ONINIA NOOd NI

IN ROOM DINING
AIN—LEFA=2Y

Operation Hour = 8RS

Breakfast :07:00 - 10:00
Lunch :11:30 - 16:30
Dinner :17:30 - 21:00
Midnight :21:00 - 23:00
}HE :07:00 - 10:00
BRE :11:30 - 16:30
B :17:30 - 21:00
RE :21:00 - 23:00

To place an order, please contact In-Room Dining
by dialing extension 61 from your room telephone.

BEERNOEELY
TAN—LEA=2T 1 (R 615)
ABBLAIFIESLY,

Delivery will take approximately 40-50 minutes
after your order has been placed.
During peak hours, delivery may take slightly longer.
If you have any food allergies, dietary restrictions, or special
preferences, please inform us when placing your order.

Once you have finished dining, please leave all tableware in your
room and do not place any items outside your door. If you would like
your tableware to be collected, please contact In-Room Dining by
dialing extension 61 from your room telephone.

BEITETOEERE L
THEXOLEENA0~500TERBL THYET,
BMBIZOEREZVEAGENTENET,

BYT7LUILEX =0 EFACEATEIIEENTETNELES
TEXDBRIZEBRUAFIEELY,

BEHIS-EBEDORERECHFLEDRE
(RERBI1BE)N BB LA FKIZELY,

_+_
P
—_———
e —



NANJW LSVIMVIdd

Reservations required (please book by 21:00 PM the day before)
TEFHH (FTA 21:00F TIZT FHFEELY)

AMERICAN BREAKFAST
TA)H Ty IT7RE

House-Made Tofu Verrine with Ishigaki Salt Gelee
FHEYEBOISAIT REOENDaL
Marinated Okinawan Vegetables
Ptk ek S d RS
Purple Sweet Potato Hummus
FFEITLR

Suchika (Okinawan Salt-Cured Pork) and White Bean Soup
A—Fh—EBVWAITAEDZA—T

Garden Salad
H—ToH34

Choice of Egg Dish
IRk 281
Please Select One
Omelet / Scrambled Eggs / Sunny-Side Up / Boiled Egg / Eggs Benedict
TREVIESERIWFEZTET
ALY [ RHOZUT VIS | BEHEE /DT /| TyIRRT4Uk

Agu Pork Sausage with Sautéed Seasonal Vegetables
HE—BDY—— - BYHFER)T—

Choice of Bread
R—H)—
Please Select One
TREYIESEU=EFET
Assorted Bread / Okinawan Brown Sugar French Toast
TI—TYRTLYR | B¥ILUFR—AE

Plain Yogurt with Brown Sugar Granola
TL—ra—4 Lk BESS/—5

Panna Cotta
NoFavs

Seasonal Fruits
EHDOITIL—Y

Seasonal Cold-Pressed Juice
EFEHDIA—IRKTLAY1—R

Choice of Beverage
Please Select One
TREVERAMEESBRUIZEN
Coffee / Espresso / Americano
a—kt— / TRTLYY [ TAJh—/

Black Tea / Hibiscus Tea / Butterfly Pea Tea / Guava Leaf Tea / Green Tea
FE | NAERNDRTA— | INFTSAE—Tq— | TTINE [ &
Orange Juice / Mango Juice / Pineapple Juice / Milk
FLoPPa—R [RoT—La—R [ I (F VT NTPa—R | 45,

XTUITUERECHLEZD A FRICEBRLAFFEEN
Please ask our staff for allergen information.
HYETHEALTLDERE. TRTEEREERALTEYFES

All rice served at our restaurant is domestically grown in Japan.
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NANJW LSVIMVIdd

Reservations required (please book by 21:00 PM the day before)
TEFHH (FTA 21:00F TIZT FHFEELY)

OKINAWA ISLAND BREAKFAST
HENER

House-Made Okinawan Seawater Tofu served with Hibiscus Thick Sauce

TREKTHEDIERUEE NIERNRE

Today's Okinawan Obanzai: Champuru (Okinawan Stir-Fry)
Daily selection of Stir-Fried Tofu, Vegetables, and Pork or Egg
FroFIL— BEOLYMBEER

