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Octopus with Tomato & Avocado Steamed Egg Custard with Sea Urchin lm
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Scallop with Crab Paste & Mizuna Okinawan Braised Pork Belly g
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Aburi Scallop with Turnip in Yuzu Dressing Marinated Beef Tender with Taro R
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Grilled Oyster in Wasabi Sauce
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Premium Assorted Seafood
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Naha Assorted Seafood
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Assorted Shellfish
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Scallop on Shell (large)
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Scallop on Shell (medium)
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Scallop with Sea Urchin
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Scallop with Crab Paste
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Crab Meat & Crab Roe on Shell
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King Crab
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Prawn
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Whole Squid
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Live Oyster
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Live Orient Clam
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Live Abalone
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Live Turban Shell
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Grilled Miyazaki Sausage in Foil
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Grilled Mushroom in Foil
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Grilled Salmon with
Assorted Mushroom in Foil
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Grilled Tomato & Potato in Foil
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10% service charge applies
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Sashimi 8 Kinds

BRESLDLP A
RONEEAD AKHR

Sashimi 6 Kinds
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Sushi 10 Kinds
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Sushi 8 Kinds

N
fii

+ i

<

388

228

288

188

~ A
o 4 2R
Tuna Belly
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Tuna
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Salmon
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Seabream
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Flounder
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Yellowtail
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Scallop
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Ark Shell
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Botan Shrimp
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Sweet Shrimp
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Octopus
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Squid
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Sea Eel
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Salmon Roe
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Crab Roe
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Crab Roe with Crab Paste
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Foie Gras
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10% service charge applies
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Tuna Maki
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Minced Tuna Belly &
Spring Onion Maki
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Cucumber Maki
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Futomaki (Thick Sushi Roll)
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Spicy Tuna Roll
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W  SushiRoll
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Minced Tuna Belly & Spring Onion
Roll with Sea Urchin & Salmon Roe
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Aburi Salmon Pressed Sushi Roll
with Sesame Sauce
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Prawn Tempura & Cheese Roll
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Mﬁm&ma Roll (Soft Shell Crab & Avocado)
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10% service charge applies
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Tako Wasabi
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Soy-marinated Firefly Squid

TR D
- HR A

Marinated Burdock
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Dried Fish Fillet seasoned in Mirin
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Seagrape
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Chilled Japanese Tomato
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Okinawan Peanuts Tofu
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Bitter Gourd Dumpling
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Naha Salad (Tofu & Bitter Gourd)
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Ummw-?_ma Soft Shell Crab Salad
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Tuna & Avocado Salad
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Assorted Sashimi Salad
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Vinegared Okinawan
Mozuku Seaweed
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Vinegared Octopus
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B — k%%  10% service charge applies
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Zucchini
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King Oyster Mushroom
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Cherry Tomato
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Grilled Assorted Vegetables (6 kinds)
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Baby Green Pepper
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Okra
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Salt-grilled Chicken Wing
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Salt-grilled Ox Tongue
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Charl-grilled Eel
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Salt-grilled Atka Mackerel

P AQ
[ VEMN (#R)
N HXEE +8)

Salmon Head (half portion)
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Yellowtail Head (half portion)
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Kurobuta Pork in Ginger Sauce
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Okinawan Bitter Gourd & Pork
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10% service charge applies
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Assorted Tempura
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Okinawan Bitter Gourd Tempura
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Okinawan Mozuku
Seaweed Tempura
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Pumpkin Tempura

108

68

98

48

ERNKAO
BRI
Prawn Tempura
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Soft Shell Crab Tempura
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Sweet Potato Tempura

92

88

48

ﬂ.'_wlh//l h-f\’ % £ Deep-fried

N — X D 30 NN A
WNHEEE

Rice Cake stuffed with Cheese
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Crispy Tofu
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Japanese Fried Chicken
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Chicken Cartilage
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Scallop Katsu
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Oyster Katsu
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10% service charge applies

o W — B %5 &

MEF—EAR10%HBEL £ T



uvw Aﬁwg B’ Rice & Noodle .\\T mv o— . FEIDE Dessert

TN B EHED = 30T o
Pig e R ITEER 11144 o e B mEEEEs e g
Pork & Kimchi Rice in Stone Bowl Salmon Chazuke TEHERD £
Okinawan Black Sugar Pancake S
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Pork Cartilage & Cheese Pickled Plum Chazuke 10 iR T e
Rice in Stone Bowl Tofu Ice-cream 8
jui=—3
7 mr 4
SRR D © &
“ Ve
=%y =23 =2 18 4 3 I 18 BEATXAR—S = =
EEHERR Seaweed Chazuke N HE T 8 -
Okinawane Bitter Gourd Fried Rice Sesame Ice-cream o
’lA
EE N — Ay v % =
PN ’ o0 =
HoBMATRAN % ZREERR :
N AT X — . . =
Okinawan Pork Cartilage Noodle =
TEHEBLE X
W
Teriyaki Foie Gras Rice n,_u
N (5 - &) S\ #
e : .
5 (fE 5 )
== = N
M.n. M MM. m.ﬂ_w W #=& = Soba (Hot or Cold)
3t - N A
Okinawan Mozuku
Seaweed Congee M)A (ZE - 42) N

ML (8§ = )
Udon (Hot or Cold)
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Caplis Soda Highball Fresh Lemon Shochu Sour Orion Draught N s
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Caplis Lychee Soda Calpis Highball Oolong Tea Shochu Sour Asahi ~
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Caplis Kyoho Grape Soda Coke Highball Calpis Shochu Sour Zanpa Sparkling (Awamori) R
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Caplis Green Apple Soda Pickled Plum Highball Coke W
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Caplis White Peach Soda Fresh Lemon Highball Coke Zero
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Sprite
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