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Sakizuke (appetizer) perciformes fish sesame tofu Aloe
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Ginnanmatsubasashi (ginkgoes stabbed by pine needles) eggplant
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Appetizer Ebikogikuzushi (sushi) o l
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seasoned pig ear
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tofu tea flavored winter melon cooked in grape shapes -~
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Suimono (clear) soup food steamed in a teapot /
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Shinogi ( an appetizer served light style) Okinawa sof oodles matsutake mushroom burdock ¢
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Tsukuri(sashimi) salmon squid “*

= AR N 'R

Nimono (Simmered dishes) pork potato green veggies
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Yakimono (Grilled dishes) saury with a twist of citrus
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mushrooms ginger pickles
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Rice Miso soup  Japanese pickles
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Fruit pear
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CHEIIR Period of availability 2017/10/1~11/30
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z HEBFAA—ITT, ¥Actual meals may differ from those pictured
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Kanucha Resort
Okinawa 1SO 14001 FZFEHUS




