Raw
HHEES D EHKEOMEX SF—FX vy ET7RA ¥4,200
HEB~ VA F—FEY LEYLY vy a FY—2r3a—20 b ¥3,700
t— A HOME ZY )L b= bDOY LY ¥ 3,400
EHEES P RIERABECHEITREZLZALAT—F ¥ 4,000
Cold
EHEEEBEOHI 7T a X RaY —2R ¥ 3,700
RAE=I7 7N BRAXL DY =Y =B FXERRAE—IR—aAVHZEZ (RIRXVT V) ¥2,600
Hot
ZRIBBHETILARLETATS vy Y FFXF T4 07 S LEKDOI — L MR A ¥ 3,000
HHEEFEN—TFF %> BBQ Z UL (N—7) ¥5,000
HS—BBNZOAL DT VN AEN A F vy TILOBEFEZ YL ¥ 5,700
FLAFav T INTFTavhd—2v—HP—DI—T)LFY—R ¥5,200
TR ER~FORRTY R T I o NE -y =X ¥ 4,400
AE—TH—F DIV FYUHITY =R AVF—R ¥ 4,700
E—7DEW®WEENILLIZZLYF T4 ¥1,700
THE—Y ~1kg (2~ 3%H) ¥32,200 TV—=YTRRGHRDT YN ¥1,700
Feh—2 ~25kg (3~a%kEs)  ¥43,200 =Y IYO3Y R ¥1,700
Okinawan Wagyu Beef _
#—nm4 > (180g) 5 ¥16,200 Ao =7t 127 =7 ¥1.000
_ . 7 & ’ BIFAD T L —N—5 BB R XN
7¥#—nd > (150g) ¥24,200 BAFFA =335, BEAFIOY a— b r—3F,
Bhivra—0&L b, BEHEEIXBADORS 7 FF -7 —F,
ZREEMETY >~
American Prime Beef BhRBET YTy ayI—YDA—A ¥2,600
_ < BANFFOEHEBES P VFEFY IR YUY ¥2,600
4? 1:14 > (180g) ¥10,200 UL e
Fr&x—n4 > (150g) ¥ 15,200 )
BHEEATEEY T T ¥2,600
F=RI=—TARARZ(RIRXVT V)
DI N—Y ¥ 3,700

LR EEEREALTVET, X =2 —ORFEHIETHAMNTRREINTE D, ZREFZT 10%DBIEL 5%DF —EARMBEENTVET,



Raw
Japanese-Style Tapenade with Miyakojima Tuna and Miyako Miso, topped with Caviar ¥4,200
Marinated Salmon with Lemon Relish and Greek Yogurt ¥ 3,700
Smoked SEIKA Squid with Grilled Tomato Salsa ¥ 3,400
Sous-Vide Miyakojima Beef Tartare ¥ 4,000
Cold
Miyakojima Prawn Cocktail with Romesco Sauce ¥ 3,700
Smoked Grilled Romaine Caesar Salad, Smoked Island Pork Bacon (Vegetarian) ¥2,600
Hot
Tarama Brown Sugar-Glazed Cajun Chicken Wings, Lime Yogurt ¥3,000
BBQ Grilled Okinawan Herb Chicken (Half) ¥5,000
Grilled Agu Pork Loin with Five-Spice and Pineapple Brown Sugar Glaze ¥5,700
Grilled Lamb Chops with Dukkah and Shikuwasa Yogurt Sauce ¥5,200
Dry-aged Okinawa Akamachi Red Snapper with Smoked Brown Butter Sauce ¥ 4,400
Grilled Smoked Salmon, Moringa Green Béarnaise Sauce ¥ 4,700
Beef Tallow French Fries ¥1,700
Aged Japanese Beef Creamy Mashed Potatoes with Smoked Butter ¥1,700
T-Bone ~ IKG (Serves 2-3) ¥32,200 Grilled Green Asparagus ¥1,700
Tomahawk ~ 2.5KG (Serves 3-4) ¥43,200 Marinated Island Carrots ¥1,700
Okinawan Wagyu Beef _
Sirloin (180G) ¥16,200 Local Ingredients Gelato Per Scoop ¥1,000
Tenderloin (150G) ¥24,200 Choice of Flavor
Island Banana Chocolate Cake, Miyako Strawberry Shortcake,
Miyako Mango Tart, Miyako Honey Baked Cheesecake,
Tarama Brown Sugar Pudding
American Prime Beef o . .
L Miyakojima Mango and Passion Fruit Mousse ¥ 2,600
Sirloin (180G) ¥10,200 X R
Tenderloin (150G Y 15200 Caramelized Island Banana Crépe ¥2,600
enderloin ( ) ’ Miyakojima Purple Sweet Potato Mont Blanc ¥ 2,600
with Jimami Tofu Ice Cream (Vegetarian)
Seasonal Fruits ¥ 3,700

Rice product of Japan. All prices are quoted in Japanese Yen, and price inclusive of 10% taxes and 5% service charges.



