- Appetizer
- Steamed Egg Custard
- Simmered Dish

- Sashimi

« Rice
* Red Miso Soup
- Pickled Vegetables

Sashimi set meal
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- Appetizer

« Sashimi

- Simmered Dish

« Grilled Lobster

Grilled Lobster Set Meal
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« Rice

*« Clear Clam Soup

Japanese Eel Set Meal
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- Appetizer

« Sashimi

« Simmered Dish

« Grilled Eel

« Rice

*« Clear Clam Soup

- Pickled Vegetables

@)
-
-
-
i

I 3 g X

# R
N FoM
-2 P

- A B AT %
B % i 3
%ﬁ;@\

« Pickled Vegetables



2 Tempura Set Meal
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- Appetizer « Simmered Dish « Rice - Pickled Vegetables
« Sashimi *« Assorted Tempura « Clear Clam Soup
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+ Side Dish in a Small Bowl « Simmered Dish * Broiled Fish * Rice  Pickled Vegetables

+ Sashimi * Fried Food + Vinegared Vegetables * Clear Clam Soup
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» Side Dish in a Small Bowl « Okinawan Style Fried Fish <o ER - 4B R R KE R
* Sashimi + Okinawan Pork Rice Y - 3 4B R R AR
* Okinawan Style Pork Stew « Okinawan Style Clear Soup P EBRCRE R MBLE - P AR D
+ Okinawan Style Bitter Melon Stir-fried Tofu - AR R BN 2R
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Okinawan Pork Shabu-Shabu
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- Appetizer * Seasonal Vegetables - w ¥ O 3
« Sashimi * Okinawan Pork - 4 @A - TR AR B2 & TR
« Simmered Dish - B F
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