Appetizers

Meat Plate

Dessert

fiE R
FUKUGI

1%% For one person ¥ 6,000

B LT SE SR Y G+

Assorted Okinawan Appetizers

MHRREERT DY 7 X Tz N Ly v v

Seasonal Garden Green Salad

BRI bt

Assorted Seasonal Vegetables

TIRT v N —uf v
Grass-fed Beef Sirloin

HHERED C— K Vv —&—3
Agu Pork Sausage

HHERED C—IK Hr—=2
Marinated Agu Pork Shoulder

MHRRIRERTH > — 7 v —9 — Ak

Marinated Okinawan Chicken Breast with Shikuwasa(Green Lemon)

3 SR~ — 2 2

Marinated Lamb Loin with Sea Salt

INS TR 1T
Okinawa Soba

EES

Steamed Rice

R B BRE L TA T v e ki
Okinawan Almond Jelly with Brown Sugar Syrup
and Red Bean Sauce

* NEy D a— 2% ZECEL & Meat Plate NOBRBEGEE 720 £,
FINFERBOBTRRIISNT LD THX W72 BEIZH Y A,

* All you can eat the Meat Plate if you order a course for everyone.

* Children under elementary school age do not necessarily need to order.

FEASURBLIC X 0 RIS EEEE U B ATREED S v g F,
* ORI 1B B L O — e 2R g g s 5,
*AETIE, 100%EEREHER L TEY £,

* Menu may change without prior notice due to circumstances.
* All prices are in Japanese yen and inclusive of service charge
and consumption tax.

* We use 100% Japanese grown rice.
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1%% For one person ¥ 8,000

PR R\ FTSESMEI Y B

Assorted Okinawan Appetizers

MRS E D Y 7 X 7zt Ly v v

Seasonal Garden Green Salad

BRI Y b

Assorted Seasonal Vegetables

Appetizers

STHBPEREf b N — TN R — DR A VA
Grilled Okinawan Seasonal Fish in foil
Special =2
Selection Grilled Shrimps

R ESR e
Okinawan Beef Belly

JIAT v M H—uf v
Grass-fed Beef Sirloin

MHRERED C—K vV —r—
Agu Pork Sausage

Meat Plate (EP%%[;%E »H< "‘H%E E a— A
Marinated Agu Pork Shoulder

TR PERRS o — 7 v — — Ak
Marinated Okinawan Chicken Breast with Shikuwasa(Green Lemon)

3¢ ik~ — 2AM 2

Marinated Lamb Loin with Sea Salt

INS T 1T
Okinawa Soba

EES

Steamed Rice

TR ERE RREE AT e i
Dessert Okinawan Almond Jelly with Brown Sugar Syrup
and Red Bean Sauce

* NBUTO 3 — 2% SEXTAL & Meat Plate NOBRBZBBGEE 720 9
*INEARMEO B TRRIINT LD THI W72 EIEH ) $4 A
* All you can eat the Meat Plate if you order a course for everyone.

* Children under elementary school age do not necessarily need to order.

EAGVRIIC XY, RIS ENRE U 2 a[REMEA X4, * Menu may change without prior notice due to circumstances.
* FRIRIC 1B S s X O — 2B T b £ * All prices are in Japanese yen and inclusive of service charge

* i“ﬁ(&i\ IOO%EE*%@FH [/_/ngb ij—o and consumptlon tax. .
* We use 100% Japanese grown rice.
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MOTOBU

1 it roronepenson £ 10,000

MR 3HEI D A

Assorted Okinawan Appetizers

MHRIREER R DY 7 X JAPA N Ly v v

Seasonal Garden Green Salad

HOBPEEHL Y A

Assorted Seasonal Vegetables

Appetizers

UTHRPEREf L N — TN Z — DR A AR
Grilled Okinawan Seasonal Fish in foil with herb butter

Special MR B

Selection Grilled Okinawan Shrimps

HHRIRES 74 L
Okinawan Beef Fillet

T A AEE I RY

Beef Top Blade
HHERED C—IK vV —2—
Agu Pork Sausage

N ,’\ H. A =a—
Meat plate {Elj‘f‘%'/r%% < H%E = A
Marinated Agu Pork Shoulder
HRBULPERE o — 7 v — B — AR
Marinated Okinawan Chicken Breast with Shikuwasa(Green Lemon)

fr2E 8~ — 2 f %

Marinated Lamb Loin with Sea Salt

NS Tz X
Okinawa Soba

EES

Steamed Rice

HHRRA G B L EA W
Dessert Okinawan Almond Jelly with Brown Sugar Syrup
and Red Bean Sauce

* NBUTO 3 — 2% SEXTAL EMeat Plate NOBRBBNBGEE 720 97
*FINEAERMEDO B TRRIINT LD THI W72 EIEH ) $4 A,
* All you can eat the Meat Plate if you order a course for everyone.

* Children under elementary school age do not necessarily need to order.

