Churashima Vegetables Lunch
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Enjoy the wholesome goodness of Okinawan produce through our selection of
exquisite dishes in both Japanese,Okinawan and Western styles. ZSOOJPY
PER PERSON
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3 kinds of Sashimi
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Grilled miso-marinated fish
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Fresh Okinawan vegetable sticks with spicy miso dip
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Seasonal Island vegetables tempura
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Vinegared mozuku seaweed
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Japanese style flavored rice & Miso soup
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Okinawan fruit tart
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Chilled green pea soup, topped
with “Jimami” peanut tofu
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Agu Pork with Okinawan “Kusu” miso gravy and
grilled local vegetables.
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Baguette and whole meal bread served
with olive oil and local salt
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Fresh seasonal fruits & Coffee
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Assorted Ryukyu Delicacies
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Braised “Soki” pork ribs and “Shibui” winter melon
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Sea grape salad
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Vegetable Champuru - stir-fried local greens and tofu
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Mini Yomogi herb soba noodles
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Jushii — Okinawa style flavored rice
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Assorted tropical fruits
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Weekdays only. Tax and service charge will be added to the above prices.
Items on menu are subject to change due to availability. If you have any special dietary needs or restrictions, please inform our staff.
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