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



DINNER

JPY 6,500

QREeEILDI T T AZAIL)

KRIEELFKEOTY R FTree—<>roN"O7
Red Bell Pepper Bavarois Topped with Marinated Red Prawn and Ark Shell

TR F—ReAY—TOFXVIYEAT7T7—<v—HY T4
Greek-Style Farmer’s Salad with Feta Cheese and Olives

F27FZRTFTEZ7UybeAXROY—X
Truffle-Scented Potato Frites with Romesco Sauce

By Y7 7+77 7
Pizza Topped with Foie Gras

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

*7-1%(or)

Y—EVDTS5VFvIEE S TV FrHAODBEEOEAAERAT
Plancha-Seared Salmon with La Mancha-Style Vegetable Stew

HMFEARGF - —FENZFTAR
Purple Sweet Potato Basque Cheesecake and Vanilla Ice Cream

NV
Bread

d—kb— FE IF
Coffee or Tea

KEYT LI F - BFLOBERERKy 7ETERENILEL,
Please notify your service staff if you have any food allergies.
KFRME I —ERR - e EENES,
All prices include service charge and consumption tax
KEBETIRIEOBEHRRD 20 mAHED BREHEAOBEBREEIBHY WLET,
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



DINNER
JPY 8,000

J—Y—D7T4Fva
Goya (Bitter Melon) Petit Quiche

FEOTY R rEe—<>roNN"O7
Red Bell Pepper Bavarois Topped with Marinated Ark Shell

THATITTDRTL RAF v TLFvIAVLERAT
Pan-seared Foie gras with Caramelized Pineapple

TIRF—REFV—TOX VIR T7T—~—HTHX
Greek-Style Farmer’s Salad with Feta Cheese and Olives

BEEHEOT7VF v EEERRAY T -V FriAOBTEEBAHRERZAT
Plancha-Seared Onaga (Longtailed Red Snapper) with La Mancha-Style Vegetable Stew

(AAV T4y 22%EBULKEZY)

Please select your main dish.

ETA4LDRTLFETA VY —2R
Pan-Seared Beef Tenderloin with Red Wine Sauce

or

FBBREY—RA Y RT—F GEBMKEE JPY1,200)
Grilled Okinawan Sirloin Steak (Additional Charge¥1,200)

(TH—=PF2EBEUVLLETW)
Please select your main dish.

XAYDT a7y
Chestnut Vacherin
or

HEO/ N7z
Citrus parfait

N
Bread

d—k— FHld %
Coffee or Tea

KEYMTLILF—2BRHHOEERIIRZYy 7ETEED I T,

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

All prices include service charge and consumption tax
KBETIRIEDBERKID 20 MAHD BEHFAOBARE T HBHTY W 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

-V —F¥>TNTTaFva JPY 600
Bitter melon mini quiche

Cold Appetizer

BOZELILOFE2EO XX JPY 1,800
Two Hand-Rolled Tacos — Seafood & Mountain Produce

RIEEHKREDOTY R - a7 JPY 2,500
Red Bell Pepper Bavarois Topped with Marinated Red Prawn and Ark Shell

Ay FADERVEED 2L A—Uy o7 —/"— JPY 1,200
Seared Bonito with ponzu jelly Garlic flavor

TIRF—RENVYEITA4LYyIYIX JPY 1,600
Feta Cheese and Okinawa Spinach “Handama”Vegetable Salad
EYYyR—oroyr—H—-—H%74% JPY 2,200
Thick-Cut Bacon Caesar Salad

Hot Appetizer

THATITTDRTL RAFvTLDF ¥ 7AVEEFRZAT JPY 2,600
Pan-Seared Foie gras with Caramelized Pineapple

MIZBOA TV HhEE 7Y/ Z— JPY 1,800
Oven-Baked Scallops, Okinawan Asa Seaweed (Sea Lettuce)Butter
MELREYYIAENDO—ARY —[FEETELIYRE—R—TV JPY 850
Rosemary-Roasted Pumpkin and Sweet Potato with Crispy Bacon

