— DINNER MENU —

17:00—-22:00 (L.O. FOOD 21:00)

ik o F A Okinawan-style Appetizers

RER/NER 3 R D ¥ 1,860
Three Ryukyu-style Appetizers

EHEED T oo TR x4 L ¥1,130
Dipping Noodles with Miyako Mozuku (Okinawan seaweed)

HRED ¥930
Sea Grapes

b3 A ¥ 830
Vinegared Seaweed

TlbIeH I ¥ 880
Octopus with Wasabi and Vinegared Seaweed

SR W B O SR 2 ¥ 880
Chilled Okinawan Shima Tofu with Salted Bonito

FEL9 ¥ 850
Fermented Tofu

1INV —F v NE—HZ ¥ 880
Okinawan Mimiga (Pork Ear) Tossed in Peanut Butter

F— KN 7 Hors doeuvre

5 ¥930
Boiled Green Soybeans

ARE—I Y —FEY ATARF =AYV LEVRZ ¥ 2,400
Smoked Salmon with Sliced Onion and Lemon Wedges

=Y =¥ I X EEEBEMFOEN LB ¥ 2,400
Caesar Salad with Miyako Wagyu Prosciutto (cured Okinawan beef slices)

JvIRFTH ¥ 1,280
Mixed Salad

ZLvvF 774 KT ¥ 980
French Fries

R SEESWE ¥2,100

Charcuterie Board

BARS ZON SHELL



#+— K 7  Hors doeuvre

TIARFFFVY 774 FVEKFT MRZ ¥ 1,930
Fried Chicken with French Fries

HE—RDOY ——2 (2K) ¥2,080
Agu Pork Sausage

7774 — (Ko MH#HE) ¥ 2,030
Rafutei (Simmered Pork Belly)

T4y a&FvS ¥ 2,100
Fish & Chips

FAT 4 =X F v T FAF Y — AR ¥850
Tortilla Chips with Salsa sauce

Ly s RF Y ¥ 850
Mixed Nuts

IvJZAFzaalL—+ ¥900
Mixed Chocolate

F—XE Y b (3HEH) ¥2,100
Assorted Cheeses

7 7 71V b AlaCarte

BHEZIE (2774 —AY) [wetmroorve (zEzL) ¥2,230
Miyako Soba with Rafute (Braised Pork Belly)

71 L — X A ¥2,130
Miyako-style Curry Soba (Curry-flavored noodles)

Y —ABEE ZE (Ed 2 3R ¥ 1,950
Stir-Fried Miyako Soba with Savory Sauce

2 NT Y —R ¥ 2,100
Pizza Margherita

JvFavIi—FADANLEF—T ¥ 2,200
Carbonara with Pork Luncheon Meat

ANT T4 —=FEKRY) RV ¥2,150
Napolitan Spaghetti

NL, F=R, HEDOI v IRF VL v T ¥ 1,930
Ham, Cheese and Vegetable Sandwich

IT—¥ —F ¥ VI — ¥1,900

Stir-Fried Okinawan Bitter Melon

K= b—22TIV

BARS LD



7 7k AlacCarte
HEHERAX T4 R [mrsmrooroe ¥2,130
Okinawan Taco Rice
WREERKD — 2oy L — ¥ 2,350
Okinawan Pork Tonkatsu Curry Rice Bowl
MHRRIREEIK D A ZBEE (R — 7)) ¥ 2,180
Okinawan Pork Ginger Rice Bowl (served with Soup)
IR EEIRH: (R —7f) ¥2,180
Okinawan Pork Rice Bowl (served with Soup)
BEMFBERNFH: ¥ 3,400
Grilled Japanese Black Wagyu Beef Rice Bowl
o — 2 27— % 160g ¥ 3,500
V= AEBENLEZEI (FIRY —RE 73T ISRV —R)
Beef Sirloin Steak 160g (Japanese sauce or Demi-glace sauce)
MHREFERI A & 7 7 — KD~ v o8 — 7 2T — % 180g ¥ 3,500
C V= AEBRUKZS (RRY —AERETISTAY—R)
Hamburger Steak 180g, made with Okinawan Wagyu and Agu Pork
(Japanese sauce or Demi-glace sauce)
FAR, RA=T, FOY ¥ 800
Rice, Soup and Japanese Pickles
BYHEA =2 —  Kids Menu
Kids Plate
(AN N=F T ITL JEGBT - 7FARFRT - FRY 2V
Hy THIZ - HFVY Ay F - T F) V)
Hamburger Steak, Fried Shrimp, Fried Chicken, French Fries and
Napolitan Spaghetti Served with Salad, Sandwich, Rice and Pudding
BrEEA L — ¥1,700
Kids Curry

(CR - v — -GS - AA Ny 7 - 754 FET - TV V)
Rice, Curry, Fried Chicken, Boiled Egg, French Fries and Pudding

K= b—22TIV
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74 —H VA= a— Vegan Menu

¥ ih L — ¥1,950

Keema-style Curry

HNFJET A A ¥1,950
Gapao-style Rice

o —EE R & ¥ 2,100
Bolognese-style Spaghetti

VA=KV Ty A—FAvuy Iz GERETE) ¥900
Vegan Pudding with Maple Syrup

XEWEdEs ko EMIZT—VUERL <Y T4 A,
KIHELER IC B WL BB E Lo Iy, 2 v & Ix—v a VIEERA) S
FETBGAB T ET,

FH— F  Dessert

TAAKE ("= F - BEE AL ¥ 940

Flavored Ice ( Vanilla / Brown sugar / Purple yam )

AHDY ¥ —xy b ¥ 940
Sherbet of the Day

AKHDY 74+ v —* ¥ 980
Chiffon Cake

NZ—F =AM HARXR—=FT YDV NZTT 4 AR ¥ 2,150

Honey Toast with Custard Pudding and Vanilla Flavored Ice

FH—F 7L —} ¥2,380
X777 2¥300Ca—t —F 2R B>2FonT T,

Dessert Plate
% Coffee or Tea for an extra charge of 300 JPY

TN—=VEEY HbE (2~3AHD) ¥ 3,980
Assorted Fruit Platter

A= TPA X CHFLEOBERIT, AZ v 7IEFREI Y, - If you would like a half size,Please ask the staff.
CFOREM I IZ Y — e 2 B3% - MBRII0O% AETNTEL T, - The prices include 13% service charge and 10%
CBMOAGRRIICE D, Ao —REHIC BRI T T, consumption tax.

CBYITULAF—DH LT, TORX Yy ZICBAILELZE W, - All menu items are subject to change according to
CHERICL D BHEPEIEINDE S, 20RO BRIE~D seasonality and availability.
Foa— LRI B W LT T, - Please inform our staff if you have any food allergies.

- By law, alcohol may not be served to drivers or persons
under 20 years of age
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