R EHEERE (KEE)
k3¢ (&64) 6-course Chef's Special Set

#4% Appetizer
Fah&F SRy ( 2% )
NeEOF K358 Seasonal Assorted Sashimi (3 kinds)

J24h K 4D
ye4n 2 (2 E4 Grilled or Boiled Dish

Jr4D 2K ERAD
¥4 21 &4 Deep-Fried or Vinegary Dish
R
®¥ Rice

2
ne

#% Dessert

> XA S450 per person

=E R
&8 4J% Sushi Set

& | BT E
%4974 Daily Salad
AdaEE . 2AMBEEY =2
agd)FEh - ARH3 SR
White Fish Meat Carpaccio and Assorted Sashimi (3 kinds)
Fhh
9 DR4 Seasonal Clear Soup
FUR15E%F7 (F AL aW)
(¥ H#EK (& 2XY) Assorted Sushi (6 kinds including fatty tuna)
oF ARG E R
} ¢ X36 Okinawan Seaweed Tempura
%25
%t Miso Soup
KRB LR
2=,%5% 6 1 Mini Chopped Raw Fish Sushi Rice Bowl
& & oo
A B o#% Daily Dessert

& (& $380 per person




R ERtE N & & 484

Chef’s Recommendation

ok 4B/ 3L gLy (B%) 528
Fermented Tofu

k4R 48 E B P84 F C BF $38
Okinawan Seaweed in Vinaigrette

AR T E A H N I —Dfeidh $42
Preserved Sliced Pig’s Ear and Cucumber in Sesame Sauce
FRENEBTERAETS I—FP - 8EYST $42
Okinawan Bitter Gourd with Bean Curd in Sesame Sauce

F 2B )R RAE A @ F IR €3 s R(BF LRRADHE TH) 548
Deep-fried Pork Croquette with Sweet Potato

255 Vo At $48
Squid Ink Soup

& F A 55 F 1"t @Fodt £ $52
Stewed Beef Sinew & Taro

FREARBEEEZE O P—2—3: 8/ $54
Homemade Peanut Flavored Bean Curd

GRARAHRETE © BT P RESS Y $55
Sea Grape with Japanese Greens

EEE O & SN $58
Sea Grape

AR BRI D & A $58
Stewed Pork Knuckles

FEEE R ER FEE L < FER $62
Okinawan Seaweed Congee

FREBZERGE O R S TR G $65

Okinawan Seaweed Tempura

- vegetarian



BRI RE 48N
Chef’s Recommendation

(FARE TR =gy L2 T Y= $68
Sautéed Okinawan Bitter Gourd with Pork

CFARAE R B B A FRY)—FBoELIA) I L $78
Stewed Okinawan Pork Ribs with Okinawan Udon in Soup

YRR X ] FRY —F(BoE-SR) 2 d $88
Stewed Okinawan Pork Ribs with Okinawan Noodle in Soup

B AZE N\ & T itz W $98
Okinawan Bitter Gourd Fried Rice

PEEEHERERR (Fad LAUWA(TSF—F) $40
Okinawan Black Sugar Pancake (Dessert)

FABZZFEANHE 2Tl AH T

Sashimi & ARy ¥l

Sushi Combination

12 3§ W1¥ A & $100
Thinly Sliced Japanese Flounder

(tpZa#eE (L) G (18 h %8 (L) GF) $180
Premium Assorted Sushi Platter (8pcs)

T8RRI F#HE(L) G REE)Le (L) G5) $190
Premium Assorted Sashimi Platter (5kinds)

HRFA#HE (BL) o ¥ Fa (k) (10R) $280
Deluxe Assorted Sushi Platter (10pcs)

HRFH#HB (L) ) 2aEHLee (L) (15) $350

Deluxe Assorted Sashimi Platter (7kinds)



% & Sashimi |4 #3
A#%Z% andSushi 73 A4}

Sashimi Sushi

*ﬂzfs %F‘plc
% % Crab Roe (T F $25
G545 Amberjack Bh\ $35 $20
& & Red Snapper & S35 $20
EX& Salmon & $35 $20
I8 Sweet Shrimp  ###£ $35 $35
8% Sea Eel RF $45
7R = A Yellowtail EE|e S50 $25
52 & Japanese Floundeft ¢ S50 $25
- Scallop Pz 8 $50 $30
gl f& Ark Shell = (1pc$50 $30
ALa¥ Lean Tuna 1 <5 $60 $30
EX8% Salmon Roe W $60 535
4279 Botan Ebi BAAU $90 $45
&g Sea Urchin 312 $100 $45
AR S Prime Fatty Tuna A & % $170 $65
$9%2 Aburi % 0