FUwREBEIRAHR NT Yy MRZ JPY 2,400
Stewed Tripe with Baguette

KEYTLILEF—2BFLOERRIERZy 7ETHEREMNIIEIN, KERMZICIE Y —ERE - ENEENET,

Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax
KBBETIREDHERKV 20 BARHBED BEHRAOEEREIEBITY VN LET,

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



Pasta

Y—T7—FRROVvF—/ ZUYUTTyvL A—-L—F—=XKZ

Seafood Peperoncino with Kérégusu (Okinawan Chili Sauce)
HS—BOBRE LYy FrEMBEDOIY—LY - ZUTT VL
Tagliatelle with Homemade Salsiccia of Agu Pork, Citrus Cream Sauce
HS—FKoFrAx—+¥ 2UT7TvL

Tagliatelle with Agu Pork Bolognese Sauce

JPY 1,800

JPY 1,800

JPY 1,800

Main Dish

P—EVDTIVFYREEERARAY TV Fr b HFOBEOEIALZRZT
Plancha-Seared Salmon with La Mancha-Style Vegetable Stew
By 774707 MazorAvw

Pizza Topped with Foie Gras and Truffle Oil Aroma

ER#E 7YY L—IWE 7Ty Y7F
Onaga (Longtailed red snapper) Aqua Pazza with Squid Ink-Style

PAIERN—TE BEaYavEs - RE—F
Yanbaru Herb Chicken with Island Pepper & Green Mustard Sauce

HS—BEKDIYF—7 BEFEFFOFIFaVV—X
Agu Pork Loin with Okinawan Chili Chimichurri Sauce

74LE=77 D) 160g
160g Grilled Beef Tenderloin

hEBEEY—DO4> 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

HED/X7
Citrus parfait

HAFEONRRIF—=XENRZFTTAR
Purple sweet potato Basque cheesecake and Vanilla ice cream

BEHEOIL—TLEEDTAR
Brown Sugar Crepe and Brown Sugar Ice Cream

~AyoTrazyv
Chestnut Vacherin

HEMT LN F - BHLOBERERRy 7ETBEAIFTIE,

Please notify your service staff if you have any food allergies.
KEETITRIEOBEHFRD 20 A D BEHRAOBEBREIEIBHY WLET,

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

MERMEICEY — 2R - REHEENET,

All prices include service charge and consumption tax



RECOMMENDED DRINKS

TR FNY— hITIL

FTF F¥ 7472 F

Oki DOKI Island JPY 1,800
ELIAATY—

Churasan Mary JPY 1,500
oL JPY 1,500

Serpent Drop

E—i
FE—L(FVFv-THE)
Draft Beer (Orion-Asahi)
FUFTI5E—IL BREEILZF — /I
Orion 75 Beer Shimakaze Pilsner Small Bottle

FEFT7 BraE—IL MR
OKINAWA SANGO BEER IPA Small Bottle

JYyF7IILa—ILE—IL FYUFy 7UFT 7Y —

Non-Alcoholic Beer Orion Clear Free

RIN=G T4
Yy Ry 7Yavk
Chandon Brut

_TA

HAVT7HLZF bF3T42av X ARNALRY—T4=3Y

California Traditions Cabernet Sauvignon
H74 >

HVT7ANV=T b7T43a>vX IvLFx

California Traditions Chardonnay
AtE74 >

Yyb— IZaT4— TLRT—Y

Chateau Minuty Prestige

KEYTLLXF—2BFbOERRIERZy 7ETHEREN LTI,

Please notify your service staff if you have any food allergies.
KBETIREDEERR 20 BAHD BEHRADBEREIEIBIY WELET,

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

MERAR ST — 2R} - MENBENET,

JPY 900

JPY 1,000

JPY 1,500

JPY 750

JPY 1,200

JPY 1,100

JPY 1,100

JPY 1,300

All prices include service charge and consumption tax



