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Ryukyu Japanese Kaiseki
~TEEDA~
20000

APERITIF  Original Cocktail “HANA HANA”

STARTER  Bitter Leaves and Chomeigusa,
Tossed with Grape and Tofu Paste
Pork and Fish Cake
Japanese Castella Omelet
Boiled Squid
Steamed Pork with Sesame Paste

Okinawan Kuruma Prawn with Caviar

Rolled Kombu-Seaweed

BROTH Clear Soup with Duck Dumpling
Konjack, Shiitake Mushroom,
Green Papaya, Fish Cake

SASHIMI Seared Bluefin Tuna with White Radish
Sea Grapes and Homemade Bottarga
Rolled with Inshore Fish
Aguni Sea Salt, Shikuwasa, Herbs from Kajiya Farm

BROILED  Grilled Kuroge-Wagyu Beef
Marinated with White Miso
Stir-Fried Local Shallots, Thread Chili Pepper
Wasabi-Daikon Radish

VINEGAR Sponge Gourd, Squid, Mozuku-Seaweed
Smashed Yam and Okura, Tosa Vinegar, Spikes

STEAM Steamed Egg Custard
with Pig's Trotters and Sea Snake

Sea Urchin, Green Papaya, Baby Scallion

NOODLE Okinawan Soba with Soft-Shelled Turtles
Citrus Sudachi, Rice Cake, Kujyo Leek

DESSERT  Braised Yam
Flavored Brown Sugar Ginger and Citrus
Okinawan Cookie

Today’s Fresh Fruits

Jun Kakazu
Ryukyu Cuisine Master
Shirakachi Executive Chef

Menu items are subject to change due to market availability.

There may be a difference in the total amount due to the calculation accounting system.

The price is including service charge and consumption tax.



