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Sashimi (seabream, tuna, squid) with garnish

Sashimi (Sea bream, Tuna) with garnishes
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Marinated seafoods with TERRACE original "Tankan" orange dressing Assorted raw ham and cold meats
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TIARAFVI TR Ry T Pickled jellyfish with "Shekwasha" lime flavored sweet and sour
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Pickled jellyfish with "Shekwasha" lime flavored sweet and sour
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Grilled whole sea bream with scallion and ginger flavored garlic sauce
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Low temperature steamed and deep-fried chicken
FEHBOMEALA L L CEE L5 Chinese braised pork brown sugar flavor
Stir-fried beef with hot vegetables and XO sauce ARERR O RS T T —
TRDOXOWE S ¥ RaRA Okinawan "4sa" seaweed and scallop mousse,Sauteed prawn
Sauteed white fish and prawn with "Asa" seaweed white wine sauce . with saffi 'fn sauce . _
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Pan-fried beef filet with truffle sauce
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Roasted "Agu" pork with whole-grain mustard sauce
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"Inamuduchi" soup (White miso)
WERBES S (HKRME ) Red miso soup
Seasonal Japanese seasoned rice ARttt
O E AT B Seafoods chirashi-sushi with local fishes
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Passionfruit and chocolate mousse
v gy gas Okinawan mango and banana mousse
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Coffee or tea
d—b— vz 4 Coffee or tea
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Sashimi (seabream, tuna) with garnish
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Assorted cold meat with homemade pickles
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Pan-fried gyoza and Pan-fried steamed buns
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Fried chicken thigh and cashew nuts with lightly salted oyster sauce
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Pan-fried white fish with "Shekwasha" lime flavored olive sauce
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Sauteed beef with Okinawan mushroom and chasseur sauce
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"Inamuduchi" soup (White miso)
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Okinawan seasoned rice
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Okinawan coffee tiramisu
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Coffee or tea
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N THE BUSENA TERRACE

Free Drink Menu
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