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Set Menu "Kouyou Kaiseki"

Assorted Appetizers
Japanese Clear Soup "Dobin-mushi" Style with "Matsutake" Mushrooms and Conger Pike
Today's Sashimi
Assorted Seasonal Dishes
Boiled Turnip Dumpling with Chicken Miso, "Yuba" Thick Sauce and Green Vegetable
Duck Pot with Green Onion and Green Vegetables
Mixed Miso Soup with Local "Yushi-Tofu" and "Nameko" Mushrooms

Steamed Rice with Salmon Roe Marinated in Soy Sauce, Grilled Salmon, "Wasabi", Seaweed and Grated Yam

Assorted Japanese Pickles Seasonal Fruits

¥18,000

per person

All prices are inclusive of consumption tax and are subject to service charge.
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Set Menu "Shabu-Shabu Nabe Kaiseki"
Shabu-Shabu with Okinawan Beef

Small Appetizers, Sashimi, Side dish, Okinawan Beef,
Steamed Rice, Udon Noodles, Desserts
(Refill) Beef: ¥9,500 per person Vegetables : ¥ 2,000 per person

¥15,000

per person >} Minimum order 2 Persons

Shabu-Shabu with Okinawan Pork “Agu”

Small Appetizers, Sashimi, Side Dish, Okinawan Pork “Agu”,
Steamed Rice, Udon Noodles, Desserts
(Refill) Pork : ¥ 8,000 per person Vegetables : ¥ 2,000 per person

¥ 15,000

per person ¢ Minimum order 2 Persons

All prices are inclusive of consumption tax and are subject to service charge.
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Small Appetizers, Sashimi, Steamed Egg Custard,
Grilled Japanese Black Beef, Miso Soup, Rice, Pickles, Desserts

¥15,000

per person

Set Menu "Grilled Japanese Black Beef Kaiseki" ——

Set Menu "Sushi Kaiseki"
Small Appetizers, Steamed Egg Custard, Sashimi, Assorted Sushi, Soup, Desserts

¥15,000

per person

All prices are inclusive of consumption tax and are subject to service charge.
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Set Menu "Shima Gozen"

[Ichinozen (First Serve)]
3 kinds of Ryukyu Delicacies
Okinawan Prawn and Autumn Vegetables with White Vinegar Dressing
Assorted Sashimi

[Ninozen (Second Serve)]
Okinawan Tilefish Steamed with Turnip served with Seasonal Vegtables, Yuzu, Salmon Roe and Ginkgo Nut
Grilled "Kuroge Wagyu" Beef and Sponge Cucumber with Tekka-Miso on Hoba Leaf
Okinawan "Yushi-Tofu" Soup with "Aosa" Seaweed
Steamed Rice with Baby Sardines Assorted Japanese Pickles Seasonal Fruits

¥13,000

per person

All prices are inclusive of consumption tax and are subject to service charge.
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Set Menu "Kid’s Plate"

Boiled Seasonal Vegetable with Japanese Soup Stocks
Fried Shrimp, Grilled Silver Salmon with Salt, Japanese Style Hamburger, Deep-fried "Beniimo" Potato,
Potato Salad, Thick Japanese Omelet, Sunny Lettuce, Tomato
Udon with Inari Sushi
Anmitsu agar with Fruits.

¥4,400

per person

All prices are inclusive of consumption tax and are subject to service charge.
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Japanese A la Carte

Today’s Assorted Sashimi ¥4,000 Beef Sukiyaki ¥4,500
Assorted Tempura ¥3,500 “Ochazuke” (Salmon) ¥1,500
Today's Grilled Fish The Current Price “Ochazuke” (Japanese Apricot) ¥1,300
Steamed Egg Custard ¥1,000

All prices are inclusive of consumption tax and are subject to service charge.
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Ryukyu A la Carte
“Umibudo” Okinawan Seaweed ¥1,100 Deep-fried Peanuts Tofu ¥1,500
Okinawan Peanuts Tofu ¥1,000 Deep-fried “Beniimo” Sweet Potato ~ ¥1,200
Vinegared “Mozuku” Seaweed ¥1,000 "Rafute” (Glazed Pork) ¥2,000
“Tofuyo” ¥1,000 Goya Champuru ¥1,800

All the rice we use in this restaurant is made in Japan.
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All prices are inclusive of consumption tax and are subject to service charge.
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