fiE R
FUKUGI

1%% For one person ¥6, OOO

BT SE ST S b &

Assorted Okinawan Appetizers

HHEETZOYIX A ARLYyY v

Seasonal Garden Green Salad

Appetizers

HOBFSZHLY &b 2

Assorted Seasonal Vegetables

TIAT v N Y—mfv
Grass-fed Beef Sirloin

HHRREDHC—IK V—t—v
Agu Pork Sausage

Meat Plate CAEDBHZ HRRBRESHCIK Hr—X
Marinated Agu Pork Shoulder with Malted Rice

MR EETE v —ry—¥—aik

Marinated Okinawan Chicken Breast with Shikuwasa(Green Lemon)

fr¥ Kk~ —2Fz

Marinated Lamb Loin with Sea Salt

INS TR X
Okinawa Soba

EES

Steamed Rice

RS CEE BFEEL AR
Dessert Okinawan Almond Jelly with Brown Sugar Syrup
and Red Bean Sauce

* NBr D2 — 2% ZHSCTES ¥ Meat Plate NO B AS B LE 2D £ 57
FINPERMDO BTSN T LD EX K BEIH Y EE A,

* All you can eat the Meat Plate if you order a course for everyone.

* Children under elementary school age do not necessarily need to order.

FHEAAVRIIC XD RIS EREE M E LA A REEDS & WV E 3, * Menu may change without prior notice due to circumstances.
* R BLE B XU — e 2RRETNTEVE T, * All prices are in Japanese yen and inclusive of service charge
*UIETIR100% EERZ AL TE VT, and consumption tax.

*We use 100% Japanese grown rice.
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BISE

1%1‘3% For one person ¥8, OOO

MR SE3TE I &b ¢

Assorted Okinawan Appetizers

WRBRER XY 7 X TcAb ALy vy

Seasonal Garden Green Salad

HOEYSEHLD A do

Assorted Seasonal Vegetables

Appetizers

IEPEREf Lo — T N R — DR A L1 R
Grilled Okinawan Seasonal Fish in foil

Special i

Selection Grilled Shrimps

RRESS e

Okinawan Beef Belly

JIARTzy N H—afv

Grass-fed Beef Sirloin

HHEREHC—K V—r—v

Agu Pork Sausage

Marinated Agu Pork Shoulder with Malted Rice

WRBEPESTH v — v —H — Ak

Marinated Okinawan Chicken Breast with Shikuwasa(Green Lemon)

¥ R~ =AMz

Marinated Lamb Loin with Sea Salt

INS TR 1
Okinawa Soba

EES

Steamed Rice

RS TR BREEL AWk
Dessert Okinawan Almond Jelly with Brown Sugar Syrup
and Red Bean Sauce

* NBUr D2 — 2% ZHSCTES ¥ Meat Plate NO BRASBRELE 2D 55
FINPERM DO BTN T LD EX WK BEIH Y EE A,

* All you can eat the Meat Plate if you order a course for everyone.

* Children under elementary school age do not necessarily need to order.

A AAVRIIC E D CNE IS A 3 R U A FREME DS X W E 3, * Menu may change without prior notice due to circumstances.
* RN IR B LU — 2 RREGETRTEDE T, * All prices are in Japanese yen and inclusive of service charge
* U IE 13100 % EE KA LBV E 5 and consumption tax.

*We use 100% Japanese grown rice.




SRR

MOTOBU

14 Forone peson £ 10,000

ThRER AT ST D b &

Assorted Okinawan Appetizers

Appetizers | ITHVESSED ST 5 e Adr AR Ly vy

Seasonal Garden Green Salad

HEFREEY Bb ¢

Assorted Seasonal Vegetables

TR &N — T N R — D RA LT R
Grilled Okinawan Seasonal Fish in Foil with Herb Butter

Special DK B % &

Selection Grilled Okinawan Shrimps

HRRES T4

Okinawan Beef Fillet

TAVARES IRV
Beef Top Blade

HHRESC—IK V—k—

Agu Pork Sausage

- 4 - N 1 /E\ e S — 0 —z
Veat Plate || AHAMAIZ HBRED C—IK
Marinated Agu Pork Shoulder with Malted Rice
MR ESS v —2v—P—JEK
Marinated Okinawan Chicken Breast with Shikuwasa(Green Lemon)

2 R~ —2Mz

Marinated Lamb Loin with Sea Salt

INS TR X
Okinawa Soba

EES

Steamed Rice

RS CER  BREEE AT
Dessert Okinawan Almond Jelly with Brown Sugar Syrup

and Red Bean Sauce

* NES D a— 2% ZHESCTEL E Meat Plate O B RAEGEE D F 5,
N R D B FRRIZL T LD HE WM EIHVE A,

* All you can eat the Meat Plate if you order a course for everyone.

