RYUKYU CHINESE RESTAURANT
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Ryukyu Shintenchi
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“Ryukyu Shintenchi” is a fusion restaurant that combines the roots of
traditional Ryukyu cuisine with a fresh new feeling.
This is an expression of the unique food culture and local cuisine of the Okinawan islands,
which have evolved and developed, based not only on a historical background
with China and with Satsuma in Kyushu,

but also on trade with Taiwan, Southeast Asia, and the lands of the East China Sea.
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ﬁﬁi@*ﬂﬂﬁ 77 —FoOBEH/NEE (37E) ¥1,600

Agu Pork Soup Dumpling (3 pcs)

Appetizers :
LB R L BRSO MR 7 2 v NIR T 7 =R 2 AL
SHR T v—r, v—=y (B JarE, ek (503K
MBRES ¥ —2 9 —%—KUEELEREME ¥700 AYOBDLTT, Vav~o LIS A=K b kL
Sea Grapes with Hirami Lemon Ponzu Sauce and Vinegared Miso B LIO/NEETYEDBED A =2 —,
HEL D (14#) ¥700

Okinawa-Style Femented Tofu (1pcs)

TG 51 BEEIR 2K, (I8, ks X > TR -
Bl s PR FERERT T,

Boox ko Tii O oz ¥700
Okinawa Shallot. Sesame Oil. and Roasted Sesame Seeds Flavored

with Dried Bonito

HERATREE D Bb ¥ (6 ) ¥1,500
Set of Ryukyu's Six Appetizers

FRERRHE O FETL Y e T 5t 2 AR TR BV L & L 7e, YRR LT (31/) ¥850

Steamed Shrimp Dumplinngs (3 pcs)

JRHBESE (3 1) ¥850
Cantonese Siu Mai (3 pcs)

MR L 7 Xy ofks (21/) ¥950
Painubuta Pork and Adan Spring Roll (2 pcs)

RAFXBHIFED X TEN LD ¥1,000
Yodare-Dori <Steamed Yambaru Chicken in Spicy Sauce> X - 70
WYY mE L BT EOEAN (v Y54 v —) ¥1,000 Soups
Unpairo <Thinly Sliced Painu Pork with Island Vegetables>
BHDY —ATHLU [HERERE S ¥800 P fFEoRLr—va ¥700
Ryukyu Summer Rolls Savored with Three Sauces Purple Sweet Potato Potage
HECHLEL-EIODR XX ¥1,200 Y OmA — 7 ¥1,200
Island Tuna and Okinawa Shallot Tataki Hot and Sour Soup with Mozuku Seaweed
FHAD2 2 F CAlCEEERMLa—v—r—2 ¥1,800 IHEVDRXF T AL HEA =T ¥1,800
Ishigaki Beef Tataki with Garlic Ginger Soy Sauce and Okinawa Chili Sauce Nuchigusui Herbal Soup with Shark Fin
RFT A4 LG T3] O, RIS $ S LHEPELS 2257 A4 D5
Yx aHoOIED ¥1,800

T, HEP2EH LI HGA— T TEAAR 7 he v A—TBERLBECHEDTT,
Giant Clam Sashimi

BilkdwiE b & b &b (571H) ¥2,000
5 kinds of Local Fish Sashimi
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1ofu dishes / Vegetable dishes

JNER I LB Al O PYJIRE R

Sichuan Mapo Tofu with Yaeyama Tofu and Garlic Leaves

Vo~ —IEBEoBIH L
Agedashi Jimami Tofu

KHOF v v 7T v—
Today's Champuru

FOBFELA AR =T X )VDICAILL DD

Garlic Stir-Fried Seasonal Greens and Japanese Bird's Nest Fern

(4 x=vxY | GfIcERT 2y KRl T, BHELLTARShS,

HEo0avyr HELIeEINVIV—YDF v TRA

Okinawan Sweet Potato Croquette with Chips

BiEREERE V- 5 X
Ryukyu Herbal Salad

HERE Y 7 &
Ryukyu Glass Noodles Salad

FV Rz Y IR
Oriental Style Salad

¥1,600

¥900

¥1,500

¥1,600

¥900

¥1,300

¥1,400
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Seafoods

Th=F (NeXA) mLBEE SV T —DFEKY —A ¥2,000
Steamed Island Fish “Akamachi” with Nam-pla Sauce

