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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

**Advance reservation is recommended =~ BOOKATABLE ofE% F#¢ 3

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

© 2025. ANA InterContinental Manza Beach Resort. All Rights reserved.
ANA InterContinental Manza Beach Resort | 2260 Seragaki, Onna-son, Kunigami-gun, Okinawa, Japan
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APPETIZER

Okinawan Delicacies: Assorted 5 Types of Appetizers

Sea Grapes and Onna Village Vegetables
Salad with Shikwasa Lime Dressing

SASHIMI

Today’s Assorted Chef’ s Recommendation Nigiri Sushi

(3 Pieces), served from the Sushi Counter

Today’s Assorted Chef’ s Recommendation Nigiri Sushi

(5 Pieces), served from the Sushi Counter

Today’ s Assorted Sashimi —Five Varieties

DEEP-FRIED DISH

Deep Fried Pork Feet with Vinegar Sauce

Okinawan Tiger Prawn and Onna Village Vegetables Tempura
Yagaji Island Salt, Tempura Dipping Sauce, Grated Daikon
Radish and Grated Ginger
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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.
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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)

*One serving of rice: ¥300 (Refills available at the same price)
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Brown Sugar Bracken Starch Dumplings with Ryukyu Syrup, Matcha Ice Cream

FAREVY—RYRDORBRYEL IS _FE 800
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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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RYUKYU GOZEN
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APPETIZERS Steamed Ruby Snapper with Sakura Leaves, Pickled Sakura Flowers

ERCO7—9XiEE INTUAR
Island Octopus Tempura with Aosa Seaweed and Paprika

IJ—N—IEE BESEBE

Okinawan Peanut Tofu, Local Tiger Prawn
NIFIIEEL BIED

Seasoned Okinawan Spinach, Sea Grapes

W Y—FDEY KMET-—TOY—2E
SIMMERED DISH HERCERDEURZ

Simmered Pork Spare Ribs and Winter Melon, Goya Simmered in Okinawan Salt
Shredded Leek and Bitter Greens
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STEAMED DISH Asari Clam Chawanmushi with Aosa Seaweed Sauce
By = BRFE AU BERIEDIE

SASHIMI Bonito Tataki and Aromatic Vegetables

Ponzu Sauce, Yagaji Island Salt

frf B8R At EOY
RICE AND SOUP Rice, Okinawan Miso Soup, Pickles
TH—h HRTUY B BEoEE
DESSERT Matcha Pudding with Strawberries & Sweet Simmered Black Beans
7,300
R -
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AGU PORK SHABU-SHABU SET
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APPETIZER Okinawan Delicacies: Assorted 5 Types of Appetizers
L) TI—BRDUe R UenE B (1 ARI1209)
HOT POT Agu Pork Shabu-Shabu and Vegetables (1209 per person)
£ =] R intauda =L )|
RICE Rice, Okinawan Red Miso Soup, Pickles

6,500

OKINAWAN WAGYU BEEFSHABU-SHABU SET
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APPETIZER Okinawan Delicacies: Assorted 5 Types of Appetizers

i BENFROLP LN EHFH(1AR1209)

HOT POT Okinawan Wagyu Beef Shabu-Shabu and Vegetables (1209 per person)
RICE Rice, Okinawan Red Miso Soup, Pickles

9,000

K2BkREY ENERYUET
Minimum order of 2 persons



YUNAGI
o4

Hij 3R
APPETIZER

AR
SOUP

15
SASHIMI

Bevn
GRILLED DISH

LSS
SHABU-SHABU

L s

RICE

FHF—h
DESSERT
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Seasonal Greens and Chrysanthemum in Dashi Broth
Okinawan Fermented Tofu

Marinated Sardines with Root Vegetables
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Clear Soup with Shrimp Mousse Dumpling
Carrot, Mitsuba, Yuzu

AHDBEHEY ZERAE
3 Kinds of Today’ s Fresh Fish

THAXFEEDINI—HS
Butter-Sautéed Local Rubby Snapper and Mushrooms
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Choice of ‘Motobu’ Wagyu Beef or Agu Pork Loin
Served with Island Vegetables

BESERBEEHFXHNSHITONE Tk BESBRIHEDNT
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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

BREODSUBIERYDRETE
Matcha-Flavored Bracken-Starch Dumplings with Fresh Fruits

9,500



Special Kaiseki
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APPETIZER BEEAISABEBNED ST
Simmered Abalone and Soybeans
Fresh Soy Milk Skin and Goji Berries with Rich Dashi Glaze
Dried Mullet Roe with Watermelon Radish and Sea Grapes, scented with
Sansho Pepper

gy v BEF—ERB0ET

SOUP Local Asa Seaweed and Bamboo Shoots Clear Soup
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SASHIMI Fatty Tuna, White Fish, Diamond Squid

=W MET 1 LUARE

SIMMERED DISH

ALY
STEAMED DISH

HEF #E fk
Local Wagyu Fillet with Rich Glaze
Golden Sweet Potato, Maitake Mushrooms, Greens
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Seafood Steamed in Bamboo Steamer

King Crab, Local White Fish, Seasonal Vegetables
Shikwasa Lime Ponzu Sauce

BE BHEN4O—R & EHFZOMERERES
MAIN Dish I ERMEDE HAUNRVEE
Grilled Local Wagyu Sirloin with Island Vegetables on a Ceramic Plate
Wasabi, Yagaji Island Salt, Grated Daikon Radish with Ponzu Sauce
g5 J1—I—DRUVEET-BEY
RICE DISH SHLRIS -4 - |1 3=
Okinawan Cooked ‘Juicy’ Rice in Dashi Broth with Pickles
Okinawan Pork Miso, Ume Plum, Wasabi
FH—h HWEONFOvE RYDBEEE
DESSERT Matcha Panna Cotta with Seasonal Fruits Selection

18,000
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KID'S GOZEN
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Sushi: Tuna, Salmon, Shrimp, Egg

EBEL
Egg Custard

FERUBYRS
Chicken Teriyaki

t9I<EE
Vinegared Mozuku Seaweed

IE2S4 9IVIILY—R
Fried Shrimp with Tartar Sauce

RTbhT73549
French Fries

GR) &N
Hot Udon Noodles

AHDOTH—~
Today’s Dessert

4,000
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