SUSHI| 2—x %4
“CHITOSE” Sushi Course

FIEE | “Zensai” (starters)
S—v—IFEBEREZYFTIDHTL—E
JHEETSNESFESD DI
LI <EE

Caprese with “Jiimamidofu” (Okinawan peanut tofu) and island tomatoes
Churaumi-maguro Tartare (branded tuna from Naha Tomari Fishing Port)
Vinegared mozuku seaweed

BEY | “Otsukuri”_ (sashimi)
BBATEDS KHDEREELEY

Today'’s freshest catch from Naha Fish Market (5 types)

Y | “Wanmono” (bowled dish)
HHBEWS T —, BT ERMDT YHLEHLIZ

The Okinawan “Rafutee” (braised pork belly) with grated winter melon harvested in Onna-son

FHH | “Hashiyasume” (entremet)
EHFEDEE 2L, FBSEIRAL

Local octopus and crab in ginger-flavored jelly, served with sea grapes

BEY 1L BITY
“Yakimomo” or “Agemono’” (grilled or deep-fried dish)
IREEDFES S T K IEHHEE
EF
REBGZELEFEDIXBET—

Grilled Gindara (black cod) with Okinawan Kusu miso
Or
Okinawan Tiger Shrimp and island vegetable tempura bouquet style



B FF] | Sushi
PENEFE 7FE
FEL, BEY

Chef’s sushi selection (7 kinds)
Served with akadashi miso soup and pickles

HEE | “Kanmi” (dessert)
SIIZDHT T O TH—F

Chef’s special dessert

¥8,000

KEEDEKILEEREEFLTOFET,

Only domestic produced rice is used on all items on the menu.

NXEADHANKTIZLY, ABEZEETEBEELSVFET,

Menu is subject to change due to availability of produce, seasonality and other unforeseen conditions.

XHEIZIE, FIE S —EX¥, EEFHSDDYET,

Tax & service charge will be added to the prices above.



FIHN X =a2—
A LA CARTE

xSignhature menu
SITSR 1A=L FFGO—/L ¥6,500
The SHERATON Meter-long Sushi Roll
S almon Gravlax Roll #—F> 575w oX O—/L
H awaiian Roll /74 7>0—/L
E merald Roll TXS/LFO—/L
R ock’ nRoll Owo>o—jL
A laskan Roll 75X AH0—/L
T eriyaki Chicken Roll fEY4EEFF>0—/L
O kinawan Roll Z-F+7>0—/L
N inja Roll B&ZO—/L

HERERE BEREY ¥2, 400

Assorted Okinawan Delicacies

- BEFHBHET SN ESHFESS " DAYy ¥1, 600

Churaumi-maguro Tartare (branded tuna from Naha Tomari Fishing Port)

LB DERHE FFOWo+aBEY ¥2,000

Treasure Box of the Churaumi ~ Okinawa’s beautiful waters
Vinegared giant clam

-BEFRATHENS FEDEETHAEY ¥2,000
Today’s freshest sashimi from Naha Fish Market (5 types)

BRIEA S FILEICE Tl-EHELBHFREDIIGE ¥1,800

Shiroma Farm raised Tiger Shrimp with island vegetables

HREBY ST T—, B ET—F/N\—DE2—L ¥1,700
The Okinawan “Rafutee” (braised pork belly) with Onna-son harvested
“Fuchiba” (Japanese mugwort herb) puree

RIS D HHES S T BRIE = ¥2,500

Grilled Gindara (black cod) with Okinawan Kusu miso

- HE REREFFDBEERSE ¥5,000
Lava Stone grilled Okinawan Wagyu Beef

- TIDHTTHTY—F ¥1,000 ~
Chef’s Special Dessert



L‘fé/~:[,‘fé/~: :_X
SHABU-SHABU COURSE

FIE / “Zensai” (starters)
HRERG BIE#EY

Assorted Okinawan Delicacies

BIrY / “Agemono” (tempura)
BEIEA D FIEIZE T/-EmZEZLBEHFREDXIZE

Shiroma Farm raised Tiger Shrimp with island vegetables

#3Y / “Nabemono’ (hotpot dish)
BFI—BDLPSLHS BEYEYDEBERLIEEIC
ErlE BELEEHFEDLOSLBS +4,000H

Agu Pork Shabu-shabu and island vegetable selection
Substitute Agu Pork for Okinawan Wagyu Beef +JPY4,000

7/ “Shime” (afters)
MREEIE F-IE HT<E

Okinawan soba noodles or Mozuku seaweed noodles

HE / “Kanmi” (dessert)
SIIZDETTOTHF—F
Chef’s special dessert

¥6,000

REEDERIZEERERFL TOET,

Only domestic produced rice is used on all items on the menu.

NXEADUANKTICLY, ABZEET SEEESVET,

Menu is subject to change due to availability of produce, seasonality and other unforeseen

XHZIZIZ, FIE Y —EXH. HEBHODHYET,

Tax & service charge will be added to the prices above.
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