DINNER

¥6,500

FARwsAO v—O7—HY—Y—2X
Yellowfin Tuna with Shikuwasa Sauce

TIRF—RENVEIT4LyIHY TR
Feta Cheese and Okinawa Spinach “Handama”Vegetable Salad

WMIZBDOF—T VS 7—YN&—
Oven-Baked Scallops, Asa Seaweed (Sea Lettuce) Butter

v—T7—FfRROVyF—/ Aa—-L—F—-RKZ
Seafood Peperoncino with Korégusu (Okinawan Chili Sauce)

HS—BEKDaAr 74 BF Ay RYKRR
Agu Pork Confit with Braised Red Cabbage

BETUEY—XFLTAR
Brown Sugar Pudding and Seasonal Ice Cream

VA2
Bread

d—kb— F7F L
Coffee or Tea

KEYTLLF—2BHHOEERIIRZY 7ETEEHIFIZE,
Please notify your service staff if you have any food allergies.

MKERMEZICIEY —ERE - MEHFEENET,
All prices include service charge and consumption tax

KBETIREDBERERD 20 FERHO B EHRAOBEBIRMEITBITY WLES,
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



DINNER

¥8,000

T—V—D7T74Fva
Petit Quiche with Goya (Okinawan Bitter Melon)

FNEwsO v—o9—Y—Y—2X
Yellowfin Tuna with Shikuwasa Sauce

TR F—RXENVEITALYyIHTH
Feta Cheese and Okinawa Spinach “Handama”Vegetable Salad

HS—BOBRBY LYy Fr HBEOIV—-LY -2 ZUT Tyl
Tagliatelle with Homemade Salsiccia of Agu Pork, Citrus Cream Sauce

KYF 7YY L—IWVEB AHhZEOTIT7/89Y 7
Red Snapper Acqua Pazza with Clams, Mussels, and Squid Ink

(AAYT4922%2BBU0LKEEEW)

Please select your main dish.

J4LE—7
Filet Beef
or

HIBEEY—AA T VUL GEMEIEY¥1,200)
Okinawa-Produced Sirloin Steak (Additional Charge¥1,200)

(FTH—FZHEBULLETL)

Please select your dessert.

BoJrazyv
Strawberry Vacherin
or
NRAFyZFne&aaryyIiLvsowizLy R
Pineapple and Coconut Milk Semifreddo

VA4
Bread

d—kb— £ IF
Coffee or Tea

KEYTLLF—2BBHOEERIERZYy 7ETEENIFIZE,
Please notify your service staff if you have any food allergies.
KERMGICIE Y —EZR - RENEENET,
All prices include service charge and consumption tax
KBETIREDOBERRY 20 MAHD BERANOBEHIRMEIIBHY WLET,
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



A LA CARTE

THE7® TERRACE
RYUKYU



Amuse

J—Y—0DO7T14F%Fvy>a ¥600
Petit Quiche with Goya (Okinawan Bitter Melon)
TU0HaaY T fIRAX—FY—2X ¥600
Tebichi (Simmered Pig’s Feet) Croquette, Whole-Grain Mustard Sauce
- F—XEBTAv T ¥1,000
Tonpi (Okinawan pork skin snack) and Cheese Tofu Dip

Cold Appetizer
BOELILOFEDXIR ¥1,800
Tacos with Seafood and Mountain Delicacies
IBBE 7L —YEENL ¥1,800
Okinawa-Grown Fruit and Prosciutto
ZADLE—Fz TREE BIES ¥1,800
Octopus Ceviche, Fermented Tofu, Sea Grapes
FNEwsa v—vg—H—-—vy—2X ¥1,800
Yellowfin Tuna with Shikuwasa Sauce
TIRF—RENVEITALYyIPH IR ¥1,600
Feta Cheese and Okinawa Spinach “Handama”Vegetable Salad
EYI)R—arvoyr—H—-—H54 ¥2,200
Thick-Cut Bacon Caesar Salad