* Children under elementary school age do not necessarily need to order.

HEANRIUC LY NI A S E LD TR CF VW E
* FURMIG I B B XU — U AR R TN TEDET,
* U ECIR100% EEXE HERALTE DT,

* Menu may change without prior notice due to circumstances.

* All prices are in Japanese yen and inclusive of service charge
and consumption tax.

*We use 100% Japanese grown rice.




Fw A XA =2 —

Kid's Meal

1%% For one person ¥3,000

TIATzy R —ufv
Grass-fed Beef Sirloin

HHRRRED C—IK V—'—

Agu Pork Sausage

Meat Plate
AT Z PRRRESC-IK Hr—X
Marinated Agu Pork Shoulder with Malted Rice
MR IR S E T A
Okinawan Chicken Breast
HETEERLY o 2
Assorted Seasonal Vegetables

Vegetables
NR—a—Y
Buttered Corn
INS TR R I
Okinawa Soba
SRS
Steamed Rice
TARZ ) —LREY b

Dessert

Ice Cream

HEAAVIRILIC XD NAIC TR 2 E LA AIREMEDS &£ 3, * Menu may change without prior notice due to circumstances.
* RN IR B LU — e 2RR G TR TEDE T, * All prices are in Japanese yen and inclusive of service charge
* UIE T 100% EAER A ML TH )£, and consumption tax.

*We use 100% Japanese grown rice.




@ FIVFy F-FIF 7k Orion The Draft (from barrel) ¥800
@ FVFY T LITL Orion The Premium (from barrel) ¥800
@ 758 — )L BJEE )L ZF— Orion Nago Beer Shima-Kaze Pilsner (in bottle) ¥800
@ VAV 7V T 7Y — Orion ClearFree (Non Alcohol, in bottle) ¥700

VvTra—npe—n)

Bfo~NAg /BT — Chu-hi / Sour
IALANA Shochu(Japanese spirits) with jasmine tea ¥850
v—ayoA Shochu with oolong tea ¥850
INAF T INg Shochu with pineapple juice ¥850
Ty T nonAg Shochu with apple juice ¥850
LEVYT— Lemon liqueur with sparkling water ¥850
o Awamori
#1935

ZEAA TR Gyoku-Yu, brewed in a jar 45ml - ¥850
<myw 7 /[IKEY /) — &2 ED > [ on the rocks, with water or with sparkling water ]

PR
bkl Miyagi-Kyo 45ml ¥2, 000
HNTAY—7 Cutty Sark 45ml - ¥900
<ay 7 /KEY /v —ZEHY > [ on the rocks, with water or with sparkling water ]

iyl Japanese Plum Liqueur
e

At A Seifuku plum wine, ABV 12% 45ml ¥850
<ay 7 /IKENY /v —ZEHH > [ on the rocks, with water or with sparkling water ]

TFGRT A Wine by the glass

T NN S =T 4 g AL — )L ¥1,300
MAPU CABERNET SAUVIGNON CARMENERE

ANy VI & N TRVED M N | ¥1,300
MAPU SAUVIGNON BLANC CHARUDONNAYCARMENERE

* 20/ L OFEMMTH L I LEHER TERVIGAICITEEEZIKGE  * Kindly note that our hotel does not serve alcohol to anyone
WLEH A, under age of 20 or without proper identification.

*FORIIC IS B L — e 2RREITNTEVET, * All prices are in Japanese yen and inclusive of service charge
and consumption tax.



T -F YV F BT T Original Cocktails

ELHV YT CHURA SANGRIA ¥1,100
a7 a—J L Pure Coral ¥1,100
L ZLEL—} IE Rum Mojito ¥1,300
=y —HF—Fb—} Shikuwasa Mojito ¥1,300
< I —Fb—} Mango Mojito ¥1,300
SARAEE—F Jasmin Mojito ¥1,300

717 T v Cocktails

IR AV X —Z : Red wine based cocktails % ¥9 OO

¥V ~_X— X : Gin based cocktails

Any
YV F=vZ  Gin Tonic X7 4 Kitty
A/ Gin Buck A E—F 3 Calimocho
7 v 71X — & : Vodka based cocktails 7 4 v~ —2Z : White wine based cocktails
FE A3 I 2—) Moscow Mule AL —X—  Operator
VTV + 3 —7 Russian Coke F—r Kir

JvToa—vh T Virgin Cocktails

J VT )T — )L —)L : Non-Alcohol Beer

J VT v 32— )3 77— : Non-Alcohol Sour A?;; ¥800

SXVT AT Shandygaff Ta—7H% 77— Acerola Sour
V=77 —¥%—t7T Shikuwasa Beer LEVASYY 2 Lemon Sour
T8 —7 T Acerola Beer

VA2 NI/ Soft Drinks

SAPAR Jasmine Tea XA F VTN Pineapple % ¥550
5 o Any

v—a VR Oolong Tea TN Apple

a—7 Cola <~V a— Mango

VUV v —T— )b Ginger Ale Y — 27— — Shikuwasa

k%Tiﬁﬁ =P A X Small size soft drinks for kid's ¥450

“20i AL DM TH B LR MR TEARVIGAICIIPEAIGE  * Kindly note that our hotel does not serve alcohol to anyone
WizLEHA, under age of 20 or without proper identification.