Sashimi Sushi

*‘JED%S -#ﬁ)]c
BEX S Seared Salmon % ) & $40 $30
JRibE S Seared Yellowtail & ) (1 % § $55 $30
J& % 1 Seared Prime Scallgp) 1.2 & $60 $30
AL B  Seared Fatty Tunak ) € 5 $180 $60




=ERBFR ARY ¥V
Sushi Roll & a—)l Lo

ushiRo Hand Roll
Hand Roll L E S
HEE AR (ME) hAe KRB (HE) 380
Seafood Futo Maki (4 pcs)
BB FHER A4 T — $70 $30
Soft Shell Crab & Avocado
B M & Y7207 $70 $35
California
AT R AR 2 FYLG $90
Goose Liver wrapped with Rice Paper
#HEE S 22342 3<% $90 $70
Spicy Tuna
FRATHMA HBYE 2 $90 $70
Fatty Tuna with Chives
RAE & A %42 $150 $90
Seared Fatty Tuna
= 28R ARy ¥Vt
Sashimi Rice Bowl
RS A SR $160
“Tekka Don” Lean Tuna
ALHLFHERAARALER @I I CroLntH $180
Lean Tuna with Sea Grapes & Yam
GiEE R AL AW IIINRFE L H $200
“Negitoro Don" Fatty Tuna and Sea Urchin with Spring Onion
EXBBREX BB +—E U HFH $180

Salmon & Salmon Roe

> - chef's recommendation



RS @ D&

Home Specialties

WA L © 2Ly (%) 528
Fermented Tofu

%% 8 %* Vg F $32
Marinated Squid

Xz © xe $32
Edamame

#% N\ s F N YHER N F L F $32
Octopus & Cucumber in Kimchi Sauce

FAREE HAR ER IR AREN & $32
Marinated Firefly Squid

¥ &b (2 A R4 $38
Grilled Fish & Taro Cake

d ik a T > kT | $48
Dried Globefish seasoned with Sweet Sake

FRAREREERE 0 P—~v—3%8/F $54
Homemade Peanut Flavored Bean Curd

G@wE QO & 3IE $58
Sea Grape

J# 6% & 15 S8R K F $62

Grilled Spiced Cod Roe

% - chef’'s recommendation - vegetarian



FE ol B 4
Salad

FRERZERD © (FLE 4 < BF $38
Okinawan Seaweed in Vinaigrette

HBEEEFNRERFN S LI 7—0feilh $42
Preserved Sliced Pig’s Ear and Cucumber in Sesame Sauce

FRENEBRART o T—Y—C 2@V 5 $42
Okinawan Bitter Gourd with Bean Curd in Sesame Sauce

B 5 NILFHF S $48
Crab Roe

EREREERE © BT P REG TS $55
Sea Grape with Japanese Greens

# & LR O A 578
Sashimi

S L ) FRAt ¥4 55 $78
Beef Tartare

E X1 A4

Stewed Dishes

B X&Z% R E | $38
Steamed Egg Custard

BFEFH © $F Ut aFodFA $52
Beef Sinew & Taro

EALE RN 13 CHiBR $58
Steamed Clam in Japanese Sake

AR AR D En M $58
Pork Knuckles

ZRART © AFEs | £ $58
Eggplant

54w FHLEE $58
Beef Cartilage

% 8/ % 278 $58

Tofu Hot Pot

% - chef's recommendation

"

