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Dinner Buffet Menu
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Menu

Egg

Milk

wheat|

Shrimp!

Crab

Soba

Peanuts|

Beef

Pork

Chicken

Soybean

Sesame| cisn s

Almond

Hazelnut

Waluut]

Shellfish|

Squid | ssion o

Salmon|

Mackerel

Peach|

Banana

Orangel

Kiwi

Apple

Yam

Gelatine|

Alcohol

HE BLeS
Pork Shabu Shabu

BEMOELK AZEIEYV/S
Noodles with Meat and miso paste

A—2R kFE—%
Roast Pork

TNy OEERGT
Pickled gurukun-fish

BLI<CHE
Vinegared Island Mozuku Seaweed

TI—-YAMR
Bitter Melon in White Sauce

ELEBLIIY
Steamed chicken and jellyfish

EWY 74
Vermicelli Salad

#H, MIBO—&
Today's Japanese dish

BIFER H—Y v 7Rk
Fried Tofu with Garlic

BEbLO LER
Seafood Chirashi Sushi

FADF ¥ TN
Today's Champuru

RIEBEMS b 2 BWRREAHL
Ishigaki Island Wagyu Beef Stewed with Island Miso

BELES. REO2<LROTEHES
Sukiyaki with Chicken Cartilage Meatballs

EBROAEY KEE
Baked Young Chicken with Alpinia zerumbet baked

BEBROREMANTREBNEY BT
Deep-fried Chicken in Soy Sauce Ishigaki Island aroma

BATAORLHE, ABRAIT(Z7T-)
Tender Braised Pork Belly with Awamori (Rafty)

0EY—*0DBBQY—2R
Grilled Soki Bone with BBQ sauce

BELBIFEBOFYY -2
Shrimp and deep-fried tofu with chili sauce

FHEARSD VREZ—YV—2R
Okinawan Tempura with Worcestershire Sauce

IR E A
Meat Buns

TBHDF D HBE5E
Steamed Dumpling

ot EaF
Okinawan-style noodle soup

Bk

Rice

IPRBER FAHEER (CLw—L—)
Okinawa-style cooked rice (jushi)

&M

Pickles

Y349 —-7
Salad leaf

1)
Bean Sprouts

I=b=t
Cherry tomatoes

EpiY
Cucumber

774 FF=F>
Fried Onion

=2
Beans

a2 04
Croutons

R—aAvFy7
Bacon Chips

®=E
Edamame

XU REYIL REER
Crunchy Bamboo Shoot Salad with Spring Onion and Salt

W sifexry2nayavimz
Stem lettuce and pickled bamboo shoots

BERTYZ
Potato Salad

VT4 —YFy TR
Tortilla chips




Yy -2
Salsa Sauce

HIEFHC & HYAZ

. . [ BN J
Avocado & pickled radish
h7v—+
[ J [ J

Caprese
ENLFRT
NEETE o|lo|o|e
Prosciutto Potatoes
TU—-X
i olo|o|o
Terrine
HIVISR

” e|lo|o|e
Kalpas
NZRFF I

i o|jo|o|e
Pastrami
7Aav—YahryR °
Cheese

WwWNy
EHL [ BN NN NN J [ J
Bread
FNRDFZITY /8 °
Fried Noodles
BELARW °

Shrimp crackers

ZAyAY—XTNFTIrHEIT
Broccoli Maharaja Style

LHEBMFE, -V b=t

Silky-Smooth Eggplant and Garlic Tomatoes d d

HMAZ7ATAYRT4vy ~iEEAK~ o/l o @

Japanese-Style Protein Bar ~Plum Flavor~

ERBELIFXVDELVTLYY olele

Modern Twist on Shiso-Scented Chicken

H—Y v I &EDRNA RKRT b ole

Garlic-Scented Spiced Potatoes

1;{.:-7712—7-4-7[-:1:7[- ole

Ethnic Loaded Potato

BA (LxAB®) EvyYr elolele °

Pizza baked by islanders

F=Ro5v995548>
Classic Cheese Gratin

BRERSER

[ B NN NN NN J [ ]

Korean style fried rice
m_imﬁgﬂ_—/v o o|0o 0|0 L4
Squid Ink Fried Rice

BB v—5_FED
REBY—7—HEER ololelole °
Spicy Tofu with Minced Meat
BERBIFLER, BRILZ 500 ole

Tatsuta-age and Lotus Root Stir-Fried with Black Vinegar

mfEnES. Chinese ¥ 7Y
Manti with Chimichurri Sauce

ER (v v 7—) KRF

o L i [ BN NN NN J [ J
Manti with Chimichurri Sauce
Z Ht
BE (&bzHV) ofE ° °
Braised Bai Shellfish
FYTVERNRINART 422 ol e
Deep Fried Spiced Fish
VoT7TE—
HOEYDOTE—V 3 elelole °
Ajillo
ﬁﬂ?nf)‘l;ffﬂb ° °
Pumpkin Balls
SHRETF ololeole
Sesame Ball (Chi Ma Khao)
S5 1) —
*¥I7hY elolo|e
Masala Curry
;5.%771 ol e
Fried Shrimp
‘\’-‘Ibloé. Emlf oloele
Fried Chicken
T—¥— ZakE °
Octopus balls
EETNE
* : 7!'/. Vo elolo|e
Onion rings
EH7N—
3 kinds of Fruits
FH¥—F b5
TY-b Sl ° ° ole °
5 kinds of Dessert
FaaAL—+r7790TY °
Chocolate Fountain
TN—=Y=LTFAR 3
4 7 iE PRIPS °

Blue Seal Ice Cream 3 kinds

V7+oU—4
Soft ice cream

XFE=>H=>FTCABYR—F—>a v TT,

KEBICH S BMICOVWTIREBRBASECEEES,

LEOHEANKRICLY . AZ2—DEBILAZBANTIVET,

*Red = Yellow = Blue rotate daily

¥The menu may change depending on the availability of ingredients on the day.

X Any changes to ingredients will be indicated on the day.