Today's Fresh Local Fish Sashimi with Awamori-Infused Iri-Zake Sauce

LB SAREY FYE

Today's Fresh Local Fish Grilled
BEY AB DA

Rafute (Braised Pork Belly) with Seasonal Vegetables
SOT—LEE

Choice of Rice Dish
Please Select One
BES
TRE&Y 1ESERNIZTET
Steamed Rice / Jushi (Okinawan Seasoned Rice)
Bk / Cw—L—

Natto with Natural Kohama Island Mozuku and Nori Seaweed

INEBRZBLTME-BE

Soup of the Day and Japanese Pickles

AE OB ZEDY

Seasonal Fruits
FEHDOIIL—Y

Choice of Beverage
Please Select One
TREUERAWERBRUZE
Coffee / Espresso / Americano
a—k— /| TRTLY | FA)h—/

Black Tea / Hibiscus Tea / Butterfly Pea Tea / Guava Leaf Tea / Green Tea
HLZE | INAERARTA— [ INGTDSAE—T4— | TTINE | %%
Orange Juice / Mango Juice / Pineapple Juice / Milk
FLoPPa—R [RoTd—Ca—R [ I4FVTINCa—R [ 43,

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.
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NANJW LSVIMVIdd

Reservations required (please book by 21:00 PM the day before)
STEFHH (FTA 21:00F TITTFHFZEL)

HEALTHY BREAKFAST
ANV —TLwoIT7RE

House-Made Tofu Verrine with Ishigaki Salt Gelee
FHEYEBOTIREIT REOENDIL

Greek-Style Marinated Vegetables
BEIIRTIvE

Purple Sweet Potato Hummus
HFILR

Island Pumpkin and Winter Melon Potage
ENEEPELMDRI—a

Island Tofu Steak with Tomato Vierge Sauce
BEBERAT—F MMI4ILTPaY—R

Island Vegetable Galette
BERALVE
Soft-Boiled Egg, Seasonal Vegetables
with Island Carrot and Tankan Citrus Dressing
FRAIN-BUBRYSITEEASEADADRLYL LT

Rice Flour Bread, Ginger Scone, and Brown Sugar Heidi Bread
KPR EERO— - BENADIY

Plain Yogurt with Brown Sugar Granola
TL—ra—yiLk BHIS5/—5

Panna Cotta
NoFavi

Seasonal Fruits
ZEHDOIIL—Y

Seasonal Cold-Pressed Juice
ZEEHOIA—IRFTLRYa1—R

Choice of Beverage
Please Select One
TREYEBRAYEERULZEN
Coffee / Espresso / Americano
a—kE— | TRTLYY | TAH—/

Black Tea / Hibiscus Tea / Butterfly Pea Tea / Guava Leaf Tea / Green Tea
K& | NAERNRTA— | NFTZAE—T4— | TTINEK | FHF
Orange Juice / Mango Juice / Pineapple Juice / Milk
FLoPTVa—R [T —=Va—R [ 1M FYTINTa—R [ 43,

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.
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NANJW LSVIMVIdd

Reservations required (please book by 21:00 PM the day before)
Available for a minimum of two guests

SE2FHH (FTE 21:00F TITTFHEELY) 28R &Y 24T

Sunrise Floating Breakfast %4,000 rl) ;r%pion
YoSA4 X I0—T40 T TLYII7 A |

Agu Pork Prosciutto, Smoked Duck Breast, and Yanbaru Chicken Ham
Camembert Cheese and Cheddar Cheese

Olives, Mango Chutney and Truffle Crackers
HS—BRENL-BHPER - OAE DRIV L
ARA—UVF—X-F B —F—X
R S e S S
ca2o5vh—

