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All Day Dining animated by the rich “Yambaru” ingredients of Okinawa
to add a memorable dining experience with us.

PRREREL eRL e R Y”
Okinawa SHABU-SHABU “GUSUKU”

v AN
Appetizer

HE)=BE)EOH

Assorted sashimi

o Lo XHREY Sht

Assorted vegetable

BERRAONZYY—-04> Frk BEEXREDNF120¢g

Pork loin, backribs or Japanese beef

MR F IR R

%3 Rice porridge or noodle %

Hok

Dessert

BRI A Pork 9,500 EEZE S Beef 12,500

(FX M i& b0 Additional pork plate 4,600) (4 JE A0 Additional beef plate 8,000)

%M Appetizers

MK =R 3 kinds of Okinawa appetizer 2,500
BB EE)EDOtT 5 kinds of Okinawa appetizer 3,800
SPRREER YD “UMIBUDO” Okinawa sea grapes 1,400
REEL T “MOZUKU” marinated Okinawa sea weed with Japanese soup 1,300
R E < “MOZUKU” marinated Okinawa sea weed 900
By - F &7 ARXREME “SHIMA-RAKKYOU" marinated Okinawa shallot 900
BWIMIE I—VI-TF “JIMAMI-DOFU” Okinawa peanuts tofu 900
RECtu! TBLS “TOFU-YO” Okinawa marinated tofu 900
HREEEEY 7R M LEEMID  Okinawa tuna, avocado, wasabi & soy sauce 2,900

F v >7° )l — Champuru
TJ—¥F ¥ 7)) “GOYA CHAMPURU?” Stir fried bitter melon, pork, vegetables 2,300

FESF—F ¥ 7)) “CHIKINA CHAMPURU” Stir fried chikina, pork, tofu 2,300

BXEAIALY=IVF+>7)
“SOMIN CHAMPURU?” Stir fried somen noodle, tofu, vegetables 2,300



BRIE Noodle

SER—PF Okinawa style “YAKISOBA” short rib, seasonal vegetables 2,300
b rdry “OKINAWA-SOBA” Okinawa noodle, sliced pork, short rib 2,300
HADVTEREEF P8 718 Hard baked Okinawa noodle with arrowroot starch 2,300

BHLFRIE HotDish

577 — Okinawa style pork stew belly, mustard sauce 2,300
PR ZANTZUTY —FOH5') “SO-KI” Okinawa style braised short rib 2,800
SPRBEES v YRMERBET  Charcoal grilled Okinawa jumbo shiitake 1,600
ADYTNT Y OBER Fried squid, gurukun 2,400
B E EBRHH Y B Fried Okinawa octopus 1,500
BOER Y PR EXKET 1408  Charcoal grilled pork, vegetables 5,600
REEFZNY HIF ERERETF 1 E
Soft skinned shrimp fried or charcoal grilled per piece 1,500
EERTNFY 047 YVPRERTET 1408
Charcoal grilled Japanese beef sirloin, vegetables 9,200

FT Y HRH Sushi & Sashimi

HRNE=BE)EHt 3 kinds of assorted “SASHIMI” 3,500
HUNBEBE)EDHE 5 kinds of assorted “SASHIMI” 4,600
) S8 EE)Eent 5 kinds of assorted “SUSHI” 4,000
7' 2 JERKH “TEKKA DON” tuna rice bowl 4,000
*fl  Rice
ZVSFNEEFYITAR Original “TACO-RICE” 2,300
BEMRHNHE “KATSU-JYU” Pork cutlet rice bowl 3,700
11— —Pwvhk “IYU-SHI” Pork and vegetables rice, miso soup 1,300
1 —Y— - ITFMEY v b Mini Okinawa noodle with “JYU-SHI” 1,600

T — |k Dessert

T 473X Tiramisu 1,700
WDy A=V bYFa V- rT—FUYRZZOV L -LT' T v

The Ritz-Carlton chocolate cake with vanilla créme glacée 1,700
HEOL —FHTED /)XY + v ¥Jimami tofu panna cotta with pink flower 1,600

FREOHBERY T —C AR 1% ESTEHAMHOREZT .
All prices are in local currency including consumption tax and 15% service charge.
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All Day Dining animated by the rich “Yambaru” ingredients of Okinawa

to add a memorable dining experience with us.

y55
Salad
TV=%ZY Green leaves salad
Al Caesar salad
FTEIYHRL Your choice of chicken
BE YR Your choice of prawn

NIR=T=&Y IR I4vTF

Hamburger& Sandwich
D59 wIDF=TN=D"— Classic cheese burger
WDy - D=L HRBIZTY IR I 4 v T

The Ritz-Carlton, Okinawa club sandwich

&

Pasta
ARTT o ROX—1 Spaghetti bolognese
ARTT 4 ANRKRFI—F Spaghetti carbonara

ANRTT 4 FY R YNXS)N DY — X Spaghetti tomato and basil sauce
ARTT  PREEFEYITAI

Spaghetti, Okinawa vegetables and botargo
USID'ARXRZHAICD Y kYY) —/L Linguine scampi tomato cream

BN FHRE
Hot Dish
SPREERINFC—7HL —F 4 X Okinawa beef curry with rice
NIIT'NHL—F4 R Vegetable curry with rice

BEEENFYROAY -7 2T —F

Japanese beef & pork hamburger steak

FREHERY T —C AR 1% ESTCEHAMHORERT.

All prices are in local currency including consumption tax and 15% service charge.
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