2026 F6 H1H~8H31H
June 1-August 31, 2026



DINNER

JPY 6,500

AEURHEERNVATFORYEE >— 07 —H—tMDEDY —2
Grilled Blackskin Jack from OGIMI Village with Shikuwasa and Pine Nut Sauce

ENRNRAVENYRETDT4L v HSH
Green Papaya and Handama Village-Style Salad

AEIA—VIR=T NEXHXDEFY
Cold corn Soup with Hibiscus Flavor

NZDERTL FAYDOT—NTZVY—X
Pan-Sautéed Grouper with Aosa Seaweed Beurre Blanc

BERA—XAORTL HBREREOA=F>VV—X
Roasted Poke Shoulder with Miso Onion Sauce

HAETYVERAETAR
Purple sweet potato pudding and Purple sweet potato ice cream

INY
Bread

Coffee or Tea
d—kb— FE IF

KEYTLLF—2BHEOEERIERZy 7ETEEN LTI N,

Please notify your service staff if you have any food allergies.
KERMGICIE Y —E 2R - eV EENET,

All prices include service charge and consumption tax
KBETITREDBEBRRD 20 mABO LEFAOERRHIIBHY N LET,

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



DINNER

JPY 8,000

T—V—D7T4Fva
Bitter melon mini quiche

AEMNEZERAVAAFORYVEE -0 0—HY—LMDEDY —X
OO0GIMIVillage Kurokawa Amberjck with Pine nut and Shikuwasa Sauce

D2REBOYTF— QYT UE—FAIL
Pan-Sautéed Whelk with Coriander Oil

ENRNRAVENVETDTALY P HFH
Green Papaya and Handama Village-Style Salad

NZDRTL FHYETHYDT—ILTZ7 Y —R
Pan-Sautéed Grouper with Clam and Aosa Seaweed Beurre Blanc

(XA TayvamBRUOLIEEI W)
Please select your main dish.

ET4LHADTIVIL PAILDIDEZHRAT
Grilled Beef Tenderloin with Yamabaru Mushrooms
or
FRBBEY—AA T UGBS JPY1,200)
Grilled Okinawan Sirloin Steak (Additional Charge¥1,200)

(TH—bZEEBOIZEW)
Please select your dessert.

WRAFTINDT 727w
Vacherin with Pineapple
or
AFITD/NNTx
Strawberry Parfait

VADZ
Bread

I—kb— F7/-E L
Coffee or Tea

HEMT LI F—EBHLOBERERZy7ETEREA I LT,
Please notify your service staff if you have any food allergies.
KERMGICIE Y — 2R - e EENET,
All prices include service charge and consumption tax
KBETITEEDBEBRRD 20 mABO L EFAOERREIIBHY N LET,
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



A LA CARTE

THE7® TERRACE
RYUKYU



Amuse

=Y —FvrTNTT4Fya
Bitter melon mini quiche

TobaAY Ty AIvRX—FY—X
Tebichi (Simmered Pig’s Feet) Croquette, Whole-Grain Mustard Sauce

boEe—eF—XEBT4v 7
Pork rind and Cheese-like Tofu dipping sauce

Cold Appetizer

BOFELILOFE2BEORZXIR
Two Hand-Rolled Tacos — Seafood & Mountain Produce

HRBEETIL—VEENL
Okinawan fruits and Prosciutto

ZADtLE—Fx SEEE BIES
Octopus Ceviche, Fermented Tofu, Sea grapes

STADANNRYyTFa Y= 9—Y—FLyI T
Tuna Carpaccio with Shikuwasa Dressing

TIRF=ReNVEITaLyIHYITK
Feta Cheese and Okinawa spinach “Handama”Vegetable Salad

EYY)yR—avédi—Fv—>—H—-H734
Thick-Cut Bacon and Bitter Melon Caesar Salad

Hot Appetizer

MIZBDOA—-ThE 7—HNN&—
Oven-baked Scallops, Okinawan Asa seaweed (sea lettuce)Butter

RIZTNT IV HEKBT 4y
Grilled Vegetable Assortment with Abura miso (Okinawan oil miso)Dip

