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Sashimi (White Fish, Tuna) served with Garnish
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Smoked Salmon and Avocado Salad
with Terrace Original "Tankan" Orange Dressing
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Jellyfish and Okinawan Mozuku Seaweed Marinated
in "Shikuwasa" Lime Sweet Vinegar
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Simmered Shrimps with Chili Sauce
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Stir-fried Beef Thigh with Chinese Barbecue Sauce
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Sauteed White Fish and Prawn with "Asa" Seaweed White Wine Sauce
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Roasted Okinawan "Agu" Pork with Grain Mustard Sauce
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Okinawan Cuisine "Inamuduchi" (White Miso Soup)
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Seasonal Seasoned Rice
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Tiramisu with Okinawan "Nago-Coffee"
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Coffee or Black Tea
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Sashimi (White Fish, Tuna, Squid) served with Garnish
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Assorted Cured Ham and Cold Meat
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Mayonnaise Marinated Shrimp
and "Tofuyo" Sichuan Hanyuan Pepper Flavor
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Steamed White Fish with Scallion, Ginger and Garlic Sauce
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Chinese Braised Pork with Brown Sugar
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Sauteed Local Ruby Snapper and Scallops with Saffron Sauce
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Pan-fried Beef Fillet with Truffle Sauce
BIT4LRADRTIL MJaTdV—2A

Red Miso Soup
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Seafood Chirashi Sushi
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Okinawan Mango and Coconut Mousse

MEEE Yy d—aar VD L—A

Coffee or Black Tea
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Sashimi (White Fish, Tuna) with Garnishes
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Assorted Cold Meats Served with Pickles
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Stir-fried Chicken Thigh with Cashew Nut and Oyster Sauce
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Simmered Shrimps with Chili Sauce
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Seaweed Steamed White Fish with "Shikuwasa" Lime Flavored Olive Sauce
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Sauteed Beef with Okinawan Mushroom Chasseur Sauce
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Okinawan Cuisine "Inamuduchi” (White Miso Soup)
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Okinawan Seasoned Rice
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Ryukyu Black Tea Mousse
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Coffee or Black Tea
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A THE BUSENA TERRACE

Free Drink Menu
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