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Spring
of spring slowly turning to summer. An
abundant selection of the fresh leafy dishes
such as bitter melon and elephant-ear,
our flavorful, invigorating spring menu,
bursting with fresh greens.
3Actual meals may differ from those pictured

which have a unique richness, refreshing
mugwort and bamboo leaves. Be sure to sample

aroma, and just the right amount of bitterness,

Fresh, seasonal cuisine to enjoy in the warmth

LAY Period of availability 2017/4/1-6/30
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Hors d'oeuvre Sushi wrapped in bamboo leaves, M < %u =
Ogura grated yam, Hyoutei eggs, shrimp daikon, & | (@) o
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Soup Pumpkin dumplings, elephant ear, eye of scallop M M T X o OO0
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Interlude Fresh Okinawa soba, N N .w 1
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red dish  Boiled bamboo shoots, leaf buds g
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Kanucha Resort
Okinawa