EAGVRIIC XY, RIS ENRE U 2 a[REMEA X4, * Menu may change without prior notice due to circumstances.
* FRIRIC 1B S s X O — 2B T b £ * All prices are in Japanese yen and inclusive of service charge

* i“ﬁ(&i\ IOO%EE*%@FH [/_/ngb ij—o and consumptlon tax. .
* We use 100% Japanese grown rice.




FYyARAZa—

Kid's Meal

11’%% For one person ¥ 3,000

TIAT 2y N —uf v
Grass-fed Beef Sirloin

HHERED C—K vV —&—3
Agu Pork Sausage

Meat Plate
MHBIREE D ¢ — K B e — &
Marinated Agu Pork Shoulder

IR ER R T A

Okinawan Chicken Breast

HBPEHLY Hrb
Assorted Seasonal Vegetables

Vegetables
NR—a—

Buttered Corn

NS Tz X
Okinawa Soba

EES

Steamed Rice

TN——=NT A A7) — LB~GE

Dessert
All-you-can-eat Blue Seal Ice Cream

EAFVIRILIC X 0. IS4 U 3 alhEs X vw$ 9, * Menu may change without prior notice due to circumstances.
* AR B4 B X O — © 2R G ERTE ) 23, * All prices are in Japanese yen and inclusive of service charge

* i“ﬁ(&i\ IOO%EE*%@FH [/_/ngb ij—o and consumptlon tax. .
* We use 100% Japanese grown rice.




@ AVAVHF - 77k Orion The Draft (from barrel) ¥800
@ AV TLIT L Orion The Premium (from barrel) ¥800
@ 758 — )L BJEle° )L A F—  Orion Nago Beer Shima-Kaze Pilsner (in bottle) ¥800
@ FVAVIIVT 7Y — Orion ClearFree (Non Alcohol, in bottle) ¥800

O vTra—pr—i)

N4/ 7T — Chu-hi / Sour
XA VPINA Shochu(Japanese spirits) with jasmine tea ¥850
v —a A Shochu with oolong tea ¥850
XA F g TN Shochu with pineapple juice ¥850
T v TANA Shochu with apple juice ¥850
LE VT — Lemon liqueur with sparkling water ¥850
NI Awamori
EFrlw)

EAR ER Gyoku-Yu, brewed in a jar 45ml - ¥850
<1y 7 KEND /7 —2E D) > [ on the rocks, with water or with sparkling water |

P
(=810 Miyagi-Kyo 45ml ¥2,000
HNTAY—7 Cutty Sark 45ml ¥900
<my 7 KENY [ —2EH Y > [ on the rocks, with water or with sparkling water ]

M Japanese Plum Liqueur
ETT

Gyl Seifuku plum wine, ABV 12% 45ml ¥850
<ay 7 KENY /v — 2D > [ on the rocks, with water or with sparkling water |

77 AT A v Glass of Wine
=7 IS =T f Za Y  IAT—I (FD) ¥1,300
MAPU CABERNET SAUVIGNON CARMENERE (Chile)
=7 =T =gy TTY e RR (FY) ¥1,300
MAPU SAUVIGNON BLANC CHARUDONNAYCARMENERE (Chile)

Py 7aRTAFY— %9 ayTA—Y (HA) ¥1,200

SOUTHERN CROSS WINERY PASSION FRUIT (Japan)

*20i A L DENTH 3 2 & RMERTE R WIEAICIRIEAZIGEV 72 * Kindly note that our hotel does not serve alcohol to anyone
LEEA, under age of 20 or without proper identification.

* SR 1B £ O — © AR A E N CE D 5, * frllldpcr(i)jlessu:;tiﬁ)iafainese yen and inclusive of service charge



AT AV F VAT TN Original Cocktails

LYY T CHURA SANGRIA ¥1,100
PR GLORIA ¥1,100
fBHLZ L&t — b IE Rum Mojito ¥1,300
S Sy —F—Fb— b Shikuwasa Mojito ¥1,300
-y d—Fb— | Mango Mojito ¥1,300
SAVALEE — | Jasmin Mojito ¥1,300

hT T Cocktails

IRT7 A v/ _—Z:Red wine based cocktails A?): ¥9OO

¥ /X — A :Gin based cocktails

VA = Gin Tonic 74 Kitty

VN Gin Buck H V) E—F 3 Calimocho

v 4 v 71— A :Vodka based cocktails 7 4 v/ ~_— X :White wine based cocktails
FEAT I 2=/ Moscow Mule AR—F— Operator
LT « 2—7  Russian Coke F— Kir

ST —= VAT T Virgin Cocktails

/J VT )32 —)LE—)L:Non-Alcohol Beer

J V7 )V 32 —)H 7 —:Non-Alcohol Sour A?): ¥800

X VUTANT Shandygaff T T AT 2 Acerola Sour
L — 77— —E"T Shikuwasa Beer LEVAAIY Y 2 Lemon Sour
Tru—7E7T Acerola Beer

VAV NV Soft Drinks

XA U\/uff Jasmine Tea A 7L Y7V Pineapple Aﬁy ¥550
v—0 VA Oolong Tea T T Apple

a—7 Cola <V d— Mango

vy ¢ T —)L GingerAle ¥ — 727 7 —%— Shikuwasa

j%’%*iﬂfj I=HA R Small size soft drinks for kid's ¥450

*20i A L DENTH 3 2 & RMERTE R WIEAICIRIEAZIGEV 72 * Kindly note that our hotel does not serve alcohol to anyone
LEHA, under age of 20 or without proper identification.

