BERERLSREA Z2—
IE B}
SEIDEN

JPY 8,000

T—N—Fv>7NTT4F v
Goya (Bitter Melon) Petit Quiche
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Yellowfin Tuna Carpaccio with Handama (Okinawan Spinach) and
Okinawan Sea Grapes in Passion Fruit Sauce
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Casarecce Pasta with House-Made Salsiccia,
White Beans and Asa (Okinawan Sea Lettuce)
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Livorno-Style Seafood Cacciucco with Gurukun (Okinawan Fusilier)
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Ryukyu Plate
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Grilled Japanese Beef Tenderloin with Yagaji Island Sea Salt,
Seared Seared Okinawan Rafute (Braised Pork Belly)
and Yanbaru Herb Chicken,with Ryukyu Vinegar Sauce
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Ice Cream Sandwich Featuring "Shio Chinsuko," a Traditional Okinawan Sweet
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Coffee or Tea
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Bread
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Please notify your service staff if you have any food allergies.
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RYUKYU All prices include service charge and consumption tax
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We do not serve alcohol beverages to the drivers, and the minors under the age of 20.
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Fe 1T/ Sakizuke (Traditional Appetizers)
b &3t Nakami-Jiru (Okinawan Pork Offal Soup)
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Zensai (Japanese Appetizers)
Nigana (Okinawan Bitter Greens) with Peanut Dressing
Mimiga (Okinawan Pork Ear) with Peanut Miso-Satsuma-Age (Japanese Fried Fish Cake)
Tsuruna (New Zealand Spinach)Ohitashi,Salt-Cured Bonito
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Nigiri,/ Chutoro (Medium Fatty Bluefin Tuna) Akagai (Ark Shell Clam) Akami (Lean Bluefin Tuna)
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Sashimi,”Akamachi (Okinawan Ruby Snapper) Aoyagi (Surf Clam)
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Grilled Dish,/Gurukun (Bluefin Fusilier) Stuffed and Grilled in the Kenchin Style with Seasonal Vegetables

EY),/ FalLThy —DIREBINEEH, IS
Simmered Dish,/Duruwakashi (Okinawan Pork Belly and Shibui Winter Melon)
Finished with Matsutake Mushroom Ankake (Thickened Broth)
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Nigiri,/Live Kuruma Ebi (Japanese Tiger Prawn)-Anago (Conger Eel)
Uni (Sea Urchin) -White Fish-Kohada (Gizzard Shad)
Tamagoyaki (Japanese Omelet)
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Ending Hand Roll/Freshly Shaved Katsuobushi (Bonito Flakes)
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Soup,/Aka Dashi (Red Miso Soup)
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Dessert
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All prices include service charge and consumption tax
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We do not serve alcohol beverages to the drivers, and the minors under the age of 20.
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" Please notify your service staff if you have any food allergies.
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Cake Salé with Aasa (Okinawan Green Seaweed) and Mozuku,Served with Bukubuku Tea
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Minudaru (Okinawan Sesame-Marinated Pork), Steamed with Awamori
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Ryukyu Softshell Turtle and Shibui (Winter Melon) Minestrone in a Cartafata Pouch
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Teppanyaki Okinawan Ruby Snapper, Accompanied by Fuchiba (Okinawan Mugwort) Steamed Bread
and Tofuyo (Fermented Tofu) Sauce
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Ensemble of Okinawan Japanese Black Wagyu Sirloin and
Okinawan Japanese Black Wagyu Hamburger Steak
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Jasht (Okinawan Seasoned Rice) Garlic Fried Rice
Hija (Okinawan Goat) Curry
Japanese Pickles
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Beni-Imo (Okinawan Purple Sweet Potato) Popo(Okinawan Crape)
and Amagashi (Sweet Okinawan Dessert Soup)
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Ryukyu Black Tea or Coffee
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Please notify your service staff if you have any food allergies.
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All prices include service charge and consumption tax
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RYUEBI We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



