2026 F9H1H~10H31H
September 1-October 31, 2026



DINNER

JPY 6,500

RIEELFEDODZY R Fre—<ronA/O7
Red Bell Pepper Bavarois Topped with Marinated Red Prawn and Ark Shell

7IRF—REFV-—TDFYIYRT7—~—H%IFX
Greek-Style Farmer’s Salad with Feta Cheese and Olives

F)a7FSRTEFZ7YybeOxXRaY—X
Truffle-Scented Potato Frites with Romesco Sauce

By r7+77 7
Pizza Topped with Foie Gras

R—=—ODOYIWNTT—/ N=TLEVY—R
Pork Saltimbocca Served with Herb Lemon Sauce

/-1 (or)

Y—EVDTS5VFvEE S I UFrHADHEDOERAALERAT
Plancha-Seared Salmon with La Mancha-Style Vegetable Stew

MENRIF—RXT—FENZFTAR
Purple Sweet Potato Basque Cheesecake and Vanilla Ice Cream

VA
Bread

d—kb— F7F %
Coffee or Tea

KEVTLILF—2BRHOEERIIRZYy 7ETEEDIF T,

Please notify your service staff if you have any food allergies.
KERMAGICIE Y —E 2R - MENEENET,

All prices include service charge and consumption tax
KBETITREDOBERRY 20 MAMBO BEHRAOEBIRMEITBITY WZLET,

We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



DINNER
JPY 8,000

=Y —D7T714F%Fv¥a
Goya (Bitter Melon) Petit Quiche

REO<Y X RkE—<>ro/NN/O7F
Red Bell Pepper Bavarois Topped with Marinated Ark Shell

THTITTDRTL R"AFTyvTNFvIAVELERAT
Pan-seared Foie gras with Caramelized Pineapple

TIRF—REFV—=TOFYI YR T7F—<—HTK
Greek-Style Farmer’'s Salad with Feta Cheese and Olives

ERBOTIVFYFEELRARLY T -V FrMAOBEEALZRAT
Plancha-Seared Onaga (Longtailed Red Snapper) with La Mancha-Style Vegetable Stew

(A4 T4y 2B RUPLEIN)
Please select your main dish.

ET4LDORTLFRTA >y —X
Pan-Seared Beef Tenderloin with Red Wine Sauce

or

RBEEY —O4( v XRT—F CEMKE JPY1,200)
Grilled Okinawan Sirloin Steak (Additional Charge¥1,200)

(FH—F2HBBULLETL)

Please select your main dish.

~AYDT a7y
Chestnut Vacherin
or

HiED/N7x
Citrus parfait

N
Bread

I—kb— F7E LA
Coffee or Tea

KBYT LI F -2 BHLOBERERAZ Yy TETHEEN TS,

Please notify your service staff if you have any food allergies.
KFRME I —EZR - e BENES,

All prices include service charge and consumption tax
KBETITREDEERR 20 MEAHD BEHRADBEREIEIBIY WLET,

We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



A LA CARTE

THE 72 TERRACE
RYUKYU



Amuse

O—XY—F > 7LTTaF¥va JPY 600
Bitter melon mini quiche

Cold Appetizer

BOELILNDE2EORXIR JPY 1,800
Two Hand-Rolled Tacos — Seafood & Mountain Produce

RIEBEHREDOTY R FE—<>n/A/n"O7 JPY 2,500
Red Bell Pepper Bavarois Topped with Marinated Red Prawn and Ark Shell

B FD-ERVEE 2L A=Yy o7 —/N— JPY 1,200
Seared Bonito with ponzu jelly Garlic flavor

TIRF—=RENVEIT4LyIHFTH JPY 1,600
Feta Cheese and Okinawa Spinach “Handama”Vegetable Salad
EYI)R—avoyr—H—-—H54 JPY 2,200

Thick-Cut Bacon Caesar Salad

Hot Appetizer

THTITTDRIL NAF v TLDF ¥ IAVEERZT JPY 2,600
Pan-Seared Foie gras with Caramelized Pineapple

MIIBOA—THEE 7—HN&Z— JPY 1,800
Oven-Baked Scallops, Okinawan Asa Seaweed (Sea Lettuce)Butter

