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Side dish

T —DBULL 400m

Blanched bitter melon

Y — UM 600

Peanut tofu

b3 < B 6007y

Mozuku seaweed with vinegar

22 H T R UMMUIERERG) 600m

Suku fish preserved in salt

L5252 6001
Edamame beans

HBSRES 800mH
Umibudou seaweed

2iay 8001

Tofuyo (fermented tofu)

BE S T 6507

Grilled eggplant

& 70077

Pork tongue

N CEBREY 800

Gurukun fish with nanban sauce

AT E BRI A 600

Handama vegetable dressed with sesame

|%%

Simmered dish

A MESY/B 700/

Nikujaga (japanese style stew)

RBTOH BREEMT) 7501

Tebichi (braised pork trotter)

55T v — (B0 900

Refute (okinawa braised pork)
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Stir-fried dish
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Fried somen noodle with squid ink

T—Y—HrALRL— 1,000Mm

Stir-fried bitter melon

BEE 21X

Stir-fried noodles

1,000
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Okinawa Cuisine Kusukusu
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Phone extension 703
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Salad

LeZleSa—v—47% 600H

Crispy bitter melon salad

LAY A2 )

Salad with prosciutto ham

1,800r
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Deep fried food

BB 700m

Deep fried tofu

0 BB H S 700/

Marinated and deep fried bonito fish

HBOHEE

Fried chicken

I s v OESGS
Deep fried gurukun fish
TYTYEANPD
Crispy pork cutlet
ez 74

Deep fried prawn

1,000
1,000
1,200

1,300
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A 35011

Rice

e 2 1 95079

Okinawa soba

Y—F 21X

Soki (pork sparerib) soba

kit (e v i)

Nakamijiru (pork innards soup)

1,000
1,300
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