) RV VI EDF Y v —AHK ¥2,400

Coastal Giant Tiger Prawns Simmered in Chili Sauce

J 2aXVATFIDOVUIHE— Ve FY V=R Half ¥3,500
"“&g Stir-Fried Mud Crab in Singaporean Chili Sauce Full ¥6,800

J aXvAFEINT I v s Ry Ak Half ¥3,500
"‘% Stir-Fried Mud Crab with Black Pepper Full ¥6,800
TNT D 6T ¥1,500

Fried Island Fish “Gurukun”

HEE, 9. EEEZORRKGR ¥2,700

Ryukyu Tempura of Japanese Tiger Prawns,, Mozuku Seaweed, and Island Vegetables
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Meat Dishes

0 AT B HUES O TR ¥2,000

Deep-Fried Yambaru Chichen in Sweet and Sour Chinese Youlinji Sauce

PAE D MIGD R — A —F F >~ (440) ¥1,400
Okinawa Peper Chicken (4pcs)

RAEZHIE LM CTALB IR LIS LI, Yy AR —vD VR T v REFEORIE,

BIOIH/LAND HEOH FEs M-Il ¥2,000
Roasted Satsuma Chicken Thigh with Yuzu Pepper — One of Japan's Great Chicken Brands

B 2K O BEEREIK ¥1,700

Sweet and Sour Painubuta Pork in Black Vinegar Sauce

Ay F— B Te =y 2T ¥2,000
Painubuta Pork Bak Kut The <Spare Ribs Simmered in Spices>

BARTY TREHR T A=Y L ASL ATEAS, 2DA—FILHIT AV S
R—=FW, FAABRERANTHELDZHMT V7 D IRHETT.

¥2,000
FRFEOED Y b > Y EE HEM L vy —2
Painubuta Pork Cutlet with Sweet Miso and Salsa Sauce

¥3,500
VERERE DR HIEY
Ishigaki Beef with “Mala” Hot and Spicy Sauce

J

*

FHEADAA AL =Y =21
Stir-Fried Misaki Beef with Oyster Sauce

AEFOAXV R VEAT—F

Ishigaki Beef Steak Oriental Style

FIEADOFRGEA 2L, RMEAY v Lo hix, FRYa—y— it BT
JeAT =X 2BHEODH D S5 L LILBHMR—2ADFH]Y — A LEREL A1 2
L=y —ARffiotev2 A —ARL TD2HY —ATHBLAVLES T,

i - OB

Noodles / Rice Dishes

A B BB AR 33 HBIRRE A 7
Squid Ink and Black Sesame Dan Dan Noodles or
White Sesame Dan Dan Noodles

BLOoMWLLLEZ - EE A A
Ishigaki Dan Dan Noodles with Island Chili and Island Chili Oil

INLTHERDIRCE &S B 6 L EET —il, JERON, Els~—2c, EHaEzE
A, WD IEHER I AT, IR O ARSI A 4 7,

aafy VEABRD Y Y AR— ) [F279)]
Laksa <Singaporean Coconut Flavored Noodle Dish>

¥4,600

¥5,000

¥1,800

¥1,800

¥1,800



2D Y v IR —VilEREE 21X TRy r v —| ¥1,700 B DAEIHIBOY v HAE—NVFF T LA ¥1,700
Hokkien Mee <Singaporean Prawn Fried Noodles with Two Types of Noodles> Singaporean Yambaru Chicken Rice

Lol DA LEBELLPAEIMBL 2DEHTRE LT ey xAIvI4 ARy v
K VilEESE, FY Y —A, EEY —2A0=ZMMEHITHEBELEN LR LT,

B v g — Y —JAED [ 7 4 —] *BRMICOEECEET ¥1,500
Vietnamese Rice Noodles |—Phoj with Hirami Lemon *Can be Changed toGlass Noodles