MELREY YIS ENO—ATY) —FEELIYRE—R—OV JPY 850
Rosemary-Roasted Pumpkin and Sweet Potato with Crispy Bacon

FUREIRAR NT Y FRZ JPY 2,400

Stewed Tripe with Baguette

KEMTLLF—2BRHOEBRIIRAZy 7ETEEN IFIZEL, KERMGICIE Y —EZR - RENEENET,

Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax
KBETIREDBERKED 20 MAHD BEHEAOBEEREITBHTY W LET,

We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



Pasta

Y—T7—FRRAvF—/ ZYFTyL A—L—T =KX

Seafood Peperoncino with Kérégusu (Okinawan Chili Sauce)
HS—BOBREYLLy FreMiEOIV—LY—R ZUTT VL
Tagliatelle with Homemade Salsiccia of Agu Pork, Citrus Cream Sauce
HS—BFoRoxr—+ 27Tyl

Tagliatelle with Agu Pork Bolognese Sauce

JPY 1,800

JPY 1,800

JPY 1,800

Main Dish

Y—EVDT IV FrIREELEARAY T -V F b HFOBEDEIALERZT
Plancha-Seared Salmon with La Mancha-Style Vegetable Stew
By 774777 Mazoravw

Pizza Topped with Foie Gras and Truffle Oil Aroma

BRWHE 7YY L—IWE 7IT7/yY7y
Onaga (Longtailed red snapper) Aqua Pazza with Squid Ink-Style

PAEEEN=T7E BT avET - RE—F
Yanbaru Herb Chicken with Island Pepper & Green Mustard Sauce

HE—BEDEYF—7 BEXEFDOFIFaYV—2X
Agu Pork Loin with Okinawan Chili Chimichurri Sauce

Z4LE=77 U 160g
160g Grilled Beef Tenderloin

HIBEEY—O4> 120g
120g Okinawa-produced Sirloin

JPY 2,800

JPY 3,600

JPY 4,200

JPY 3,600

JPY 5,200

JPY 6,200

JPY 8,000

Dessert

gD/ N7
Citrus parfait

HFEONRRIF—XENRZFTTAR
Purple sweet potato Basque cheesecake and Vanilla ice cream

BROIL—TEEBEDOTAR
Brown Sugar Crepe and Brown Sugar Ice Cream

~AYOTracv
Chestnut Vacherin

KEMTLILF—2BRHOEERIERAZY TETHEEDIF T,

Please notify your service staff if you have any food allergies.
HEETIHEDBERRV 20 FAHO B ERANOEBREIFBHY L LET,

We do not serve alcohol beverages to the drivers, and the minors under the age of 20.

JPY 1,500

JPY 1,200

JPY 1,200

JPY 1,500

HKERMEKICIFY— %) - RENFEENET,
All prices include service charge and consumption tax



RECOMMENDED DRINKS

YTXFY— hIoTN

¥ F¥ 747F

Oki DOKI Island JPY 1,800
%hiilga)rif/lzr; JPY 1,500
ESEear)th;:TDrop JPY 1,500
E—Ji
EE—L(FUFY-THE) JPY 900

Draft Beer (Orion-Asahi)

FUFAT5E—IL EREILRF— /IR JPY 1,000
Orion 75 Beer Shimakaze Pilsner Small Bottle

FxF7 YrIe—iv MR JPY 1,500
OKINAWA SANGO BEER IPA Small Bottle

JrT7aA—neE— FUFy JU7 7 —

JPY 750
Non-Alcoholic Beer Orion Clear Free
RW=o YT A v
xRy 7Yavh JPY 1,200
Chandon Brut
i
AYT7HV=ZF bZT4¥avX ARLRY—T4 =T JPY 1,100
California Traditions Cabernet Sauvignon
H7 4>
AVT7HLZT rZ7F4¥avX Iv)LRXR JPY 1,100
California Traditions Chardonnay
Ay %
Yybhb— IZaTga4— TLRT—D JPY 1,300
Chateau Minuty Prestige
KEBYTLILF— 52 BR/FLOBERRIIRZ Y 7ETEENFIZS N, XERRMEIEICIETT—EZRR - eErEENET,
Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax

KBETIREDBERED 20 MAHD BEHEAOFEEREITBHTY W LET,
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



