YAEYAMA

JAPANESE RESTAURANT
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YAEYAMA COURSE ¥ 19,500
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Amuse Local Fish with Sesame Seeds
S 1~ Myoga Ginger, Green Scallions, Butterbur, Salmon Roe, Sea Grape
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Appetizers Peanut Tofu, Shrimp, Wasabi, Japanese Stock
=] 3 Deep Fried Yambaru Chicken Marinated in Spicy Vinegar Sauce
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Sushi
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Grilled Dish
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Deep-fried Dish
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Soup
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Dessert
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Ginger Simmered Ishigaki Beef in Sweetened Soy Sauce,Wax Gourd,Carrot,Green Beans
Stewed Local Octopus, Simmered Ise Lobster in Seasoned Broth
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Bluefin Tuna - Lean Tuna and Medium Fatty Tuna
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Hot Pot Cooking with Kume-Island Miso and Ishigaki Chili Oil

Hamaguri-Clam, Local Fish, Local Fish Cakes, Shiitake Mushroom,Green Leaf Vegetable
AKERREGIEES —RIII T #HEFF

1 BR B ME X

Three kinds of Seafood Sushi-Nigiri, Pickled Papaya in Sweet Vinegar
Medium Fatty Bluefin Tuna with Caviar, Gold Leaf/

Cuttlefish with Scallions, Ginger / Giant Clam
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Grilled Ishigaki Beef Sirloin Marinated Miso Paste

Local Tofu, Oyster Mushroom, Peucedanum Japonicum, Eggplant, Garlic Chips
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Red Snow Crab Claw, Wrapped Purple Yam in Agu Pork, Grouper and Yomogi
Bonito Broth, Hibiscus Salt
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Two kinds of Ishigaki Beef Sushi-Nigiri, Pickled Scallions in Sweet Vinegar
Grilled Ishigaki Beef Sirloin, Wasabi, Citrus /

Grilled Ishigaki Beef Fillet, Ishigaki Salt
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Ise Lobster Soup
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Today’s Dessert
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SHIMA COURSE ¥ 12,500
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Amuse Wrapped Crab Meat in Daikon Radish

H ' Sea Grape, Simmered Bamboo Shoots, Green Leaf Vegetable, Yolk Vinegar
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Appetizers Peanut Tofu, Shrimp, Wasabi, Japanese Stock
a o Deep Fried Yambaru Chicken Marinated in Spicy Vinegar Sauce
Al * Stir Fried Sponge Gourd with Miso Paste, Local Tofu

Stewed Pork with Brown Sugar
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Sashimi Dish Medium Fatty Bluefin Tuna, Grilled Swordfish, Local Fish
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Grilled Dish
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Deep-fried Dish
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Vinegared Dish
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Grilled Alfonsino with Brown Sugar, Burdock, Pickled Lotus Root
) Simmered Ishigaki Beef in Awamori, Grated Ginger, Scallions
Deep Fried Taro and Cherry Tomato, Seasoned Miso Paste
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Deep Fried Grouper, Shrimp Dumplings and Shiitake Mushroom
LY Battered Hamaguri-Clam, Battered Yomogi, Citrus Fruit, Bonito Broth
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Cured Calamari in Kombu, Ponzu

43 Ll Salmon Roe, Cucumber, Grilled Scallion, Chinese Yam, Green Leaf Vegetable
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Rice Red Rice Wrapped in Okinawa Beef, Sweet Soy Starch Sauce
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Soup Red Miso Soup
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Pickles Two kinds of Japanese Pickles
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Dessert Today’s Dessert
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KIDS MENU
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KIDS TEMPURA COURSE ¥2,900
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Peanut Tofu with Salmon Roe

C—%HEE (75 #HITE

Japanese Steamed Egg Custard
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Assorted Tempura
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Steamed Rice, Miso Soup
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Ice Cream
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KIDS SUSHI COURSE
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¥ 3,800

Peanuts Tofu with Salmon Roe
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Japanese Steamed Egg Custard
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Assorted Sushi
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Miso Soup
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Ice Cream
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* Price includes consumption tax and service charge.
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