RN IIB S B IO — e 2R Eh T ET, * All prices are in Japanese yen and inclusive of service charge
and consumption tax.




HRT A Red Wine

VT AYITFYRkL I av-E )T — )L ¥6,000
MONTES LIMITED SELECTION PINOT NOIR

Va—y—RERLBRAR T4 THLASL T

ARV TN T2 Ry ¥7,000
KAIKEN ULTRA MALBEC

RER LI Ry =V Y 23 18w R D W

aFVRIL-Ly ¥9,500
CONUNDRUM RED

AL—A TR T WVRRANEDB LG, B CEHMRIGEN R D

LEANT e e b e T e RAY 7 ¥14,500
RESERVE MOUTON CADET PAUILLAC

RIZRDBOS T LAY N CEMRD H2FV 235D 12 P 7 {l Eash

HY7 AV White Wine

Y=Y ¥7,500

RIESLING
PR RREEREFL DD AW LR W FRAEOY) —2 )

A AND N ity S SN WY AVEREy P = D A ¥8,800
GRAND RESERVE STRAITS SAUVIGNON BLANC

P 7o IR R FEVR P 2 7 23 L 0 D HEHER TR L D TA

e AT AR RNy e el NUZE /2 ¥13,500
WOMBAT CREEK VINEYARD CHARDONNAY

B T IR & TR RER A ST

A=Y T T L Sparkling Wine

JL=V R TINT =22 TV T I 27T 7Y avh ¥11,000
CREMANT DE BOURGOGNE BLANC DE BLANCS

7Y —3—Tpil e 5l Eii £ o 72 RS

* 20/ LA EOFRTH L LR MR TERWIGA T ZIGE  * Kindly note that our hotel does not serve alcohol to anyone
WeLEH A, under age of 20 or without proper identification.
FFORMMIASIC IS B L — e 2R EERTEVE T, * All prices are in Japanese yen and inclusive of service charge
and consumption tax.



PR B G 7 — R

ALL YOU CAN DRINKS
90§J\ 90 minutes ¥ 2 5 5 O O
E— Beer
@ FIFy FFI 7k Orion The Draft (from barrel)
@ FVFY F-TLITL Orion The Premium (from barrel)
@ 75— BRIV AF— Orion Nago Beer Shima-Kaze Pilsner (in bottle)
@ VA 2T 7Y — Orion ClearFree (Non Alcohol, in bottle)

JVT I a—)L e —)

B A /57— Chu-hi / Sour

SALAANA Shochu(Japanese spirits) with jasmine tea

T —Ray A Shochu with oolong tea

XA Fy T NnAg Shochu with pineapple juice

T T NANA Shochu with apple juice

LEVYT— Lemon liqueur with sparkling water

Rk Awamori
E$3¢ )]

A)IREES AR ER Gyoku-Yu, brewed in a jar

308 54T ABV:30%, 5 year-old awamori

<ay 2 /KEY /v —ZE D> [ on the rocks, with water or with sparkling water ]

IARAF— Whisky

AT AY—7 Cutty Sark

<ay 7 [KENY /A F—=1/ [ on the rocks, with water, with sparkling water,

=N [V v —= > with cola or with ginger ale |

Mgl Okinawan Plum Liqueur

EEARSNY

A Seifuku plum wine, ABV 12%

<my 7 [FKEY /) —2EHY> [ on the rocks, with water or with sparkling water ]

VA 9)%=520% 1 ¥/ dsad )% Virgin Cocktails

SXVTANT Shandygaff

Y=y —%—t7T Shikuwasa Beer

Teu—7E7 Acerola Beer

T =% — Acerola Sour

LEVAAIYY 2 Lemon Sour

* 20/ LA EOFRTH L LR MR TERWIGA T ZIGE  * Kindly note that our hotel does not serve alcohol to anyone
WeLEH A, under age of 20 or without proper identification.

FFORMMIASIC IS B L — e 2R EERTEVE T, * All prices are in Japanese yen and inclusive of service charge
and consumption tax.



