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Please come and enjoy an Okinawan breakfast at the Japanese restaurant YAEYAMA.
Mozuku and other Okinawan dishes await you.
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HARIE N\EIL / Yaeyama Japanese Restaurant
/_\EH_IEH ﬁﬁ% / Okinawa-style Breakfast H1 A*i ¥3,200 / per person
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There are two Japanese breakfast menus offered on alternate mornings. (Except New Year's Day)
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Today’s recommended Fish with Miso
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Fish Paste (Kamaboko) from Kamiyaki-gwa
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Steamed Okinawa Mozuku Seaweed
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Simmered Chiken and Vegetables
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Today’s Miso Soup

AEDBRIET

Tuna Sashimi Rice Bowl
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Today’s Grilled Fish Flavored with Island Pepper
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Fish Paste (Kamaboko) from Kamiyaki-gwa
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Flufty Japanese Omelet with Mozuku Seaweed
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Tomiyama san’s Hand-made Yushi-tofu with Dashi Soup
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Today’s Miso Soup
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Tuna Sashimi Rice Bowl
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Choice of White Rice or Rice Porridge
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Please enquire at Instant Service; dial 4.

BEVWEDLEIFA VALY M F—EX (RiR4E)