Mixed Leaf Salad
Smoked Salmon
Okinawan Island Tofu
SYHYR)=THS5
RE—VH—FEY
I=1=04

Please Select One Egg Dish from Below
Boiled Egg / Scrambled Eggs / Omelet / Poached Egg
TR &YINEEE BBUZE
WTH /| ROSTIVIVT | FLLY | R—FRIvT

Brown Sugar Heidi Bread, Croissant, and Seasonal Danish Pastry
BRNADN - 0Ty - EHOT v

Yogurt
I—J Lk

Seasonal Fruits
EHOTIL—Y

Choice of Beverage
Please Select One
TREYEHAPEERUVZEN
Coffee / Espresso / Americano
a—kE— /| TRTLYY | FAYA—/

Black Tea / Hibiscus Tea / Butterfly Pea Tea / Guava Leaf Tea / Green Tea
FR | INAERNRTA— | INFTFZAE—Tq— | TT7INE | %
Orange Juice / Mango Juice / Pineapple Juice / Milk
FLoPTa—R | RoT—=Va—R [ 1M FvTIWPa—R | 43,

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.
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NANJW LSVIMVIdd

Reservations required (please book by 21:00 PM the day before)
TEFHH (FTA 21:00F TIZT FHFEELY)

KIDS PLATE
FyXTL—k

Okinawan Brown Sugar French Toast with Whipped Butter
EWILUFI—Rb KAy T 15—

Fluffy Cheese Omelet
SHshF—IXALLY

Crispy Yanbaru Chicken
PAIFBBDOFFU T

Chura Island Pork Sausage
ELBY—t—Y

Roasted Potatoes
A—ZRTH

Baby Leaf Salad
RNE——TH5%

Carrot Rapée
FravhoR

Sweet Corn Potage
FOEAIDOREI—Da

Seasonal Fruits
EHDITIL—Y

Plain Yogurt with Fruit Sauce
TL—r3—TILhETIL—YY—R

Choice of Beverage
Please Select One
BEAWIETREYBBULZSN
Orange Juice / Apple Juice / Milk / Sanpin Tea
FLoPPa—R [YoTVa—R [ F3 | SAVAE

KT UNTUIERESHFLD A FRICEBLAFFIZEN
Please ask our staff for allergen information.
KYUETHEALTVDERE, TATEEREFEALTEYET

All rice served at our restaurant is domestically grown in Japan.
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NN 314VO V1V HONN'

A LA CARTE MENU

TN AZa—
APPETIZER
FREAH—

BUBZDT)—H55
Green Salad with Seasonal Vegetables

FVLESALO=—REYFF
Haimurubushi-Style Nicoise Salad

O—ARE—TH54
Roast Beef Garden Salad

SOUP
2—7
aA—VR4a—2a

Corn Potage Soup

AEBDR—T
Today’s Soup

SIDE DISH

HARTava

TLUF I A TREDE - N—T 18— HL—)
French Fries (Ishigaki Salt / Herb Butter / Curry)

RIEDREHE-BEBOEGT
Okinawan Fried Chicken with Ishigaki Salt

VEGETARIAN DISH

ROBYTY Fava

BEBLVLIEDRNARAL—
Island Tofu and Chickpea Spiced Curry

EFanvy BYIRIRARZ
Purple Sweet Potato Croquette Served
with Colorful Couscous

REZI—bOAROR—HE /RS

Bolognese Pasta with Soy Meat

FHANKF—F TTyrF—%

Soy Milk Carbonara Fettuccine

¥2,000
¥2,300

¥2,500

¥1,300

¥1,300

¥1,700

¥2,300

¥2,000

¥2,000

¥2,400

¥2,400
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MAIN DISH

AT

NELTKEBONELZR

Yaeyama Soba with Kohama Mozuku Seaweed Sauce

INEEETRWNzY—FZI1E
Soki Soba Okinawan Pork Rib Noodles Simmered
in Kohama Island Brown Sugar