* SR 1B £ O — © AR A E N CE D 5, * aArllldpcr(i);Zi:;tiiiiatp;nese yen and inclusive of service charge




FT A v Bottle of Red Wine

EVTFARYIFVR kLTI gV ) - T (FY) ¥6,000
MONTES LIMITED SELECTION PINOT NOIR (Chile)

Vo — L —RHE LR T 4 THL AT
HATY « DILET « AR T (FAEVFV) ¥7,000
KAIKEN ULTRA MALBEC (Argentina)

HIEBRL R Z v = V5D 7, JiRGRD
aFVRIL Ly R (FAYA) ¥9,500
CONUNDRUM RED (America)

A L= A TIBRLT VAR A NS b, B CEMEREN 2 Wb\
LBV« L—b v AT BAY YT (750 R) ¥14,500
RESERVE MOUTON CADET PAUILLAC (France)

TR H S TV M CEHIRO D 250 2055 E 5, PeEs - EnY

HY7A4v Bottle of White Wine

V=2V VT (75vR) ¥7,500
RIESLING (France)

PeOHRIEIRE FL DD BHA IR, Fltler ) —2 ) v 7

TR Y= e AR LAY - ¥8,800
V=4 =Y TTY (ma——F )
GRAND RESERVE STRAITS SAUVIGNON BLANC (New Zealand)

FeeD TR EIRIC, BEEMe a2 7 AN L o BRGNS 1A
WAy b ZY =2 e f = SRR (A= T T) ¥13,500
WOMBAT CREEK VINEYARD CHARDONNAY (Australia)

7 b & R IER AR T
PV I URTAF Y — %y gy TA—Y (HA) ¥6,000
SOUTHERN CROSS WINERY PASSION FRUIT (]apan)

Xy g VT N—Y DIERD IR UL OIS

A= VT T L Bottle of Sparkling Wine

yL<y . P 7a—=z - ¥11,000
TV N TI9V IIANT TV avh (75v2)
CREMANT DE BOURGOGNE BLANC DE BLANCS (France)

7 ) — I —Inin e 5| &R E o 72 lEANE

*20i A L DENTH 3 2 & RMERTE R WIEAICIRIEAZIGEV 72 * Kindly note that our hotel does not serve alcohol to anyone
LEEA, under age of 20 or without proper identification.

* SR 1B £ O — © AR A E N CE D 5, * frllldpcr(i)jlessu:;tiﬁ)iafainese yen and inclusive of service charge




R AP 1 — A

ALL YOU CAN DRINKS
9047 90 minutes ¥ 2, 5 OO
E— Beer
@ FVAVHF - FF7 L Orion The Draft (from barrel)
@ FIVF Y TLIT L Orion The Premium (from barrel)
@ 75— L BJE LA F— Orion Nago Beer Shima-Kaze Pilsner (in bottle)
@ FIVFI2VTT7Y— Orion ClearFree (Non Alcohol, in bottle)
J VT Aa—)E—)L
B4 /37— Chu-hi / Sour
TAUANA Shochu(Japanese spirits) with jasmine tea
7 —B YA Shochu with oolong tea
XA Fy T g Shochu with pineapple juice
Ty INNAg Shochu with apple juice
LEVYT — Lemon liqueur with sparkling water
ESCoy]
AIEEES; A A B Gyoku-Yu, brewed in a jar
30/ 54 ABV:30%, 5 year-old awamori
<y 7 /K& /) —ZE) > [ on the rocks, with water or with sparkling water ]
JARF— Whisky
HNT A —7 Cutty Sark
<y 27 KENY /oA R—=/ [ on the rocks, with water, with sparkling water,
T=INA VT = A > with cola or with ginger ale |
i3] Okinawan Plum Liqueur
AR
oH M Seifuku plum wine, ABV 12%
<ty 7 KENY /) —ZE) > [ on the rocks, with water or with sparkling water ]
J v Tna—nA27 T Virgin Cocktails AR i Soft Drinks
X VT ANT Shandygaff SAVAR Jasmine Tea
=7 vy—%—t7 Shikuwasa Beer v—n vk Oolong Tea
TeuZe7T Acerola Beer a—7 Cola
7RI ANy a Acerola Sour VY I Ginger Ale
LEVAAY V2 Lemon Sour XA Fy T Pineapple
T I Apple
~va— Mango
Sy Shikuwasa

*20i A L DENTH 3 2 & RMERTE R WIEAICIRIEAZIGEV 72 * Kindly note that our hotel does not serve alcohol to anyone
LEEA, under age of 20 or without proper identification.

* SR 1B £ O — © AR A E N CE D 5, * frllldpcr(i)jlessu:;tiﬁ)iafainese yen and inclusive of service charge
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