B RE D FRER D ¥1,800

O NEI Y — % 21 ¥1,500 . X
Painu Pork Cutlet Rice Bowl Ryukyu Style

Yaeyama Pork Spare Rib Noodles
FIRED & AR 6 TROREY — AL S ) b rOF vy —2%

ffiofez a4 ARD EAPOFHTT,

BIOIHOLES S
ER—= LAFRIR, ¥y A R—vF Y Y —2 ¥1,700
Satsuma Chicken Oyakodon Rice Bowl

B0 R L Ry sl o w2 1% ¥1,700
Island Vegetable Tempura and Cold Chomigusa Noodles

B RS (5 H)

Assortment of Carefully Selected Local Fish Sashimi (5 pcs) ¥2,000

ik S IS Pa e ¥1,600
Ryukyu Gomoku Fried Rice
A HEEEED R ¥1,600

Ishigaki Seafood Fried Rice

fEFOE D FHR (3 H) ¥1,600

Seared Ishigaki Beef Nigiri (3pcs)




<

7 — h

Dessert

Higrr v 72 v b (218)
Brown Sugar Egg Tart (2 pcs)

HEBEO Y ¥ — Y — 53, HlEm, BEEZ Y -2, 2L THEHEY Y ¥
100% O 2 ZiED I B2 A Lc, BEREMO RO OVREZ Yy 72V TT,

~rvad—=7Y v
Mango Pudding

AT
Almond Pudding

Tv—yEYEbE (24HY)

Assorted Fruits (2 servings)

TAAZ Y =4 (SLHISK-FF--~vd—)

Ice Cream (Sugar Cane / Okinawan Sweet Potato / Mango)

¥800

¥700

¥700

¥1,500

Bt

Kids Menu

¥ REFER 7 v — b

Kid's Ryukyu Plate

FOXT—RV
Kids Ramen Noodle

I=P KL AT
Half-portion fried rice,Dim Sum & Soup

Vv hHET LR A4 VR

Sushi Pocket & Boiled vegetables

¥1,800

¥800

¥1,000

¥700



ATEA YV v & v

Ishigaki Oriental

AIEL e AL VIS LBk 2 — Y a VR

HiBRATSREE D &b (6 1)
Set of Ryukyu's Six Appetizers

BRERBHEE O A 20 1 5 B R TRBI V7o L & L e,

YyaHoEiED

Giant Clam Sashimi

AFRRICEVAREERT S (JEEE T,

THEVDRF T ALFEA =T
Nuchigusui Herbal Soup with Shark Fin

7 7 =R o s/ NERE
Agu Pork Soup Dumpling

THwF (NwHA) OELBES ST T —DFEKY — 2
Steamed Island Fish "Akamachi” with Nam-pla Sauce

AEFDOAFYV = R VAAT—F
Ishigaki Beef Steak Oriental Style

FAEAOHE Y FR] XX T rsHToRamEnmz

Seared Ishigaki Beef Nigiri or Mozuku Seaweed Tempura and Cold Chomigusa Noodles

At 7 v —2 A D B CEE

Almond Pudding with Fruits

¥8,800
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Yuntaku

MHEEMIC b Bkl a — 2

BEMSHEEY AbE

Set of Ryukyu's Five Appetizers

0 B b =K D
Three kinds of Local Fish Sashimi

A D~ — 2K
Fresh Local Fish Simmered in Masu Soup

AL CDOPFPHES HIERIR
Grilled Lobster |—Genpei—yakij with Boiled Radish

PAFXDHIHER TR HFEREOE,
Braised Yambaru Chicken with Taimo Manju

AHEEREE LHAOLED V5T 3 -V R 4 e A0 R
Deep Fried Japanese Tiger Prawns & Local Fish with Guya.Purple Sweet Potato,Hibiscus Salt

Lw—L—0HHEL 7—-Fosh-t) FoW
Jyusi - Okinawa Pilaf with Sea Lettuce Soup and pickles

D 7 )v—

Seasonal Fruits

¥6,600





