Raw
BHEES 70 BEHKEOMEA X 7P —FX v ET7IRA ¥ 4,000
HEH< VA I —EY LEVLYvPa Y =23 =2} ¥ 3,500
=4 HOER FY L= DY LY ¥3,200
EEHEBESFERBFEM AN TREZALZLR T —F ¥ 3,800
Cold
BHESEHRBEOIZ TN v X223V -2 ¥ 3,500
AE—=77VN BAXL DY —F =B FHXERRAE—IR—a VTR (RTXY T V) ¥2,400
HHEEIZ MY 72 XF—2X ¥2,200
Hot
ZRBEFRETIVAZILETAI Yy Y F XU V0, 94 2AKD I — 7L MEZ ¥2,800
EHELE Y ADT7 Yy L AT —F ¥2,600
HHREEPEN—TF %2 BBQ Z UL (N—7) ¥ 4,800
HS—BEMNERAL DTV LER A Fy TLOEFET VL ¥5,500
SAFav T T INFavhey—2y—H—DI—I N FJ—2R ¥ 5,000
WHIRERFORETY BRI T o NE—Y =2 ¥ 4,200
AE—THF—F DYV BYH TV =V RNV F—X ¥ 4,500
HEHBEOL I Aa—X & T UL (T4 —H ) ¥2,200
-~ Side
E—70EW®EEP LI L YF T4 ¥1,500
AE—INR—AKRDZ ) —I—<vPaKT+  ¥1,500
TV =Y T ARSGHADZ VY )V ¥1,500
Aged Japanese Beef R B ¥1,500
TH—> ~1kg (2~3%Hk57) ¥32,000 B AR F v F ¥1,500
b~k —2 ~25kg (3~4%kkD) ¥43,000
- Dessert
: . EMDOYzT— 1227 —7 ¥800
Miyakojima Wagyu Beef i?fo?;vjﬁ_}mﬁm . 7=7
H—u £ > (180g) ¥ 16,000 - - -
o BAFFH b= aas, EllFaI0s a—r—*,
7 v X —u4 > (1508) ¥24,000 Hilivy T— D2 b, H il BB BONA 2 KF— R — %,
Z RIAERRETY ~
HHEEYI—2 v aryI—YDL—R ¥2400
American Prime Beef BAFTFOEHEBETF VI EF Yy IRV E ¥ 2,400
. Z V=TT
H—n £ > (180g) ¥ 10,000
7 v %—u4> (1508) ¥15,000 %’ﬁ%’?@ff;;i(/\/&u . ¥2,400
HDTNL— ¥3,500

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 ¥ 4,000
Marinated Salmon with Lemon Relish and Greek Yogurt ¥ 3,500
Smoked SEIKA Squid with Grilled Tomato Salsa ¥ 3,200
Sous-Vide Miyakojima Beef Tartare ¥ 3,800
Cold
Miyakojima Prawn Cocktail with Romesco Sauce ¥ 3,500
Smoked Grilled Romaine Caesar Salad, Smoked Island Pork Bacon (Vegetarian) ¥2,400
Miyakojima Cherry Tomato with Feta Cheese ¥2,200
Hot
Tarama Brown Sugar-Glazed Cajun Chicken Wings, Lime Yogurt ¥2,800
Miyakojima Shark Fritters with Remoulade Sauce (Herb-Mayo) ¥2,600
BBQ Grilled Okinawan Herb Chicken (Half) ¥ 4,800
Grilled Agu Pork Loin with Five-Spice and Pineapple Brown Sugar Glaze ¥5,500
Grilled Lamb Chops with Dukkah and Shikuwasa Yogurt Sauce ¥5,000
Dry-aged Okinawa Akamachi Red Snapper with Smoked Brown Butter Sauce ¥ 4,200
Grilled Smoked Salmon, Moringa Green Béarnaise Sauce ¥ 4,500
Miyakojima Vegetables, Simply Roasted & Grilled (Vegan) ¥2,200
Beef Tallow French Fries ¥1,500
Creamy Mashed Potatoes with Smoked Butter ¥1,500
Aged Japanese Beef Grilled Green Asparagus ¥1,500
Marinated Island Carrots ¥1,500
T-Bone ~ IKG (Serves 2-3 ¥32,000 )
(Serv ) Creamed Spinach ¥1,500
Tomahawk ~ 2.5KG (Serves 3-4) ¥ 43,000
Miyakojima Wagyu Beef Local Ingredients Gelato Per Scoop ¥800
Sirloin (180G) ¥16,000 Choice of Flavor
Tenderloin (150G) ¥24,000 Island Banana Chocolate Cake, Miyako Strawberry Shortcake,
Miyako Mango Tart, Miyako Honey Baked Cheesecake,
Tarama Brown Sugar Pudding
American Prime Beef Mlyakmll.m:LMangc(; and PassnoAn Fruit Mousse ¥ 2,400
Sirloin (180G) ¥10,000 Cararlne ize lslanl Banana Crépe l ¥2,400
) Miyakojima Purple Sweet Potato Mont Blanc  ¥2,400
Tenderloin (150G) ¥15,000 with Jimami Tofu Ice Cream (Vegetarian)
Seasonal Fruits ¥ 3,500

