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Assorted sashimi
“Jimami peanut” tofu
Seasonal vegetables
Agu pork loin, back ribs or Okinawa beef
Rice porridge or noodle
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Wagyu Okinawan soba

A flavorful soba noodle infused with mugwort,
Japanese black beef sitloin sliced and short ribs,
Served with rich broth made with beef,
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Taro soup, vegetables, deep-fried “Gurukun”

Sashimi

Seared bonit tabl
Dessert Pork, bonito and vegetables. carec bontto, sea grapes, vegetables
thE |2 S 4 | Sukiyaki
AHRIREE S C —BK AREREREN T Okinawa wagyu sirloin, grilled tofu, vegetables
Okinawan agu pork Okinawan beef )
Rice or noodle
¥ 11,000 ¥ 14,000 Dessert
(BXILENA Add pork plate ¥ 5,000)
(4FM3EH0 Add beef plate ¥ 8,300) ¥ 8,500 ¥ 15,000
%5kt / APPETIZER AHOVESHE / LOCAL DISH
ARRICED! BIE&D ¥ 1,200 e wom
“TOFU-YO” Okinawa marinated tofu STLLEXRSS ¥ 3,000
N . “Umukuji” Okinawa purple sweet potato tempura
BT ¥ 1,300 T e P e
“MOZUKU” marinated Okinawa seaweed 7_7:._5%_% L RES < ¥ 3,200
B5o % £ S RIS v 1500 “Agedashi JIMAMI-TOFU”, Okinawa baked vegetables
DERDHEXKENE S 5 o
“SHIMA-RAKKYOU” marinated Okinawa shallot A—=FH— BEDLEET) DKV ¥ 3,200
R e Grilled “Suchika” salted pork belly
HIEY—I=—FF ¥ 1,500 o - . o
‘ﬁMNWJOﬂFomimpmmn&u PAIRBDIEETFENINE C/NBIEIL T ¥ 3,300
RIS S TEAAHA ¥ 1,800 Yanbaru chicken and Okinawa egg stew in a small pot
3 kinds of assorted squid ink salted fish roe 7V DEL ¥ 3,800
SIH-RUEE (S —7—H—ER) ¥ 1,800 “GURUKUN?” deep fried double-lined fusilier
Pork ear with shikuwasa ponzu 77— ¥ 4,000
BB EEERNED ¥ 2,800 “Rafute” Okinawa style pork belly stew, mustard sauce
“UMIBUDO” Ok\inawa sea grapes e N I ¥ 4,500
HRBIRERRE T RA RS ILFEEHANZ ¥ 4,200 Vegetables Shabu-Shabu
Okinawa tuna & avocado salad \
BEERPHOERBIT ~T7 A RN~ ¥ 4,800
Crispy sea bream with aosa seaweed sauce
FH L BPE / SUSHI & SASHIMI FRIBIRERR S BT MRS E 1409 ¥ 7,500
- L Toban grilled Okinawa pork, vegetables
BFRERNERVEGDE ¥ 3,800 . ; e
6 kinds of plant based “SUSHI” BRERENGT —O4 > S HBE MRS ¥ 12,500
BB R S O A ¥ 5,000 Toban grilled Okinawa beef sirloin, vegetables
Okinawan tuna roll FREBEDIKEBHKG/N\Z—RHE 1B ¥ 24,000
528N ¥ 6,000 Grilled spiny lobster with Kumejima miso butter
“TEKKA DON” tuna rice bow
HRISGAhBERIEGDE ¥ 6,200
5 kinds of assorted “SASHIMI”
Fv>F)I— / CHAMPURU
EUERRER)GOY ¥ 6,200 d—v—Fv>7) ¥ 3,900
5 kinds of assorted “SUSHI” “GOYA CHAMPURU” with bitter melon
BFRCERY—ZVF v TIV Y 3,200
M HE / NOODLE “SOMIN CHAMPURU” with noodles
SBEGE—PEZE ¥ 3,800 SEFv>TIV ' ¥ 3,200
Okinawan style “YAKISOBA” short rib, seasonal vegetables ’ “TOFU CHAMPURU” with tofu
Vi ¥ 3,800
“OKINAWAN SOBA” Okinawa noodle with sliced pork
H—EZIE ¥ 3,800 —_r
“A-SA” Okinawa noodle — Tﬂ k / DESSERT
N s N NE=L) D% ¥ 1,300
E:%O E%Eii%agiioba ¥ 4,000 Pl;lrple sweet potato pudding
Ny T IVEgH ¥ 1,300
MR / RICE Pineapple-filled Japanese wafer
Ja—v—ShEZF Iy b ¥ 2,500 HRBEATVW EACARTARATZZT ¥ 2,000
Okinawa noodle with “JU-SHI” Okinawa red beans sweet soup ‘“Zenzai” with jasmin tea granité
777 -&E . ¥ 3,400 7IL—y =FEEY ¥ 4,300
“Rafute-Ju” Okinawa style pork belly stew on rice Fruit Platter
SEASE-S -5 ¥ 3,400
Grouper sesame marinated, rice with hot bonito soup
FVDFIVEREZISAR ¥ 3,900
Original “TACO-RICE”
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Chef’s recommendation Plant based dish

Vegetarian

Sustainable fish source Sharing
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All prices are in local currency including consumption tax and 15% service charge.



