A la carte Menu K AA T w3 / Maindish >

S —— D F£O0—ZBDY UL (1509)

Grilled beef loin 1509

0—XAD7 1)L (300g)
Grilled beefloin 3009 ooty ¥ 4,800

BESRD/N\Z—FEHIIT

............. ¥ 2,700

L 77 XZ A — / Appetizer >

s T e s e e e e e e e ¥ 2,500
B S B TEDY —H 5 4 : Sauteed Okinawan fish with butter
Caesar salad with Okinawan vegetable & tofu ' ¥ 1,200 2 .L’ﬁ%@/j Yl 2*502/_7\ ............. ¥ 2 800
Grilled black tiger shrimp with 2types sauce '
FASTROATYHLTTE 1400 BC—BOIUL, mEBETY—2 oo
Mexican salad with Taco meat ' Grilled Agu pork with Okinawan miso sauce '
%&ﬁ%@t/b/ﬁ‘yﬁ:ﬂyﬂ;/g\g’Bfﬁi /'—%E%%@II\/7/(—J§T%H\ @7)[/—“/‘/—7\ ............. ¥2,4OO

............. ¥ 1,800 Fried Okinawan chicken confit with tropical fruit sauce

Okinawan fish carpaccio with Sea grapes . . S
%7V )by ATy alldI\UhMIEET)

REREL—AMHDADCY—T— XX e
- T T ¥ 1,500 REBOERTEESETSAN-A— 800
toman squid seafood marinade Terrace style Ishigaki island Misaki beef hamburger ¥1,

H—V——=IDT I

Griled Agu pork sausage oo ¥1,100

L SHHERIIE / Okinawan dish>>
AA=—FRT b
............. ¥ 900

Taco meat potatos BT, AV —FEHDET
Okinawan soba with Pork Sparerib ~—~ ~ "~~~ 00 ¥1,700
KA—=T/soup > AEOY T IBTISF O IN— 000
Today’ s chef’ s recommended Okinawan stir-fry dish ¥1,
BEFXEHS—V—tC—TIDTAI VAT _ _

' ‘ PP ¥ 600 FATAA TIAAZAN :
Bouillon soup with Okinawan vegetable & Agu pork Terrace style taco rice ¥ 1,500
EoFvOy bDYV)—LA=T BRES o v 600
Chura carrot creamsoup oot n oo ¥ 600 Sea grapes

Eﬁfﬁ%ﬁ;ﬂié% U /E\lbﬁ ............. ¥ 900
AHDY T T7HEITITHA—T Ryukyu Appetizer assorted
) T R S R B R B ¥ 700
Today' s chef' s recommended soup .
L T — b / Dessert>
TI—=2—=)b7 A4 A
Blue seal ice ceam oo ns ¥ 500
RAEOTH—h
Today' s Dessert ............. ¥ 800
X>d—a—)b
Mango ro” Cake ............. ¥ 700
~X— f 17—
% X7§1§D f 9: 3 /7_ :\: ............. ¥ 700

*ETHER T —C AP EBRERRHET, *HKIEELEERLTEY T, Chocolate cake with Okinawan salt

S O utﬁ e rn ] e Yra C e *kThe price are includes service charge and consumption tax. >k The rice is Japanise rice.



