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Dried Fish and Matsutake Mushroom Salad

Steamed Mitsuba, Chrysanthemum Petals, Fresh Yuzu
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Fresh Abalone Grilled to Perfection with Citrus
~The Aroma of Brown Butter~
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Seasonal Salad

Purmple Sweet Potato Mash, Okinawan salt-Cured Pork, and Sea Grapes
Shikuwasa Citrus Dressing
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Sautéed Island Pork “Agu” Shoulder
Simmered Winter Melon
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Okinawan Wagyu Sirloin 100g

~Selection of Local Okinawan Salts, Signature Sauce, Wasabi~
Seasonal Vegetables
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Wagyu Garlic Rice or Local Mushroom Risotto with Fragrant Japanese Mugwor
Miso Soup & Japanese Pickles

EEAS BEPARI—=LDINTIHIIT
Okinawan Zenzai with Brown Sugar Ice Cream Parfait

20,000
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APPETIZER Dried Fish and Matsutake Mushroom Salad
Steamed Mitsuba, Chrysanthemum Petals, Fresh Yuzu
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SASHIMI Two Kinds of Sashimi of the Day with Garnish
A BE(TE(HE)

PR UBES HiIg
Okinawan Spiny Lobster(Half)
Teppan-Grilled and Steamed with Citrus
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CHILLD APPETIZER =Ry
Seasonal Salad
Purple Sweet Potato Mash, Okinawan salt-Cured Pork, and Sea Grapes
Shikuwasa Citrus Dressing

SPECIAL DISH
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MAIN BALAN
~BEEOELIY3Y BIKEN DIV~
ZEHIDEH
Okinawan Wagyu Sirloin 509
Select Japanese Wagyu Tenderloin 70g
A Comparison of Two Premium Cut
~Selection of Local Okinawan Salts, Signature Sauce, Wasabi~
Seasonal Vegetables
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RICE 1EIEDIKRIGH EY
Wagyu Garlic Rice or Local Mushroom Risotto with Fragrant Japanese Mugwor
Japanese Miso Soup with Spiny Lobster & Japanese Pickles

FHF—| EETAT BEFAROU—LOIISTIHIIT
Okinawan Zenzai with Brown Sugar Ice Cream Parfait

DESSERT

25,000
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Local Tuna Carpaccio Salad

FUBREBEOA—)v IO T—
Garlic Sautéed Shrimp with Colorful
Vegetables

MITERESHREEENFOTI0XT—F (80 9)
Diced Black Wagyu Beef Steak (80 g) with
Grilled Local Vegetables

Bk - BRI - Bl - B
White Rice, Miso Soup, Steamed Egg Custard,
Pickles

FEDI—NRY
Seasonal Sorbet

8,000
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TEPPAN ADDITIONAL A LA CARTE
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BOBREEM4 T 1L +509 6,250
Selected Japanese Black Wagyu Fillet +50 g
IPREAFY—O012+509 5,000
Motobu Beef Sirloin +50g

HRRES<—HKO—21009 5,000
Okinawa Agu Pork Loin 100 g

AEDSHEY 258 (450N) 2,000
Today’ s Sashimi 2 Kinds (4 pcs)

BRESYSY 1,200

Sea Grapes Salad
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Unkai Japanese Cuisine
OPERATING HOURS
Breakfast—

Lunch —

Dinner 17:30-22:00(L.0. 21:30)
Closed on Tuesdays and Wednesdays

*Qctober-December / Everyday

BOOKA TABLEeE% F#17 %

*Advance reservation is recommended

BY 7L F—2BFEOEFREHEBBIXDFICLANSVRYYIXRTUTHRALMITFZE W,

TANIRRICKY  ABHEHRUET,
FEHEIC T—ERFv—I15%ERERBLZITET,

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.



