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Spring Seafood Course

brand-name ingr¢

and creative origin
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Seasonal disheS using cc

Our chefs use their skill and sense to create dishes of rare beauty using carefully selected hi
ingredients and brand-name food products such as shark fins, Yanbaru herb-roasted chicke
prawns. Enjoy the unique and superb sauce and food matchings, such as the richness of pra
bean sauce or the shark fins in dried mullet roe sauce.
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Per person Not including tax and service charges
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Appetizer assortment with prawns
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Whole shark fin soup and deep fried prawn balls
with oyster and dried mullet roe sauce
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Yanbaru herb-roasted chicken sautéed in miso
and wrapped in crepes
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Steamed locally produced white-fish
wrapped in tofu skin with homemade XO soy tomato sauce
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Angel prawns sautéed in black bean sauce
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Prawn miso fried rice with grilled salted salmon,
stem lettuce, and lettuce
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Almond jelly, Chef’s special
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Okinawa 905-2263
www.kanucha.jp

156-2, Abu, Nago City,
0980-55-8880
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