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LUNCH MENU

~OVFAZa—~
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11:30~15:00 (R#AIE 14:00)
<RI 30 HER
MEARRIRICE D, HENSZEBS U TOLE (BN

SEVEY, FHSTHELLESVEE,

A—7>2F W F Y OpenKitchen
27—

Steak

TAIv VRT S

Cajun Potato
AT—FY—R10 &

Steak Sauce

RLRYAF—hL—
hL—

Curry

bl e
Granola Cone
AL—byvEYY 187
Curry Topping

BRI T—AXVY IS4

Rice [/ TurmericRice

Dress Diner Curry

Y54 salad
d—JLAO— « ¥ v Y

Coleslaw * Purple Cabbage

YZ—LFRX-LHR:- NLER

Sunny Lettuce » Lettuce - Trevis

7OyaY—-AY757—

Broccoli » Cauliflower
WZ7IZ=ZRY b
Cherry Tomato

SYJVRAE—VX I RTRYS5

Mix Beans | Potato Salad

m=Id—> | BEYSY

Hole Corn | Seaweed Salad
KLy >vJ51&
Dressing

hyEYI51E

Topping

FH—PN Dessert
YI72hOU—L

Soft Cream
hyEYT17TEIV-ANTE
Topping | Sauce
ZIL—Y 81&

Fruits

BRER IR
W35

Okinawan Traditional Soup

HESZHSEIT

Fried Chimag(Pig Leg)

1hEIa1——

Squid Ink Okinawan Seasoned Rice

HBELOFvr>7IL—

Champuru of the Day

Ryukyu Cuisine

f?ﬁﬁ Westarn Style Meal

N=—TFFXIDA-TVHREETIRII—3F

Oven-Baked Herd Chicken

BOYT—#BIUY—LY—2R

Sautéed Fish

KDIEINRY
Canola Flower Pasta
Hh7VFa—TEY

Capricciosa Pizza

FIE& JapaneseFood

BHXORRS

Spring Vegetable Tempura

HEDD EHEE

Grilled Spring Fish

BRESMAX

Japanese Side Dishes

HBAHEEBHFRXDEY

Boiled Spring Vegetables

AERIE chinese Food
< B XA D EERK

Sweet and Sour Pork

EOEHFIY—RAE

Squid with Chili Sauce

PHOERRPFERZ ZIL

Chinese Fried Noodles
BITRF
Fried Gyoza

FOfth Oother
HX//I\> 31

Rice / Bread

AHDFEF—SAR—T

Soup of the Day



