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Taste of Okinawa Se’r Dinner
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We\come Drinl( Okinawa Lime Ginger Ale
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Steamed abalone with okra
Pumpkin bean curd with Zuwai crabmeat and salmon roe
Okinawa sea moss with vinegar sauce

R LR 38
AMEEENEENR=XAT
ik BB B

BiEY 20
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Stewed Dish Stewed pork and vegetables with Okinawa black sugar
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Grilled Okinawa shima bean curd with miso paste
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Deep-fried Dish HiBEZRIGHEEL DT KDL ZH T
XE 4 Bbo% k9 - Ff- KWL

Okinawa prawn tempura
Deep-tried Okinawa sea moss and vegetable cake
Deep-tried Okinawa rc:l(l(yo with snow salt
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Sl Cold noodles with Okinawa sea grapes, onsen egg and dried bean curd skin
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Dessert Okinawa purple sweet potato pudding and Okinawa sea salt ice cream
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Please advise our associates if you have any food allergies.
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Price is subject to 10% service charge.
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This promotional price is not applicable to any discount privileges.
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