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Pre Dinner Drink
Fruit Vinegar

Sakizuke

Peanut Tofu with Japanese Dashi(soup stock)
Vinegared Okinawa Mozuku Seaweed

Appetizer

Bitter Melon, Sushi Young Mottled Spinefoot Pickled In Salt On Tofu
Salted Pork, Mindaru:Thinly Sliced Steamed Pork With Black Sesami
paste on it, Purple Potato Okinawan Style Donut,

Simmered Okinawan Taimo,Tofuyo:Fermented Tofu

Tsukuri:Raw Fish

Today’ s Assorted Fresh Sashimi Plate

Simmered Dish
Braised Pork Belly With Seasonal Vegetables

Steamed Dish

Deep Fried Dish

Takasago Fish with Sour Plum,Lemon,Flavored Salt,
Island shallots,Local Green

Cold Dish

Pig Ears Salad With Ponzu Dressing,Umibudo On Top

Pickles
3kinds Of Vegetables

Rice
Okinawan Style Steamed Rice with Vegetables

Soup

Pig’s Internal Organ Soup

Dessert
Today’s Dessert

Okinawan Local Fish Akamachi Snapper with Yushi Tofu Starchy Sauce

*k Please note,the menu is subject to change depending on market availability