Beer

AxrkT 7775 707 Y—1PA KANEHIDE CRAFT BREWERY IPA ¥2,200
FYVAY FZ7 b Orion The Draft ¥1,650
T XA—=RN=FF 4 Asahi Super Dry ¥1,500
ZE R Yebisu ¥1,500
XUy —FHED Kirin Ichiban ¥1,400
FVA Z2UT7 7Y — Orion Clear Free (Non-alcoholic) ¥1,300
Softdrinks

akh-a—o, aB-a—-r¥e, YrI¥ry—x—), AFF54 b ¥1,300

Coca Cola, Coca Cola Zero, Ginger Ale, Sprite

Juice

ToTN, TTN, vvd—, FLUI RNy TaryIr—=y, LFv I ¥1,300
Apple, Guava, Mango, Orange, Passion, Pineapple

Mineral Water
7777 1,000ml (RF 4 L) Acqua Panna (Still) ¥1,800
HFRLZY / 1,000ml (RA=2 1) > 7) San Pellegrino (Sparkling) ¥1,800

Coffee & Tea

a—kt— (kv b, 74 R) Coffee (Hot / Iced) ¥1,400
H7x277 (Ky b, 74 R) Café Latte (Hot / Iced) ¥1,500
HTF = Cuppuccino ¥1,500
IRXATL oY (T, XTN) Espresso (Single / Double) ¥1,300 / ¥1,400
FLE (B ) Tea (Hot) ¥1,400
F—H=w T4 RT 4 — Organic Iced Tea ¥1,400
WEN—TH—F> T4—kL 2> ary (Vrh7z4Y) ¥1,400
Okinawa Herb Garden Tea selection (Non-caffeinated)

HHE Ak & BAS Okinawa Getto & Black Carrot

NRITIFAE—=&LEYT TR Butterfly Pea & Lemongrass

NARRES =T v —H— Rooibos & Shikuwasa

AEI-NE& /) =VY—7 Chamomile & Noni Leaf

IRV X —=&~a 7 7)L— Lavender & Mallow Blue

PROR &R Matcha Blend Green Tea ¥1,300

A =2 —OXRFEFIETHANTERINTED, ERBEIF I0%OBEL 5%0F —L2RMBEZENTVET,
All prices are quoted in Japanese Yen. and price inclusive of 10% taxes and 15% service charges.



Wine By the Glass

BUBBLE

P 4=y FrtyarYay btLF T4 UX ¥1,400
Treviso Prosecco Brut, Serena Wines (Veneto / Italy)

V=AY 7 TVay b, YavBRATHILT—Y ¥2,700
Riesling Sekt Brut, Schloss Vollrads (Rheingau / Germany)

FELZIY R TVay b 7IRYTV ¥3,500
Moét & Chandon Brut Impérial (Champagne / France)

WHITE

TAVRXR—=H—=ZX ) —F NoF102 ¥1,400
Winemakers Notes Batch 102 Semillon, Sauvignon Blanc (South Eastern / Australia)

TINNT4aAY )=, F v—= ¥1,900
Assyrtiko The North, Kir-Yianni (Amyndeon / Greece)

T—=0TVY RRA VA P=V 7= %L ER ¥2,500
Cakebread Bakestone Cellars Chardonnay (California / U.S.A.)

RED

TAL I RA—=H—X ) —b NvF104 ¥1,400
Winemakers Notes Batch 104 Cabernet Sauvignon (South Eastern / Australia)

ATV T RT—2arv47—Ya7—R ¥2,400
Yering Station Village Shiraz (Yarra Valley /Australia)

XU T4 2T NF4T T AVT 4 TE =) ¥2,700
Chianti Classico, Badia a Coltibuono (Tuscany / Italy)

ROSE & ORANGE

Traruuf—Fr 7532z al $rrxIV7 7907 ¥1,500
Alghero Rosato Aragosta Rosé, Santa Maria La Palma (Sardegna / Italy)

B—HY TA VX IVAERAL ) 7Y ¥1,600
Logan Wines Clementine Pinot Gris (New South Wales / Australia)

a—hF Fy Y7y AL L Py I=Za74— Yy b—3I=a27 14— ¥1,450
Cotes de Provence Rosé M de Minuty Chateau Minuty (Provence / France)

A= 2 —OXRFEFIETHANTERINTED, ERBEIF I0%OBEL 5%0F — L 2ARMBEZERTVET,
All prices are quoted in Japanese Yen. and price inclusive of 10% taxes and 15% service charges.





