RYUKAI

HER- V- EEHET,
TLLE—ZDOWTRRZ Yy 7IABBRES L,
BETIREOEBFHRRUV20MRBOBERADBERRMIBHTY WLES,
BREEERZEALTEVET,

Consumption tax and service charge included.

Please ask the staff about allergen.

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

We use domestically produced rice



#Ea—2 KAIO JPY 13,000

FefFI3HE bF LM - S VFATEDOHAIR - =HFE—F v VHIZ
Japanese Appetizer / Mozuku Seaweed with Katsuobushi(Bonito Dashi), Tofu White Dressing with Winged Beans,
Nigana (Bitter Greens) with Peanut Dressing

HizE  EFlome Lk
Japanese Appetizer / Chilled Asari Clam Soup

By KR~rvalRyg - /DL - A
Nigiri / Akami(Bluefin Tuna), Kohada (Gizzard Shad), Saba (Mackerel)

BiEY Ay (RXF) - H G5ED
Sashimi / Sea Bass, Trough Shell

BEEY)  HUSOWRMINE X
Grilled dish / Black Cod Grilled with Miso Koji

N BHBEKE - TAADL e RL 25
Individual Shabu-Shabu Hot Pot / Kinmedai (Japanese splendid alfonsino), Mizuna Greens and Wakame Seaweed

By A<ruamtna-RH -8 0L - R - ETHEX
Nigiri / Chutoro(Medium Fatty Tuna), Akagai(Ark shell clam), Aji(Japanese horse mackerel),
Kuruma Ebi(Japanese Tiger Prawn),Anago(Conger Eel), Tamago(Japanese Rolled Omelette)

< DFLE HIY 7o THRE
Ending Hand Roll / Freshly Shaved Katsuobushi (Bonito Flakes)

Hk T AT B - TA R - ZAL—VIRA

Dessert / Okinawan Zenzai with Ice Cream and Fruits

MEBRIEBEFERZ#TLTEY 3, XEANWRILC X ONERED Y T,
We proudly serve premium Japanese rice.
Please note that menu items may change depending on the availability of ingredients.



o — X WATATUMI JPY 15,000

Feft 5k HF LM - SV FTAUDOHAIR - =HFE—F vy VHIZ - WOXLHE - TOFHT Y HEE - EPF KT KTBER

Japanese Appetizer / Mozuku Seaweed with Katsuobushi(Bonito Dashi), Tofu White Dressing with Uiruzu Beans, Nigiri / Kuruma Ebi(Japanese Tiger Prawn), Anago(Conger Eel) ,
Nigana(Bitter Greens) with Peanut Dressing, Simmered Octopus, Satsuma Age(Deep Fried Fish Cake) Uni(Sea Urchin), Tamago(Japanese Rolled Omelette)

s AN N ) Iy pe

i A0S Lit <DFE HIY 7o THH

Japanese Appetizer / Chilled Asari Clam Soup

BY A=rafky - bl o s
Nigiri / Akami(Bluefin Tuna), Kohada (Gizzard Shad) HYE IPREA S0 - TA R - 7= IR

Dessert / Okinawan Zenzai with Ice Cream and Fruits
BiEY Ay (RXF) - H (G
Sashimi / Sea bass, Trough Shell

BEEXY) U OURMEE X
Grilled dish / Grilled Black Cod with Saikyo Miso

By A<wrmfito-RH-AEFYH
Nigiri / Chutoro(Medium Fatty Bluefin Tuna), Akagai(Ark shell clam), Raw Torigai (Japanese Cockle)

N BEREOL 25L&
Individual Shabu-Shabu Hot Pot / Hamo (Pike Conger), Mizuna Greens and Wakame Seaweed

Ending Hand Roll / Freshly Shaved Katsuobushi (Bonito Flakes)

MEBRIEBEFERZ#TLTEY 3, XEANWRILC X ONERED Y T,
We proudly serve premium Japanese rice.
Please note that menu items may change depending on the availability of ingredients.