vegetarian



149 % 34

Grilled Dishes

Hlaa¥ FAXIR S $38
Chicken Wing

BERAAXRLF Q # e BRI $65
Japanese Eggplant with Miso Paste

R ACEYS FF288)% 3 $68
Chicken Teriyaki

B8 )% = X B30 18R $78
Salmon Fish Head w/ Salt

1282 5 8 Fx $80
Eel

EXR 1L sh18)E 3 $82
Mackerel

E36 R F AL lisHneg § $88
Albacore

Jg 2 > E I R ADDOF—AIR $98
Black Pork Chop w/ Cheese

B i B8R SO RTAE $108
Yellowtail Fish Head w/ Salt

RS A SRECYs A $138
Sirloin Beef in Teriyaki Sauce

AR UF R B PR —F(BOF2 3L KCHES . 568

Okinawan Pork Ribs with Garlic

i .
- vegetarian



)42 : Aok?)
Deep-Fried Dishes

Sk 278 BTs\ 2/ $38
Bean Curd

MPER R RAE A B FIK o €3 3 R(@F Ao THh) $48
Pork Croquette with Sweet Potato

R <4 2% 8 o E&z @ $48
Chicken

ik 4B 7E 5L gL IarHT $38
Deep-fried Okinawan Femented Tofu

Al L VI7bL NS TEET $58
Soft Shell Crab

a2 HF¥F 754 $68
Oyster

AAEIHF MZ A7 T4 $80
Scallop

oK 1) s X

Sautéed Dishes

597 E BE O $48
Sautéed Mixed Vegetables

* 2R A * b~ T~ $58
Sautéed Kimchi Vegetable with Pork

FAEE N HEA d—=Np—ifr T = $68
Sautéed Okinawan Bitter Gourd with Pork

PHELIZ A% £5% $88

Sautéed Sliced Black Pork In Ginger Sauce

& - chef's recommendation

& -

vegetarian



$48

548

$65

$68

$88

$98

$98

R4k & 326
Tempura

@anN /EF niEt e / EoE 04
Pumpkin / Sweet Potato

F 4B E I\ S e
Okinawan Bitter Gourd

FRERERE O FER 4 <
Okinawan Seaweed

FEhE O TR
Seasonal Fresh Vegetable

32 & E

Prawn

&g =

Sea Urchin

48 B
Assorted

QA fe i #4132 A A fa i #4132
Japanese Wagyu Beef

fof %1 & fod %1 &
Wagyu Beef Sashimi

Bt R fod ) T4

Grilled Wagyu Beef Roll with Spring Onion

R ide s

fo sk 1B1% 3

Grilled Wagyu Sirloin Beef in Teriyaki Sauce

& B Jg o

Fo i ZIGHE S

Grilled Wagyu Sirloin Beef with Salt

< - chef’'s recommendation

$330
$300
$650

$650

D) - vegetarian



%58 Le¥
Rice & Noodles

AASERE BEOMELELTU 546

Green Leaves wrapped in Rice Ball

Rietg: (EX& / Réak /& / BRF/ o/ 00T / £%&) $54

Chazuke- Rice with Salmon/Raw Cod Fish Roe/Plum/Seaweed in Homemade Tea Broth

RBEBRW/BAQ AlIiEL /2 $58
Cold Udon / Soba Noodle

FREEEEEW © (REB 4 < MR $62
Okinawan Seaweed Congee

FREMETHEL © FRY) —F(BOPE2IA) I €L $78
Stewed Okinawan Pork Ribs with Okinawan Udon in Soup

2ate s Ve 2R L 578
Fried Okinawan Udon in Squid Ink

L o 13 $85
Grilled Sea Eel with Rice

B RIF R AR A $88
Assorted Tempura Rice Bowl

IR Gt o FR) —F (BoF-o3R) 1 $88
Stewed Okinawan Pork Ribs with Okinawan Noodle in Soup

AAZNSR © evfpesdidp =pv o $98
Okinawan Bitter Gourd Fried Rice

2 Bh A F L 4 B RVE- $98
Braised Pork Cutlet with Egg Rice Bowl

T IR AT R T+F r54 $138
Grilled Foie Gras Rice Bowl

fo i 1R )5 84 fo-5 7 $200

Wagyu Beef Fried Rice

& - chef's recommendation L\‘b - vegetarian



RIS (13 < h @it S48
Clam

2504 VS it $48
Squid Ink

%ﬂ'a% 5.:“9?"" I’

Dessert

R T BATA A7V —4 $28
Green Tea Ice Cream

412 % #. PRTA AT Y — 4 $28
Red Bean Ice Cream

EME R MBET A A7) — L4 $28
Sesame Ice Cream

FREEZHERGER © LA UA $40

Okinawan Black Sugar Pancake

&

- chef's recommendation




