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YAEYAMA

JAPANESE RESTAURANT

Food Menu

YAEYAMA COURSE ¥ 13,500
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Amuse Tuna and Green Scallions with Miso Vinegar Sauce, Sea Grapes, Caviar
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Appetizers Braised Local Octopus
&l o Mozuku Seaweed with Vinegar, Grated Yam, Salmon Roe
Ginger Simmered Yambaru Chicken in Sweetened Soy Sauce
Deep Fried Fusilier, Oil Miso, Sesame Seeds
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Sashimi Dish Grilled Tuna and Three Kinds of Shore Fish
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Pod Dish Hot Pot Cooking —
B 48 Yambaru Chicken, Local Tofu, Shiitake Mushroom, Konjac, Green Leaves
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Teppan Grilled Ishigaki Beef Sirloin, Agu Pork, Vegetables,
Ponzu Sauce and Hibiscus Salt
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Assorted Tempura
Prawn, Local Fish, Octopus, Local Vegetables
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Chef’s Recommended Five Pieces of Sushi

Medium Fatty Tuna with Wasabi, Gold Leaf/ Local Fish with Oba Leaf,
Japanese Plum Paste Calamari with Green Scallions, Ginger /

Giant Calm / Grilled Ishigaki Beef, Ishigaki Salt
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Red Miso Soup
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Today’s Dessert
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SHIMA COURSE ¥ 9,000
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Amuse Peanuts Tofu with Dashi, Indian Taro, Shrimp, Wasabi
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Appetizers Baked Eggplant with Dashi, Corn, Cherry Tomato
e . Simmered Conger with Japanese Pepper
Al o Ginger Simmered Yambaru Chicken in Sweetened Soy Sauce
Fried Parrotfish Marinated in Spicy Vinegar Sauce, Onions, Paprika
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Bowl Kenchin Vegetable Soup with Agu Pork
» e Green Papaya, Carrot, Konjac, Burdock, Scallions
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Dessert
KEF

7T —BOIFAB AT
FEINNAY BAZ B3 4F RR

Tuna and Two kinds of Shore Fish
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Simmered Alfonsino with Ishigaki Brown Sugar Sauce
Wax Gourd, Taro, Okra
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Deep Fried Chicken with Yomogi Egg Yolks Batter
Fried Calamari, Local Vegetables Tempura
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Japanese Egg Royal with Snow Crab Starch Sauce
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Seafood on Vinegared Rice
Tuna, Local Fish, Salmon Roe, Sea Grapes
Shiitake Mushroom, Laver, Sesame Seeds, Wasabi
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Red Miso Soup
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Today’s Dessert
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for an additional ¥ 3,500,
you may add Teppan Grilled Ishigaki Beef Sirloin, Agu Pork.
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KIDS MENU
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KIDS TEMPURA COURSE
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¥2,600

Appetizer, Simmered Dish
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Tempura Delicacies
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Rice, Japanese Pickles and Miso Soup
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Dessert
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KIDS SUSHI COURSE
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Appetizer, Simmered Dish
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Assorted Sushi Platter
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Japanese Pickles and Miso Soup
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Dessert
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* Price includes consumption tax and service charge.
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