— DINNER MENU —

17:00—-22:00 (L.O. FOOD 21:00)

IiEkEBs Do F A Okinawan-style Appetizers

GRER/NER 3 fK Y ¥ 1,860
Three Ryukyu-style Appetizers

THRRED T DDA £ 4 L ¥1,130
Dipping Noodles with Okinawan Mozuku (Okinawan seaweed)

BN ¥ 930
Sea Grapes

b7 L ¥ 830

Vinegared Seaweed

lbhbIULbTH ¥ 880

Octopus with Wasabi and Vinegared Seaweed

o L D i R DI 2 ¥ 880

Chilled Oklnawan Shima Tofu with Salted Bonito

H2iEX S ¥ 850

Fermented Tofu

IIH—DE—F vy NR—HZ ¥ 880

Okinawan Mimiga (Pork Ear) Tossed in Peanut Butter

F—F 7 Hors d'oeuvre

352 ¥930

Boiled Green Soybeans

AE—TY—FY ATAAFT=ZFV LEVIRZ ¥ 2,400

Smoked Salmon with Sliced Onion and Lemon Wedges

v — 'H- '3-7;( EE%F*HL—F@%/\A(J“ ¥2,4OO

Caesar Salad with Miyako Wagyu Prosciutto (cured Okinawan beef slices)

NS 4 ¥ 1,280
Mixed Salad

ZLVVF 774 KT E ¥980

French Fries

e Fa by — ¥2,100
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F— K7 )  Hors doeuvre

774 FFXv 774 VKT MRZ ¥1,930
Fried Chicken with French Fries

HE—RDY —2—2 (274) ¥2,080
Agu Pork Sausage

777 4— (KofM&) ¥ 2,030
Rafutei (Simmered Pork Belly)

T4y a&FvT ¥ 2,100
Fish & Chips

FVT A= F v T HNI Y — WA ¥ 850
Tortilla Chips with Salsa sauce

VI RAF Y ¥850
Mixed Nuts

IvZAFaab—rt ¥ 900
Mixed Chocolate

F—XEY HbE (3FEH) ¥2,100
Assorted Cheeses

7 7 1)V AlaCarte

Z2hEF 1 (5754 —AD) ] MU ALDOL LY (ZIF7L) ¥2,230
Miyako Soba with Rafute (Braised Pork Belly)

71— Z 3 A ¥2,130
Miyako-style Curry Soba (Curry-flavored noodles)

Y —ABEE 213 (Eiz $ER) ¥1,950
Stir-Fried Miyako Soba with Savory Sauce

< AT Y — & ¥ 2,100
Pizza Margherita

ZvFavi—FtPAYVIANEF—T ¥ 2,200
Carbonara with Pork Luncheon Meat

ANTT A —FRY xRV ¥2,150
Napolitan Spaghetti

NL, F—R, WHEDIv I AF VL v T ¥ 1,930
Ham, Cheese and Vegetable Sandwich

T—¥—F ¥ v I N— ¥1,900

Stir-Fried Okinawan Bitter Melon
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7Y b AlacCarte

EHERAZ S 4R [mrtinssor e ¥2,130

Okinawan Taco Rice

MEREER e — 2 DAY H L — ¥ 2,350

Okinawan Pork Tonkatsu Curry Rice Bowl

R EIR D B ZBE E H (R —7H) ¥2,180

Okinawan Pork Ginger Rice Bowl (served with Soup)

THFBREEIRH: (2 — 7)) ¥2,180

Okinawan Pork Rice Bowl (served with Soup)

HEMFBEA ¥ 3,400

Grilled Japanese Black Wagyu Beef Rice Bowl

o — 227 —% 160g ¥ 3,500
Y —REBRILEI (FIAY —RE723FI7TAY—R)
Beef Sirloin Steak 160g (Japanese sauce or Demi-glace sauce)

MRREMNG L T 7 =Ko v =727 —F 180g ¥ 3,500
C V= AEBEFLES Y (FRY —RERETISTAY—R)

Hamburger Steak 180g, made with Okinawan Wagyu and Agu Pork

(Japanese sauce or Demi-glace sauce)

FA R, A—T . FDOY) ¥ 800

Rice, Soup and Japanese Pickles

BFEXA =2 — Kids Menu

B1rETL— 1 ¥ 2,300
Kids Plate
(ANYARN=T WGETTA - FERBT - 774 FRT b
FRIVZY - Ay THIX - H VL vF iR TV V)
Hamburger Steak, Fried Shrimp, Fried Chicken, French Fries and
Napolitan Spaghetti Served with Salad, Sandwich, Rice and Pudding

BYEEIL — ¥1,700
Kids Curry

(CHL- HL— T - FANVZY 7 - 794 FEF L - 7V V)
Rice, Curry, Fried Chicken, Boiled Egg, French Fries and Pudding
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74 —HV A= 2— Vegan Menu

¥—flhL— ¥ 1,950

Keema-style Curry

HoNATRT A A ¥ 1,950
Gapao-style Rice

Fupr—FEAX ¥ 2,100
Bolognese-style Spaghetti

VA=AV Ty A—Friuy TRz GKRRE) ¥900
Vegan Pudding with Maple Syrup

MBIk D FH IE— A L TH ) £ A,
SGHELETR IC 5 TR ELHOMATICH G, 3 v & 3 h—v 2 v (REA) 2
FAETBEANTEVET,

FH— b Dessert

TAREME (=7 - Bl L) ¥ 940

Flavored Ice ( Vanilla / Brown sugar / Purple yam )

AAHDY ¥ =~ b ¥ 940
Sherbet of the Day

AKHO 7+ v —%F ¥ 980
Chiffon Cake

NZ—=PF=RAP NREZ=FTVVEN=ZTT A RRZ ¥2,150

Honey Toast with Custard Pudding and Vanilla Flavored Ice

TFTH—F7TL—} ¥ 2,380
K77 RA¥300Ca—b —FZIFFEREOTLNET,

Dessert Plate

% Coffee or Tea for an extra charge of 300 JPY

TN—=VK) &EDbw (2~3AH) ¥ 3,980

Assorted Fruit Platter

A= TH A X B THLEDBEMRKIZ, A2y 7iiEFRIEE N, - If you would like a half size,Please ask the staff.
FREEICIE Y — e 2 B13% - HERBILI0% BEENTEY 9, - The prices include 13% service charge and 10%
CBMOAFPRIIC X D, A= 2 —BEFICEZLAR T wES,  consumption tax.

CBYTLAX—DBH L HIE, FTORX Y ZICBAILELZE W, - All menu items are subject to change according to
CHERICK Y BEHEBEELINDL ., 20RO BEIET~D seasonality and availability.
T a— LRI BK Y 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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