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Sashimi (Sea bream, Tuna) with garnishes
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Marinated seafoods
with TERRACE original "Tankan" orange dressing
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Pickled Jellyfish and "Mozuku" Seaweed

with "Shikuwasa" Lime Flavored Sweet and Sour
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Chinese Style Fried Chicken Thigh "Shikuwasa" Lime Flavor
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Stir-fried Beef Thigh with Black Pepper
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Sauteed White Fish and Prawn with "Asa" Seaweed White Wine Sauce
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Roasted "Agu" Pork with Whole-grain Mustard Sauce
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"Inamuduchi" soup (White miso)
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Seasonal Japanese seasoned rice
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Passionfruit and chocolate mousse
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Coffee or tea
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Sashimi (Sea Bream, Tuna, Squid) with Garnishes
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Assorted raw ham and cold meats

BNL I—)VEI—FrOEOEDE

Boiled Shrimp Covered
with Fermented Tofu Sauce Japanese Pepper Flavor
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Oven-baked Grouper Served with Garlic Nampula
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Chinese Braised Pork Brown Sugar Flavor
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Okinawan "Asa" seaweed and scallop mousse,Sauteed prawn
with saffron sauce
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Pan-fried beef filet with truffle sauce
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Red miso soup
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Okinawan mango and banana mousse
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Coffee or tea
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Sashimi (Sea Bream, Tuna) with Garnishes
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Assorted cold meat with homemade pickles
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Simmered Shrimp with Chili Sauce
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Fried Chicken Thigh and Sichuan Pickles 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 colffee tiramisu
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Coffee or tea
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A THE BUSENA TERRACE

Free Drink Menu
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