E62Z&HEY—T7—FDT7VYFIRF R=Zv HhT7X—-Y—2X
Fritto Misto of Shima Rakkyo (Okinawa Shallot) and Seafood,
Bagna Cauda Sauce

FUw/RERAR NTy MRZ
Stewed Tripe with Baguette

JPY 600

JPY 600

JPY 1,000

JPY 1,800

JPY 1,800

JPY 1,800

JPY 1,800

JPY 1,600

JPY 2,200

JPY 1,800

JPY 2,400

JPY 2,400

JPY 2,400



Pasta

Y—T7—FRRAvF—/ RYFyTL A—L—T—RKZ
Seafood Peperoncino with Kérégusu (Okinawan Chili Sauce)

HS—BOBEREY LYy FreBEDI ) —LY =X ZUTT VL
Tagliatelle with Homemade Salsiccia of Agu Pork, Citrus Cream Sauce

HREEREEMNFFAARX—FE XUTT VL
Tagliatelle with Okinawan Black Wagyu Beef Bolognese

Main Dish

Y—FEVDFzREZ—T74—1LE BEDIFZXIbvA4
Salmon and Akamachi (Ruby Snapper) Mousse Chesterfield,
served with Ratatouille

w~F THYU L—IB FoT7RyY7
Ruby Snapper Acqua Pazza with Squid Ink-Style

PAEDEN=THB BEaAVave s Y-y RZ—F
Yanbaru Herb-Fed Chicken with Island Pepper & Green Mustard

HE—BEDrvF—7 BEFXFFOFIFa)V—2X
Agu Pork Loin with Okinawan Chili Chimichurri Sauce

74LE—7 160¢g
160g Grilled Okinawan Wagyu Beef

HBEEY—OM> 120g
120g Okinawa-produced sirloin

Dessert

AFIAD/NRT7x
Strawberry Parfait

KMAETIVERAEDTARI Y — L
Purple Sweet Potato Pudding and Purple Sweet Potato Ice Cream

ERARFADIL—LTVaLlERRFADTARIY —L RY—DY—ARZ

Pistachio Créme Briilée with Pistachio Ice Cream and Berry Sauce

WAF Yy TINDTyrazy
Vacherin with Pineapple

MKEYTLLF—ZBHHOBERIERZy 7ETHEENIF I,

Please notify your service staff if you have any food allergies.
KEBECTIREDBFHRRD 20 AT D BEHFAOBERBIIBHTY WLET,

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

JPY 1,800

JPY 1,800

JPY 2,200

JPY 3,600

JPY 4,200

JPY 3,600

JPY 5,200

JPY 6,200

JPY 8,000

JPY 1,800

JPY 1,200

JPY 1,500

JPY 1,500

KERMFITIEY —E XK - MENEBENET,
All prices include service charge and consumption tax



RECOMMENDED DRINKS

STxRFvY— hI TV

F* FE TA4Z0F

Oki DOKI Island JPY 1,800
EOLIAATY—

Churasan Mary JPY 1,500
DL < JPY 1,500

Serpent Drop

E—Ii
Ee—L(FUA>Y-THE)
Draft Beer (Orion-Asahi)
FUFTI5E—IL BERLCILRF — I
Orion 75 Beer Shimakaze Pilsner Small Bottle
FXFT7 BraE—IL MR
OKINAWA SANGO BEER IPA Small Bottle
ST a—=lE—I FUFY JUTT7Y—

Non-Alcoholic Beer Orion Clear Free

A=Y 7ggqv
Yy RFY 7Yavh
Chandon Brut
w74
HVT7FWV=F +I7T4avRX ARLRY—T4 =3V
California Traditions Cabernet Sauvignon
H74 >
HVT7HWV=T +Z7T43a>vX IviLRFx
California Traditions Chardonnay
RE74
Yr¥bh— IZa74— TLRT=Y

Chateau Minuty Prestige

MKEYTLILF -2 BFLDOEERIERZy 7ETEENFIZETN, KERMGICIE Y —E 2K - REPBENE T,

JPY 900

JPY 1,000

JPY 1,500

JPY 750

JPY 1,200

JPY 1,100

JPY 1,100

JPY 1,300

Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax

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



