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LUNCH MENU

NEW YEAR LUNCH COURSE MENU
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Please choose your favorite starter and main dish.
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STARTERS FHi¥

Misaki Beef Tagliata
Grilled Romaine Lettuce, Poached Ishigaki Egg, Parmesan Cheese
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Marinated Long Tail Red Snapper and Calamari, Scallop
Seasonal Local Vegetables, Sea Grapes, Ishigaki Herbs
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Spicy Shima Carrot Soup, Roasted Almonds, Carrot Chips
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MAIN DISHES * 1 >3
Spaghetti with Stewed Ishigaki Octopus and Fish Tomato Sauce
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Steamed Malabar Grouper
Asparagus Shekwasha Butter Sauce
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Grilled Yambaru Chiken
Shima Harissa Loasted Cauliflower, Ishigaki Lemon Sauce
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Rotisserie Australian Lamb Leg with Ishigaki Herbs
Mashed Potato, Local Young Leaf Garlic, Green Pepper Sauce
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Upgrade to Grilled Ishigaki Beef Rumgd ¥ 6,000
ST TR BN ¥ 6,000

Coffee or Tea
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¥5,500

DESSERT 7% — b

Six kinds of Petit Sweets & Fruit Stand with Set Menu
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Jasmine Tea Madeleine / Awamori Truffe Chocolate
Purple Yam & Ishigaki Salt Eclair/ Papaya Euglena Crépe
Guava & Local Cream Cheese Pie/ Hateruma Brown Sugar Créme Briilée

Assorted Fresh Fruits
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¥7,000
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Rotisserie Chicken Caesar Salad, Romaine Lettuce , Okinawa Spinach ¥ 2,800
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Octopus Potato Salad, Local Vegetables & Herbs, Olive Paste ¥ 3,000
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Long Tail Red Snapper Carpaccio, Sea Grapes, Soy Sauce Kouj ¥ 3,100
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Yanbaru Chicken Tacos "Al Pastor’ Pineapple, Jalapeno, Avocado ¥ 2,600
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Burrata, Roasted Tomatoes, Shaved Parma Ham, Local Basil ¥ 3,200
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SOUP & PASTA A— 7 & /XA %

Ishigaki Gazpacho Fruits Tomato, Fruits Papaya, Watermalon S ¥1,900/ L ¥2,700
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Pumpkin & Seafood Soup, Shekwasha Leaves S ¥2,000/ L ¥2,900
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Spaghetti Puttanesca, Eggplant, Ishigaki Leaf Vegetable, Shichimi S ¥ 1,900/ L ¥2,600
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Pappardelle, Ishigaki Bolognaise Sauce, Okinawa Long Pepper S ¥2,000/ L ¥2,800
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BURGER & SANDWICH \— 7 — &% ¥ N4 v T

,’{ Vegetable Quesadilla - Avocado, Paprika, Corn, Sour Cream, Kidney Beans, Cheese ¥ 2,700
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Please Choose a Side Item, French Fries or Salad
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SALTIDA Cheese Burger ¥4,200
Ishigaki Beef Patty, BBQ Sauce, Tomato, Lettuce, Chipotle Mayonnaise,
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Topping: Fried Egg / Avocado / Bacon / Grilled Pineapple each ¥400
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Clubhouse Sandwich ¥ 3,000
Rotisserie Chicken, Moromi Pork Bacon, Pineapple Mustard
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Reuben Sandwich ¥ 3,300
Rye Bread, Rotisserie Beef, Sauerkraut, Swiss Cheese
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CHEF SPECIALTY ¥ = 7ARY vV T4

Roasted Yanbaru Chicken Ishigaki Fern, Tarator Sauce ¥ 3,700
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Brined Agu Pork Chop, Lemon Garlic Gremolata, Purple Yam Hummus ¥ 4,300
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Stewed Ishigaki Beef Tripes, Dominican Style ¥ 4,500
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Pan Fried Today’s Local Fish Local Purslane Tempura, Leaf Garlic Puree ¥ 5,000
RAOAHBEHART L BEAN) L20OKFHE AEBE-=/0Eal

Steamed Lobster in Getto Leaves, Ishigaki Herbs, Shekwasha ¥ 8,200
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#The 10% consumption tax and a 13% service charge are included in the list price.
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Sautéed Chicken and Vegetables, Teriyaki Sauce ¥ 1,800
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Rice Omelet, Mushr\oom Demi-Glace Sauce ¥ 1,700
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SALAD & SOUP SIDE MENU
Shrimps and Broccoli Salad, Boiled Egg ¥ 1,200 «? French Fries ¥700
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Tuna Salad with Corn and Cherry Tomatoes ¥ 1,000 Mashed Potatoes ¥700
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Creamy Corn Soup ¥900  x Boiled Vegetables with Butter Sauce ¥ 900
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«? Steamed Rice ¥ 500
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Hamburg Steak, Fried Egg and Vegetables ¥ 1,800
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Diced Beef Fillet Steak, Mashed Potatoes ¥ 1,900 Fruits \a‘md Yogurt Parfaito ¥ 1,400
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Chocolate Brownie Ice Cream Sundae ¥ 1,200
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Pudding a la Mode ¥ 1,200
TV SE-F

Fried Prawn, Salmon, Chicken Tartar Sauce ¥ 1,900 Selection of Ice Cream 1 Scoop- ¥ 400
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Vanilla/Strawberry/Mango/Chocolate
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Seafood & Broccoli Macaroni Gratin ¥ 1,900 NZZ/APANY —/x>d—/F33ab—F
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Spaghetti with Bolognaise Sauce ¥ 1,600
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Apple Juice ¥500
Beef Stroganoff with Butter Rice ¥ 1,900 Up;li (—:”I/ 1—2
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Orange Juice ¥ 500
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SANDWICH
Mini Burger: Beef Cheese &Crab Cake ¥ 1,900 iﬁ??ﬂjfgﬁi@f\?}je ¥ 1,300
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Mixed Finger Sandwich, Potato Chips ¥ 1,600 Tropical Smoothie ¥ 1,300
Egg Salad/Tuna & Cucumber/Ham & Cheddar Cheese POEAINAL—Y—
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*The 10% consumption tax and a 13% service charge are included in the list price.
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Pineapple & Ishigaki Jersey Yogurt Panna Cotta, Basil and Beetroot Granité ¥ 2400
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Ishigaki Fruit Papaya, Turmeric Shekwasha Cream, Dome Shaped Tropical Jelly ¥ 2,800
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Fondant Chocolat of Iriomote Brown Sugar, Passion Fruit Sauce, Ginger Milk Gelato ¥ 2,400
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Purple Yam, Rice Flour Dumplings, Vanilla Ice Cream, Brown Sugar Jasmin Sauce ¥ 2,000
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Ishigaki Rice Pudding. Getto Sauce ~Ishigaki Milk, Rice and Black Rice~
AEVAL BV —R ~BEFI AIEXR AEERERK~ ¥1,900

Mango &Ishigaki Lemongrass, Roselle Sherbet
RYA-EBELEVISA O—€ILDYv—Xv k ¥2,800

Sautéed Apple with Awamori, Pie, Ishigaki Salt Caramel Sauce
MIBORERY 7— &/ RIEDEF ¥ S AV —X ¥2,200

Tropical Fruits Plate
@ EETVIV-VYTL—h ¥ 3,300

*The 10% consumption tax and a 13% service charge are included in the list price.
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