PAIXZEBERENFDOTASRAL—

Island-Style Curry with Yanbaru Chicken
and Okinawan Wagyu Beef

BEBREAN DY URAMYTF
Okinawa Pork Cutlet Sandwich

BEHC—BFROR—E/R4Z

Okinawan Agu Pork Bolognese Pasta

AT N A B
100% Okinawan Beef Patty, Sliced Pork, Fried Egg
Lettuce, Tomato, Cheddar Cheese, French Fries

WELDEEH

BRER(VLE)RZ KT HE
fH-AeRTE-ERE- Db

Seafood Rice Bowl (Kaisen-don) with Miso Soup

DESSERT
FH—

INEBEREDY1—Y)— L

Cream Puff with Kohama Island Brown Sugar

[EWELBSALARZ—F /A
RERFYIAILANSF

Haimurubushi Custard Pie with Ishigaki Salted
Caramel Banana

FWEBHSRLARE—R/A
rOEAILTIL—Y
Haimurubushi Custard Pie with Tropical Fruits

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.

¥1,700

¥2,000

¥2,400

¥2,000

¥2,400

¥2,900

¥3,200

¥1,500

¥1,900

¥1,900



ANIW HONN'T

KIDS PLATE ¥3,800 | 124
#“yx‘\j I/—}\ ¥ 3,800 per person

Colorful Garden Salad
BYI5

Steamed Vegetables
REE

Today’s Soup
RAEOR—T

Fried Shrimp
IETS4

Japanese Fried Chicken

BoOEGT

Shoestring Fries
La—RAN)UTRTR

Mini Omurice
(Japanese Omelet Rice)
STHLFAR

Braised Hamburg Steak
FHIAHINDIN—Y

Spaghetti with Meat Sauce
S—hY—RRANT T4

Fruit Punch
TIL—YRUF

Choice of Beverage
Please Select One:
PURAMETRIYEBRULZE
Orange Juice / Apple Juice / Milk / Sanpin Tea
FLoPVa—R [)oTVa—R [ F3 | SAVAZ

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.
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NN 314VO V1V d4NNId

A LA CARTE MENU

TIAIEAZa—

APPETIZER
FREAH—

BYBRDT)—093558

Green Salad with Seasonal Vegetables

[EFNTEALD=Z—REAYSH

Salade Nigoise Haimurubushi Style

O—RrE—TH5%
Roast Beef Garden Salad

EEHADAVINEDE-TIUF—=
(A2IT7K)

Arancini Topped with Local Seafood Tartare
(Italian Grown Rice)

SOUP
22—

aA—VRA—2a
Corn Potage Soup

BB EOHIILELI—ILR—T

Garbure Soup with Okinawan Vegetables

FHERREOZEFY
FRADIVYAR—T

Artisanal Ravioli in Tomato Consommé Soup

SIDE DISH
AR Tava
HREROTIIL

REOERERAT
Grilled Okinawan Vegetables with Ishigaki Sea Salt

ABRTIYRLIZFIDYFa—
NFYM—RMRZ

Awamori-Marinated Beef Tongue Stew
Served with Toasted Baguette

BEQEZEFESREEBRBOEST
Okinawan Fried Chicken served with
Ishigaki Sea Salt

LU FIFATR5EDE - N—TNg—HL—)
French Fries (Ishigaki Salt / Herb Butter / Curry)

AKBDYI Yk (1575

Today’s Risotto (italian Grown Rice)

H—=UIIFAR @R

Garlic Rice ( Japanese Grown Rice )

IN2%8
2 Kinds of Bread

¥2,000

¥2,300

¥2,500

¥2,500

¥1,300

¥2,300

¥2,900

¥2,300

¥4,000

¥2,300

¥1,700

¥2,300

¥2,000

¥500

MAIN DISH
AMUTavva

BERKREANDTURAYF
Okinawa Pork Cutlet Sandwich

BEHC—BROR—E/ X2

Okinawan Agu Pork Bolognese Pasta

PAFDBERENMFDOTASUFAL—

Island-Style Curry with Yanbaru Chicken
and Okinawan Wagyu Beef

[FWE DAL —H—
100% Okinawan Beef Patty, Sliced Pork, Fried Egg
Lettuce, Tomato, Cheddar Cheese, French Fries

