin with Amber Wasabi Sauce
AL v HBEESD E RFH—0O- > (50 g)
MAIN Okinawan Motobu Beef Sirloin Steak

EREENFT >4 —0O1> (70g)

Premium Kuroge Wagyu Tenderloin Steak

HEEOtL I3y BEKRY—X

EEEDLIV. >—07—H—-CL&S

Okinawan Salt Selection, Aromatic Sauce,

Freshly Grated Japanese Wasabi, Shikwasa Pepper Paste

I A4 HZeF / ADLBHER

RICE DISH HE B
MEA—-VvIS51R

Claypot Rice with Snow Crab and Mushrooms

OR
@ Wagyu Garlic Fried Rice
7 ¥— b SRIFNILTTE
DESSERT JIL—=ytL o3y

Snowmelt Parfait and Seasonal Fruits Selection

25,000

Adens



CHILDREN'S COURSE

Bk —2

Khr o

APPETIZER

e
HOT DISH

T3

MAIN DISH

1

RICE AND SOUP

F ¥ — b
DESSERT

HREEEIYIOONILINYF 3 HSHMEIT
Local Tuna Carpaccio Salad

EOBFRCBEDA—VY I T—
Garlic Sautéed Shrimp with Colorful Vegetables

WTERIFREEENMGFOTrIO0XT—F (80g)
Diced Black Wagyu Beef Steak (80 g) with Grilled Local Vegetables

HER - B - FKBiAL - &Y
White Rice, Miso Soup, Steamed Egg Custard, Pickles

FEHDT v —Ny b
Seasonal Sorbet

3,000




TEPPAN ADDITIONAL A LA CARTE

FRIRBE BN 7 T A v b A

BREEME T+ L+50g
Selected Japanese Black Wagyu Fillet +50 g

HRBEASF Y —O1>+50g
Motobu Beef Sirloin +50 g

HRBRES C—KO—X100g
Okinawa Agu Pork Loin 100 g

AHOBED2RED (490N)
Today’s Sashimi 2 Kinds (4 pcs)
BRESHSH

Sea Grapes Salad

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

1,200
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Unkai Japanese Cuisine
OPERATING HOURS
Breakfast 06:30-11:00 (L.O.10:30)
Open irregularly
Ala carte

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

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

BOOKATABLE « [E% 49 3

*Advance reservation is recommended

BT LR —EBE50HERIE. MIBIXORMICILA M5V REy T ETUTBRLAF LIV, |
HANKRICE D, HEHZBHLET. o
FKoHEIC. Y —EXFr—J13%%EFERLZITE T,

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 13% service charge.
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© 2026. ANA InterContinental Manza Beach Resort. All Rights reserved.



