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11:00~16:00

MAIN MENU HEREHROBYIL—+ vk ¥1,500
~F—FTIL2fE~

A AZa— Colorful Plate of Locally Grown Okinawan Vegetables

AUA T a—IZE HSEEBERD Accompanied by Two Appetizers

a—E—FLFAFRECABLTEYET

All main courses are served withasaladand ~ ,{—_—_——| —K vk ¥1,900

your choice of coffee or tea after the meal. ENL TR PRAR - F—X HE ¥1500

Grilled Panini Plate with Seasonal Salad
Prosciutto, Tomato, Avocado and Cheese

OaEa’sL—bk vk ¥2,300
BENFEHS—BDNIN—TTIHTSAY—R

HROM-HS5-2—T B ¥1,900
Loco Moco Plate

Japanese Wagyu Hamburger Steak with Demi-Glace Sauce

Served with A Soft-Cooked Egg and Fresh Salad

R RLTTIT—AL— vk ¥2,300
CokKYBERARLZIT—EABREFHROTL—+ #a ¥1,000

Okinawan Vegetables Curry with Braised Pork (Rafute)

SIDE MENU THNYF X ¥300

Focaccia
PYARAZ2—

ILUFISA ¥800
~ER—F AR LD — /Ly —/~

French Fries

Finished with Pippachi, Salt & Parmigiano Reggiano

INEUET—/) RARAUE ¥1,200
Spanish Jamén Serrano

BBk 5S4 ¥1,400

Seasonal Okinawan Vegetables Salad

DESSERT MENU EEENTA5IR ¥1,200

Island Tofu Tiramisu

FTH—rAZa—

By —LTal ¥1200

Créme Brdlée Made with Okinawan Brown Sugar

HEDMEK ¥2,000

Shaved Ice with Okinawan Purple Sweet Potato

<od—mEK ¥2,000
Shaved Ice Made with Premium Okinawan Mango

XTI RTOMEEBHAMEELZYES Al prices include tax.
XTUITUIERESHLOH FRICEBLAHFIEELY Please ask our staff for allergen information
HEUETHEALTVSEXRIF, TRTEEREZERALTEYET

Py Al rice served at our restaurant is domestically grown in Japan.
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