FUSAKI BEACH RESORT
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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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*Please ask th staff about vegetarian menu.
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Appetizers
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Okinawa Shallot

WmARES v—2v—HV—RUEE BHERM

Sea Grapes with Hirami Lemon Ponzu Sauce and Vinegared Miso

LS
Okinawa-Style Femented Tofu

Beo X6 WHILEREE (24)

Shaoxing Wine Pickled Yaeyama(Local) Tiger Shrimp

R h &bt (6 F#)

Assorted Appeizers 6Kinds Fusaki Fusion Style

¥800

¥1,000

¥700

¥2,000

¥2,500
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Spring Rolls With 3kinds of Sauces

AHEADO R 2 F AR CEREEHLE 22—V —r =2
Ishigaki Beef Tataki with Garlic Ginger Soy Sauce and Okinawa Chili Sauce

fLIEEE~ D2y r
Island Tuna Yukke

YyxaHDEFED

Giant Clam Sashimi

FitkBimE &) &bt
Local Fish Sashimi

¥1,500

¥2,500

¥1,500

¥2,000

¥2,500
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Agu Pork Soup Dumpling (3 pcs)

R LT (31RE) ¥900

Steamed Shrimp Dumplinngs (3 pcs)

IRHgETe (3 4#) ¥900
Cantonese Siu Mai (3 pcs)

ML 7 Xy ofk (218) ¥950
Painubuta Pork and Adan Spring Roll (2 pcs)
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Soups

HERR—Y22—F ¥800

Purple Sweet Potato Potage

Ry 7B (€ A=) Ak ¥1,200

Bak Kut Teh With Local spicy salt
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THNEVAY XF T AL GEREA—F ¥2,000
Nuchigusui Herbal Soup with Shark Fin
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1ofu dishes / Vegetable dishes

BRI AL oI ¥1,800

Sichuan Mapo Tofu with Yaeyama Tofu and Garlic Leaves

BOBHRLAA X=X VDAL ¥1,800

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

Vo~w—3IEBEOHITHL ¥1,000
Deep Fried Peanuts Tofu

AHOF ¥ v I v— (d—% X3 BT ¥1,800
Today's Champuru
IES)I=R=E ¥1,200

Okinawan Sweet Potato Croquette

HIFZOEA W IIE Y — A ¥2,000

Ryukyu Warm Vegetables with Crab in Egg White Sauce

SEBON—T v 7 X ¥1,600
Island Tofu Salad
FVZ VRNV TH ¥1,600

Oriental Style Salad

=R DIV FayI R TreusFvyyrs ¥2,000

Grouper Carpaccio and Salad Acerola Vinager
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Seafoods

vy LREEAL Fy I DT A — AL ¥2,800
Fried Local Tiger Prawn and Ishigaki Pineapple with Mayonnaise

) UVICDYY AR T Y Y — A ¥2,800

Simmered Local Giant Tiger Prawns Singaporean Chili Sauce

7w FELEEE HEY — AT ¥2,500
Steamed Island Fish "Akamachi" Home made Hongkong sauce

J TH=FOFHHT BEETLD ¥2,500
¥%  Island Fish "Akamachi" Deep-Fried with Okinawa Peppers

& RO —AE RrF—LFVTI—RR ¥3,000
Simmered Ishigaki Fish with Coriander and Nampla

J 7aX VI IOV YAR—VF Y Y —AK Half ¥3,500
Scylla Simmered with Singaporean Chili Sauce Full ¥6,800
J JaXVAFEIDT Ty sy A—bo HalF¥3,500
Fried Scylla with Black Pepper Full ¥6,800

VI Ay %158 ¥1,800
Fried Island Fish “Gurukun”

Y &I O Bk Rk ¥3,000
Ryukyu Tempura Japanese Tiger Prawns and Island Vegetables
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Meat Dishes

MSOIIH LN LIHOHEHE X ¥2,400
Roasted Satsuma Chicken Thigh - One of Japan's Great Chicken Brands

R—=RN—FF v (473) ¥1,600
Wrapped Juicy Fried Chicken (4pcs)
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Deep-Fried Yambaru Chicken Chinese Sauce ¥2,400
B vaix D B EERE K

Painu Pork in Black Vinegar Sauce ¥2,400
HS—HD7 77— (AE) 2Z73Iv0FDH

Braised Agu Pork ¥2,500
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Ishigaki Roast Beef with Chinese Hot and Spicy Sauce ¥4,000
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AR O FH R A ¥4,000
Ishigaki beef stir-fried with green pepper

AEyOF V2 VAT —F ¥5,300
Oriental Ishigaki Beef Steak
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Noodles / Rice Dishes

BNy LES—ho TEE A ¥2,000

Ishigaki Dan Dan Noodles with Island Chili and Island Chili Oil
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H A RRAH A& 7 ¥2,000

White Sesame Dan Dan Noodles

A 71 SRR & Al ¥2,000
Squid Ink and Black Sesame Dan Dan Noodles

FHHOBEYBELE T — A ¥2,000
Braised Pork and Green Onion Ramen

aaFy VRO HR— 5279 ¥2,000

Laksa <Singaporean Coconut Flavored Noodle Dish>
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JNEILY —% 218
Yaeyama(Local) Pork Spare Rib Noodles

YYAR—NVEMFEREE Z L TRy r v I—]
Hokkien Mee <Singaporean Prawn Fried Noodles>

T—XMLDHC—FOEEY ¥ —Y v — 4
Agu Pork Bitter gourd Noodle Zhajiangmian

FHEHAHOA»UEES 21
Ishigaki Original Gomoku Ankake Fried Noodle
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Ryukyu Gomoku Ankake Fried Rice

RAEIHMIBO Y VAR F X T4 A
Yambaru Chicken Singaporean Rice
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¥1,800

¥2,000

¥2,000

¥2,000

¥2,000

¥2,000

b ¢ —EDOFE»DFE ¥2,200

Painu Pork Cutlet Rice Bowl “Ryukyu Style”
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B A B HFFHR D b (5 H) ¥2,400
Chef Selected Local Sashimi (5kinds)

fHEAFOK DR FR] (3 H) ¥2,000

Roasted Ishigaki Beef Sushi (3pcs)
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Dessert

By 7 2wt (210) ¥800
Brown Sugar Egg Tart (2 pcs)
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NAR—F 7Y —2Aba2ary YT (21H) ¥700

Coconut Dumplings with Custard Cream (2 pcs)

L LD 7 v— T3 ¥700
Crepe with Cubed Purplr Yam and Chestnut Paste

~rvd—7Y v ¥700
Mango Pudding
HEE (7 v—2 A D) ¥700
Almond Pudding

TAAZYV—L3FE (SLH &, ~rvad—, f173F) ¥600

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

BARREERT V=1 Ya—AfhE ¥2,400
Ryukyu Kid's Plate

FORAT—RAYV ¥800
Kids Ramen Noodle

BB E vk h#ET ¥1,100
Tekkamaki and Inari Sushi