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




Cocktail

FAF— AE—F— N KR—JL CHIIKII SMOKY Highball ¥2,000
Mocktail

747Uy —74 LT —F Island Ginger Limeade ¥1,800
Beer

3T 7737 7070 —IPA KANEHIDE CRAFT BREWERY IPA ¥2,200
FVA ¥ KF7 b Orion The Draft ¥1,500
7He A—=N=FF7 4 Asahi Super Dry ¥1,500
ZE R Yebisu ¥1,500
XUy —FHED Kirin Ichiban ¥1,400
FVFY Z2YT T — Orion Clear Free (Non-alcoholic ) ¥1,300
Softdrinks

agy-a—<s, ap-a—s ¥, IryI¥vy—IT—), AFF7A4} ¥1,300

Coca Cola, Coca Cola Zero, Ginger Ale, Sprite

Juice

Ty TN TN, wyd— FLYY Ry v ayIL—r RLFv T ¥1,200
Apple, Guava, Mango, Orange, Passion, Pineapple

Mineral Water
727787 1,000ml (RF 4 1) Acqua Panna (Still) ¥1,500
P RUZY 7 1,000ml (R8—=27 1Y > 7) San Pellegrino (Sparkling) ¥1,500

Coffee & Tea

a—t— (Ky b, 74 R) Coffee (Hot / Iced) ¥1,200
H7x27T (Ky b, 74 R) Café Latte (Hot / Iced) ¥1,300
B TF— Cuppuccino ¥1,300
IATVL Y (TN, BTN) Espresso (Single / Double) ¥1,100 / ¥1,200
HEN—TH—F> F4—kL2Zoar (I hHT7z4Y) ¥1,200

Okinawa Herb Garden Tea selection (Non-caffeinated)

Wi Hk& B NS Okinawa Getto & Black Carrot

NRITFAE—=&LEYT TR Butterfly Pea & Lemongrass

WA KRR =7 v—H— Rooibos & Shikuwasa

AEI-NE&)=Y—7T Chamomile & Noni Leaf

IRV E—&~vavy ) — Lavender & Mallow Blue

TR &R Matcha Blend Green Tea ¥1,100
7N A4 Earl Grey ¥1,100

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

MY 4=y TurtyaTdVay bkLF VAR ¥1,400
Treviso Prosecco Brut, Serena Wines (Veneto / Italy)

V=2V 7 LI TVay b, YavAI7FL7—> ¥2,700
Riesling Sekt Brut, Schloss Vollrads (Rheingau / Germany)

EFELZIY YR T Vay b 7IRUTIL ¥3,500
Moét & Chandon Brut Impérial (Champagne / France)

WHITE

TAVR=T—X ) —F N F102 ¥1,400
Winemakers Notes Batch 102 Semillon, Sauvignon Blanc (South Eastern / Australia)

TINT4AY )—=R, FI ¥—= ¥1,900
Assyrtiko The North, Kir-Yianni (Amyndeon / Greece)

T—=ITVY RRA VA=V FT—X % LER ¥2,500
Cakebread Bakestone Cellars Chardonnay (California / U.S.A.)

RED

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

TAVI LTIV R TADZXY A YRR 270 ¥2.,400
Tenerife Hacienda Las Canas Listan Negro (Islas Canarias / Spain)

XY T4 2773 NFTAT T AVT 4 TH—) ¥2,700
Chianti Classico, Badia a Coltibuono (Tuscany / Italy)

ROSE & ORANGE

Trruuf—Fr 7532z ul $rrx3IV7 7907 ¥1,500
Alghero Rosato Aragosta Rosé, Santa Maria La Palma (Sardegna / Italy)

B—HY ITA VA TVAVERL Y T ¥1,600
Logan Wines Clementine Pinot Gris (New South Wales / Australia)

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.