Hig=a— X RYUKAI JPY 20,000

Feftdsh b FEBH - SV FATDOAAIZ - = A FE—F vy VIR - WOFRLHE - IOFHY Y HiEE - EFF RN - BTPER
Japanese Appetizer / Mozuku Seaweed with Katsuobushi(Bonito Dashi), Tofu White Dressing with Uiruzu Beans, Nigiri / Kuruma Ebi(Japanese Tiger Prawn), Uni(Sea Urchin), Anago(Conger Eel)
Nigana (Bitter Greens) with Peanut Dressing, Simmered Octopus, Satsuma Age (Deep-Fried Fish Cake) Tamago(Japanese Rolled Omelette)
it HRHone Ll SOTE WY 7 IR - A
Japanese appetizer / Chilled Asari Clam Soup Ending Hand Roll / Freshly Shaved Katsuobushi (Bonito Flakes), Red Miso Soup
BY A=rwifisy - /DL -
Nigiri / Akami(Bluefin Tuna) , Kohada (Gizzard Shad) HUR  FHiOKE T

Dessert / Seasonal Dessert
Bl HE (RXF) - HWl vy ol - BE
Sashimi / White Fish, Trough Shell,Giant Clam,Horsehair Crab

Bex®y SOV RIKIENE %
Grilled dish / Grilled Black Cod with Saikyo Miso

Y A~<Zuapto. L -
Nigiri / Chutoro(Medium Fatty Bluefin Tuna), Shiromi(White Fish), Awabi(Abalone)

N EERMEOL AL 25
Individual Shabu-Shabu Hot Pot / Hamo (Pike Conger), Mizuna Greens and Wakame Seaweed MEBRBEPERZHHLTEY 3, XEARRIICE VNAEBEDY 2T,

We proudly serve premium Japanese rice.
Please note that menu items may change depending on the availability of ingredients.



#Y10E=2—2 NIGIRI 10pc JPY 6,000

<7 uhbn

Chutoro(Medium Fatty Tuna)

~7u (RE)
Akami(Tuna)

H &
White Fish

/ML
Kohada (Gizzard Shad)

|51
Ika(Squid)

Hig&

Amaebi(Sweet Shrimp)

fi%

Z
wZ

Aji(Horse Mackerel)

fiRt

Katsuo(Bonito)
N+

Anago (Conger Eel)
BT

Kazunoko(Herring Roe)

K/

Red Miso Soup
ErbEE

Tamago(Japanese Rolled Omelette)

MEBRBEERZHEALTEY 3, MEANRIUIC X YNEP LD T,

We proudly serve premium Japanese rice.

Please note that menu items may change depending on the availability of ingredients.



#Y158a—R NIGIRI 15pc JPY 9,000

~7uptn BoDY-

ChutoroTuna (Medium Fatty Tuna) Kazunoko(Herring Roe)
~7u (RE) firs

Akami(Tuna) Saba(Mackerel)

H & HH

White Fish Akagai (Ark shell clam)

ML HRHEHOD

Kohada (Gizzard Shad) Akagai Himo(Ark Shell Siphon)
15704 HiifE

Tka(Squid) Kuruma Ebi(Japanese Tiger Prawn)
Aji(Horse Mackerel) Uni(Sea Urchin)

fie &

Katsuo(Bonito) Ama Ebi(Sweet Shrimp)

KT

Anago (Conger Eel)

ErhEE
Tamago(Japanese Rolled Omelette)

v AR

Red Miso Soup

MEBRIBEFERZH#TLTEY 3, XEANWRILC X ONEREDY T,
We proudly serve premium Japanese rice.
Please note that menu items may change depending on the availability of ingredients.



Y NIGIRI

~7n (YY) JPY 600
Akami(Tuna)
<7 uf bn JPY 1,200

ChutoroTuna (Medium Fatty Tuna)

~Z7ukKbto Rl

Otoro(Premium Fatty Tuna) ~ Market Price

H& JPY 600
White Fish

JINIIL JPY 600
Kohada (Gizzard Shad)

NF JPY 1,000
Anago(Conger Eel)

Hijlg& JPY 800

Kuruma Ebi(Japanese Tiger Prawn)

ErhEx JPY 600

Tamago(Japanese Rolled Omelette)

BE&EY SASHIMI
L il

Sashimi Market Price

PlEE g e sl i ]

Premium Assorted Sashimi  Market Price

— 5k Ala Carte

HHbo% x5 JPY 1,000
Shima Rakkyo(Okinawan Shallot)

b3 < HE JPY 800
Mozuku Su(Mozuku Seaweed with Vinegar)
SR ED JPY 800
Umibudo(Sea Grapes)

SN 44 JPY 1,200

Tofuyo (Okinawan Fermented Tofu)

AcMizE L il

Chawanmushi
(Savory Steamed Egg Custard) Market Price

vy AR JPY 600

Red Miso Soup

BEX f Rl
Grilled Fish Market Price

ok JPY 1,000

Dessert

MEBRIEBEFERZ#TLTEY 3, XEANWRILC X ONERED Y T,
We proudly serve premium Japanese rice.
Please note that menu items may change depending on the availability of ingredients.



