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Special Course
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Assorted Appetizers
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Dried Scallops and Okinawan "Mozuku” Seaweed Soup
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Assorted 3 Kinds of Dim Sum
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Lightly Seared Okinawan Tuna with Sweet Soy Glaze
B BRIB B r) o5 fE A BED C—KNDORE DS 5 AEEA D BEFNEIK
Sweet and Sour Okinawan Agu Pork with Local Moromi Vinegar and Black Vinegar
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Braised Bean Curd with Minced Lamb in Chili Sauce
BRZ D B 1\ A DI ER
Fried Rice with Crispy Leeks
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Dessert

B — AFE/Per Person
6,800
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We also offer the following all-you-can-drink 2ZHours options for an additional fee

F— A& 20001 Additional charge 2,000 per person
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Bottle Beer / Awamori / Scotch & Soda / Wine (White / Red)
AL vy v—pmpvER a—I FT—T—1LK
Orange / Oolong Tea /Cola / Puerh Tea
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B B— ARk 800H Additional charge 800 per person
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Shaoxing Chiew 10 years / Plum Wine / Xing 1t Chiew / Gin and Tonic / Moscow Mule
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*For all-you-can-drink options, please order the same plan for each table
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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Crystal Course
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Assorted Appetizers
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Whitebait and Aosa Seaweed with Crabmeat Soup
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Sautéed 2 Kinds of Seafood and Asparagus with lightly Salt
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Spiced Fried Okinawan Beef Belly
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Oven-Roasted Okinawan Agu Pork Loin with Special Black Vinegar Sauce
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Mixed Fried Rice with Sha Cha Flavor
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Mango Pudding and Baked Treats

B — AFE/Per Person
10,000
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We also offer the following all-you-can-drink 2Hours options for an additional fee

BF— A& 20001 Additional charge 2,000 per person
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Bottle Beer / Awamori / Scotch & Soda/ Wine (White / Red)
AL vy v—uvX a—I F—T—1LFK
Orange / Oolong Tea /Cola / Puerh Tea
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B B— ARk 800H Additional charge 800 per person
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Shaoxing Chiew 10 years / Plum Wine / Xing It Chiew / Gin and Tonic / Moscow Mule
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*For all-you-can-drink options, please order the same plan for each table
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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Kyo Garden Course
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Assorted Appetizers
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Double Boiled Clam and Kinugasa Mushroom Soup
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Pecking Duck
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Steamed Okinawan Agu Pork Belly and Fava Beans with Black Beans Sauce
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Sautéed Okinawan Ishigaki Beef Sirloin and White Asparagus with Oyster Sauce
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Braised Lobster Claw Meat and Flat Vermicelli
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Fried Rice with Dried Whitebait and Japanese Pepper
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Tapioca and Fruit with Mango Coconut Milk and Baked Treats

B — AEE/Per Person
15,000
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We also offer the following all-you-can-drink 2Hours options for an additional fee

F— AN 2000 Additional charge 2,000 per person
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Bottle Beer / Awamori / Scotch & Soda / Wine (White / Red)
FLvy v—mvix a—7 T—TFT—1LK
Orange / Oolong Tea /Cola / Puerh Tea
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B B— ARk 800H Additional charge 800 per person
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Shaoxing Chiew 10 years / Plum Wine / Xing It Chiew / Gin and Tonic / Moscow Mule
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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Amber Course
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Bloody Beets and Okinawan Lemon Jelly with Bird's Nest
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Assorted Appetizers
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Deep-Fried White Fish Paste and Morel Mushroom Roll
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Boiled Special Gyo-za Soup
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Braised Abalone with Oyster Sauce
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Sautéed Okinawan Beef Fillet with XO Sauce
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Longjing Tea- Braised Spiny Lobster with Bean Curd
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Fried Rice with Black Truffle
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Dessert
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Please you have a one drink choose per person from the list below
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Orion Draft Beer / Sparkring Wine / Wine (White / Red)

FLvy v—nvik a—7 v—77—H%—
Orange / Oolong Tea /Cola /Okinawa Lime

B — AFE/Per Person
20,000
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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