Hot Appetizer
MIZIBOA—TVEE 7Y /NE— ¥1,800
Oven-Baked Scallops, Asa Seaweed (Sea Lettuce) Butter
RIZTNT VI HERT 1y T ¥2,400
Grilled Vegetables with Abura-Miso (Okinawan Oil Miso)
Eb-oFs5¢y—7—FOT7YUYFIRN N=Z¥hUE—=Y—2R ¥2,400
Fritto Misto of Island Rakkyo and Seafood with Bagna Cauda Sauce
PUw/RERAR NTy MRZ ¥2,400
Stewed Tripe with Baguette
HKEYTLIF—2BRHLOBRREFERZy 7ETEEMILLE N, KFRMZICIEY —EXH - MEHEENET,
Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax

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



Pasta

V—T7—FRROVF—/ =L —F—=XHKZ ¥1,800
Seafood Peperoncino with Korégusu (Okinawan Chili Sauce)
HS—BOBREY LYy FreMiEI/V—LY—R Z2YTTvL ¥1,800
Tagliatelle with Homemade Salsiccia of Agu Pork, Citrus Cream Sauce
HBEEREMFRARr—€ 2UTTvL ¥2,200
Tagliatelle with Okinawan Black Wagyu Beef Bolognese

Main Dish
P—FEVYDFTREZ—T4—LK BEOIFXbovA2 ¥3,600
Salmon Chesterfield and Vegetable Ratatouille
”"YF 7YY L—VEBOAHhETI TNV 7 ¥4,200
Ruby Snapper Clam and Mussel Squid Ink Aquapazza
PAIEDN—T B BARETY - RE—F ¥3,600
Yanbaru Herb Chicken with Island Pepper and Green Mustard
HS—BEDIYF—7 BEFEFFFIFa)V—X ¥5,200
Agu Pork Tomahawk with Island Chili Chimichurri Sauce
74LE—7 160g ¥6,200
Filet Beef 160g
HEEEY—O4> 120g ¥38,000
Okinawa-Produced Sirloin Steak 120g

Dessert
BRETIVVENZZTARIY =LA ¥1,200
Brown Sugar Pudding and Vanilla Ice Cream
ENFFDIL—LTVal E—FyYTARIY—LA ¥1,200
Créme Brilée with Okinawan Banana Peanuts Ice Cream
NRAFyZLETATFYYILIDEITL YR ¥1,500
Pineapple and Coconut Milk Semifreddo
EEMOTFaTy ¥1,500
Seasonal Vacherin
HEYTLILF—2BRHLOERRIERZy 7ETEENTZEN, MFRMGIC T — 2K - e EENET,
Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax

KBETIREDEFRE 20 BMEABDO BERANOBEEREITBHY W ZLES,
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.



RECOMMENDED DRINKS

ST Fx— HhITIL

¥ K% 745K
Oki DOKI Island ¥1,800
ELSAXTY—

¥1,500
Churasan Mary

o lLd<

¥1,500
Serpent Drop

E—J
Er—L(FUFrv-7YE) ¥900
Draft Beer (Orion*Asahi)
FUFI5E—IL EREILZRF— N ¥1,000
Orion 75 Beer Shimakaze Pilsner Small Bottle
FEF7 BrIaE—IL MR ¥1 500
OKINAWA SANGO BEER IPA Small Bottle

~, =7 _ S | ~ 1] 57 1) —
Jy7IIa—IE—IIL FYF U7 7Y ¥750

Non-Alcoholic Beer Orion Clear Free

RI=g YT A v
v Ry 7Yavhk ¥1,300
Chandon Brut

w_IA
W) 7FNV=T +ZT4avX ARLRY—T4=3 YV ¥1,100

California Traditions Cabernet Sauvignon

H74 >
AV T7HANLZF FS5T43avX vl RR ¥1,100

California Traditions Chardonnay

AtE7 4>
Yy bh— IZaT4— TLRT—Y Y1 300
Chateau Minuty Prestige

HEYTLLF—ZEHHOBERIERZYy 7ETERENIFIZEN, KFRMARICIE T —ERR} - MENRENET,
Please notify your service staff if you have any food allergies. All prices include service charge and consumption tax
KPBETIEEDBERRY 20 FHARMO BEHRADOBEFIRMILBITY W LET,

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



