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NEW YEAR’S EVE MENU

Lunch 12:00~15:00 ( L.O 14:30 )
Dinner 17:30~22:00 ( L.O 21:30 )
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FHIEBZI1E (P 2a—v— i %)
Cold Soba with Seasoned Rice

B S R#EE R 213X DR E REERE 2 A, BF¥] ¥2,300

Two pieces of Prawn and Vegetable Tempura, Cold soba

FEHIRF1E (Y 2—>—ZHiftx)

Hot Soba with Seasoned Rice

Rl KIBFE 2 X DR E R 2 R, BFX] ¥2,300

Two pieces of Prawn and Vegetable Tempura, Hot soba

ErEZX [, HTA. =>23%] ¥2,300

Duck, Welsh onion, Hot soba
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Okinawan-Hot Soba with Seasoned Rice

Rz X (RIBERBE LR, gy —F, 7%, 5#&] ¥2,300

PrawnTempura and stewed pork catilage, Sea lettuce, Hot soba
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Okinawan Dishes Various

%M ¥ 1,000
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Green caviar / Peanuts tofu / Okinawan-Tofu with Kimuti and Korean Seaweed

Simmersd Okinawa Pork Giblets

BTty b
Kid’s Set
¥1,500
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Prawn Tempura, Thick omelet, Meat ball, Sausage, Rice, Udon (HOT / Cold)



