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YAEYAMA

JAPANESE RESTAURANT

FoobD MENU

YAEYAMA COURSE ¥ 13,500
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Amuse Cured Grouper with Kombu, Green Scallions, Salmon Roe, Sea Grapes, Ponzu
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Appetizers Braised Local Octopus

=] e Peanut Tofu, Sea Urchin, Wasabi, Japanese Stock

Ginger Simmered Yambaru Chicken in Sweetened Soy Sauce
Deep Fried Fusilier, Oil Miso, Sesame Seeds
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Grilled Bluefin Tuna - Lean Tuna and Medium Fatty Tuna
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Hot Pot Cooking —

Blue Parrotfish, Scallop, Local Fish Cakes, Shiitake Mushroom, Green Leaves
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Grilled and Braised Okinawa Beef, Local Tofu,
Konjac, Dried Wheat Gluten, Japanese Leeks, Local Vegetables
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Fried Agu Pork with Okinawa Herbs Tempura
Shrimp, Purple Yam, Bitter Gourd
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Chef’s Recommended Five Pieces of Sushi

Medium Fatty Bluefin Tuna with Caviar, Gold Leaf/
Local Fish with Oba Leaf, Japanese Plum Paste/
Calamari with Green Scallions, Ginger / Giant Clam /
Grilled Ishigaki Beef, Ishigaki Salt

AEFERNDERRY GHE HE
AR O FrE7 258

Eff KE BHR
WEREM B 4£=
=]

AEFRY) [EDIE
Red Miso Soup
by

Today’s Dessert
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Stewed Ishigaki Beef, Grated Japanese Radish, Ginger
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Peanut Tofu, Sea Urchin, Wasabi, Japanese Stock

Seasoned Japanese Mustard Spinach and Dried Wheat Gluten, Sesame Seeds
Ginger Simmered Yambaru Chicken in Sweetened Soy Sauce

Shrimp Stewed in Soy Sauce and Sugar, Black Beans, Okinawa Herb
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Tuna and Shore Fish
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Swordfish Steak with Flavor Sauce

Green Papaya, Red Onions, Oba Leaves, Eringi Mushroom, Garlic Chips
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Whitish Deep Fried Grouper

Fried Purple Yam, Gingko, Local Green Beans
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Lotus Roots Bun, Wasabi

Vegetables Starchy Sauce — Cloud Ear Mushrooms, Carrots, Shiitake Mushrooms
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Local Octopus, Salmon Roe, Cucumber, Taro, Chinese Yam, Mizuna
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Agu Pork and Yushi-Tofu Porridge

Japanese Radish, Shimeji Mushrooms, Mitsuba
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Two kinds of Japanese Pickles
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Today’s Dessert
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for an additional ¥ 4,000,
you may add Teppan Grilled Ishigaki Beef Sirloin.
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KIDS MENU
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KIDS TEMPURA COURSE
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Peanut Tofu with Salmon Roe
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Japanese Steamed Egg Custard
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Assorted Tempura
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Steamed Rice, Miso Soup
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Ice Cream
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KIDS SUSHI COURSE
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Peanuts Tofu with Salmon Roe
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Japanese Steamed Egg Custard
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Assorted Sushi
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Miso Soup
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Ice Cream
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¥2,600

¥ 3,500

* Price includes consumption tax and service charge.

¥ EEER@IE, fid - Y—EXRDNEENTEVET,