WELRDEEH

BREE(VLE)RZ KIGTHE
fH-A5RTE-EEE- D

Seafood Rice Bowl (Kaisen-don) with Miso Soup

HRLEESADT L
BELN\F—LT7UFIEDY—R

Grilled Ryukyu Coastal Fish with Browned Butter
and Anchovy Sauce

VEGETARIAN DISH
ROBYToTa902

BEBELVKIEDR/IARAL—
Island Tofu and Chickpea Spiced Curry

EFanvs BYIRIRARZ
Purple Sweet Potato Croquette Served
with Colorful Couscous

REZI—tOROR—HE /RS

Bolognese Pasta with Soy Meat

BEHANKRF—F TzybF—F

Soy Milk Carbonara Fettuccine

DESSERT
FHF—h

INESERREDY1—))—L

Cream Puff with Kohama Island Brown Sugar

—a—3—YUF—X7—*
BEEIZIL—YHZ
New York Cheesecake with Tropical Fruits

I—TIbDhYH—4
INEBRBEDATAILY—R

Yogurt Cassata

with Kohama Island Brown Sugar Caramel Sauce

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.

¥2,000

¥2,400

¥2,400

¥2,900

¥3,200

¥4,300

¥2,000

¥2,000

¥2,400

¥2,400

¥1,500

¥2,100

¥1,900



NNJW d3aNNIA

Reservations required (please book by 2:00 PM the day)
Reservations are accepted for parties of 2 or more

SE2FHH (LB 14.00FTITT TS 28R &Y 24T

Okinawa Agu Pork and Okinawa Fish Shabu-Shabu 12,000 | 144
B —REHBEBHADLORL0 R v perperen

A Selection of Agu Pork Cuts
(Loin, Belly, and Shoulder)
H<C—BEREYEDYE
(A—R+/\5:5T)

Local Fish Sashimi

LTS ABIEY

Assorted Vegetables
EHFREYADYE

With a Blended Dashi of Rishiri kelp and Bonito
Carefully Balanced for Aroma and Imami to
Enhance the Natural Sweetness
and Rich Flavor of Agu Pork Fat
HC—BOIEOHKLCERESIEL-ED
BYLEBRD/NFU AN
ROWFIRRFEEBOEDLERHTT

House-made Jimami (Okinawan Peanut) Sauce
Ponzu Citrus Soy Sauce
Homemade Shichimi Chili Blend
Grated Daikon Radish
Chopped Green Onions
BRSO —II—Y—X-RUBE
BRELK- KIRBELL-THA

Choice of Rice Dish
BEE
Please Select One
TREVIESEINLZTET
Yaeyama Soba Noodle / Rice Porridge

NEWZE /3R

Seasonal Fruits

FEHDOIIL—Y
4 XTULSNEHE SR LD HIERISHE LS
: Please ask our staff for allergen information.
e KYETHEALTVDIEXRE, TRTEEREZEALTEBYET

All rice served at our restaurant is domestically grown in Japan.



ANJW LHOINAIIN

FBUBEOF LLYT—X ABUEILT
Cold Omelet Terrine with Seasonal Colorful Vegetables

BRECTILAELEEFROFIO AT

Home Made Pickles and Marinated Island Vegetables

Ly aF—ADREYEHE B OvTHRA

Selection of Fresh Cheeses with Okinawan Brown Sugar Syrup

REFRT4IHY 32
Ishigaki Beef Stick Salami

HS—BEDYIvk NFIRRZ
Agu Pork Rillette with Baguettes

XTUITUERECHLO A FRISHBRLA TSN

Please ask our staff for allergen information.
MUETHEALTLAERE, TRTEEREEALTEYET
All rice served at our restaurant is domestically grown in Japan.
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¥ 1,500

¥1,700

¥1,700

¥ 1,800

¥ 2,000



