FUSAKI BEACH RESORT

HOTEL & VILLAS

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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*Please ask th staff about vegetarian menu.
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Appetizers

Bbo% X

Okinawa Shallot

WAES Y—2v—HV—RUEE BHEEM

Sea Grapes with Hirami Lemon Ponzu Sauce and Vinegared Miso

LS
Okinawa-Style Femented Tofu

HISEEE Y &b (67#)
Assorted Appeizers 6 Kinds Fusaki Fusion Style
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Spring Rolls With 3 Kinds of Sauces

A2 2 F AR (EZREERL 2 V-7 =2
Ishigaki Beef Tataki with Garlic Ginger Soy Sauce and Okinawa Chili Sauce

fiEfE~ 7 ey r
Island Tuna Yukhoe

FitkBiE b & b &b
Local Fish Sashimi

S I0F 2l

Tuna Sashimi

¥900

¥1,100

¥700

¥2,650

¥2,650

¥1,600

¥2,650

¥2,650

b ¢ —FoHER/NER (3 1) ¥2,000

Agu Pork Soup Dumpling (3 pcs)

R LT (31RE) ¥900

Steamed Shrimp Dumplinngs (3 pcs)

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

MR L 7 Xy 0fE (21H) ¥950
Painubuta Pork and Adan Spring Roll (2 pcs)

A—=7
Soups

AEFREZERL (7—F—) ¥800
Ishigaki Chawanmushi (Savory Steamed Egg Custard) with Asa Seaweed

HERR—Y 22— ¥800

Purple Sweet Potato Potage

THEVAY RF T AL FEREA -7 ¥2,000
Nuchigusui Herbal Soup with Shark Fin
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1ofu Dishes / Vegetable Dishes Seafoods

LI BRI AT D DU RREE T ¥1,900 vy I LAEHEAL Sy TvDe Ak -2 ¥3,000
Sichuan Mapo Tofu with Yaeyama Tofu and Garlic Leaves Stir-Fried Local Tiger Prawn and Ishigaki Pineapple with Mayonnaise

HOBELELAAR =T RV DICAI DD ¥1,800 YAVEZINOPREE YT DIESS ¥2,900
Garlic Stir-Fried Seasonal Greens and Japanese Bird's Nest Fern Simmered Local Tiger Prawns in Singaporean Chili Sauce

Th=FAELEEE FEY —2#O ¥2,650
Steamed Island Fish "Akamachi" Homemade Hongkong Sauce

Vo —IGEoHIHL (E—Fy Y HE) ¥1,150

Deep Fried Peanuts Tofu D~ — A& ¥2,000
Simmered Ishigaki Fish

I—Y—F xS )v— ¥1,900

Bitter Gourd Champuru (Okinawa-Style Stir Fry)

IES)E=R=2 ¥1,200

Okinawan Sweet Potato Croquette

HIFXY 7 XOBA VIR Y — 2 ¥2,000
Warm Vegetable Salad with Crab in Egg White Sauce

P ™
J aXVIiIF IV AR—VFIY Y —AE Half ¥3,500
Scylla Simmered with Singaporean Chili Sauce Full ¥6,800
J aXVAFIDT 5y sy S Half ¥3,500
Fried Scylla with Black Pepper Full ¥6,800

BOEON—F 5K ¥1,700
Island Tofu Salad
TNI VDT ¥1,800
I—ARNA DIy Fatri X T Fvyvrs ¥2,100 Fried Island Fish “Gurukun”
Grouper Carpaccio and Salad with Acerola Vinegar
HigE L S5 O BBk Rk ¥3,000

Ryukyu Tempura Japanese Tiger Prawns and Island Vegetables
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Meat Dishes

RSO3 LN LEHDHEHE S ¥2,400
Roasted Satsuma Chicken Thigh - One of Japan's Great Chicken Brands

R—=RN—FF v (473) ¥1,800
Wrapped Juicy Fried Chicken (4pcs)

R AN B O O THIES ¥2,400
Deep-Fried Yambaru Chicken Chinese Sauce

B I O B EEREIK ¥2,400

Painu Pork in Black Vinegar Sauce

777— (AE) 7IVOFD ¥2,500

Braised Pork cooked with Cumin

AEAOITRE Yy 7 A% 4 v (14) ¥1,800
Peking Duck-Style Ishigaki Beef (1 serving)

A DO IR v ¥4,000
Ishigaki Roasted Beef with Chinese Hot and Spicy Sauce

AR O FHRA A ¥4,000
Ishigaki Beef Stir-Fried with Green Pepper

AHEHFOF YV 2 Z V2T —F 180g ¥5,800
Oriental Ishigaki Beef Steak 180g
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Noodles / Rice Dishes

BhrU Ay LR —ilo UaHH A% ¥2,000
Ishigaki Dan Dan Noodles with Island Chili and Island Chili Oil

INBETHFERDIRGE L 5236 L L7 —ah fE
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=E )RS ] ¥2,000

White Sesame Dan Dan Noodles

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

FWHOBEYBELE S — A ¥2,000
Braised Pork and Green Onion Ramen

aaFy VRO HR— 529 ¥2,000

Laksa <Singaporean Coconut Flavored Noodle Dish>
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AEILY =% 2 &
Yaeyama(Local) Pork Spare Rib Noodles

YUAR—NVEMERE X TRy r v
Hokkien Mee <Singaporean Prawn Fried Noodles>

—
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Agu Pork Bitter gourd Noodle Zhajiangmian

FHEAHOA»T (BES 21 X Tfk)
Ishigaki Original Gomoku Ankake (with Fried Noodles or Rice)

Bk H AP iR
Ryukyu Gomoku Ankake (Fried Noodle or Rice)

PRAEBHIBED Y v IRV F X T4 A
Yambaru Chicken Singaporean Rice

Lol h EELEBELERPARIMBLZOETTRE LTy xAI VY IA Ry VI
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¥1,900

¥2,000

¥2,000

¥2,000

¥2,000

¥2,300

b ¢ —EDOFE»DFE ¥2,300

Painu Pork Cutlet Rice Bowl “Ryukyu Style”

HC—FED LA, Wl b TROREY —ALSISED P2t Y —RA
Plliotezras 4 A@» 2T,

R ABHFRK ) b (5H) ¥2,500
Chef Selected Local Sushi (5kinds)

fHEFOK DR FER] (3 H) ¥2,100

Roasted Ishigaki Beef Sushi (3pcs)

Va—Y—OREAHLTEA LT, FOWY) ¥2,000
(203 T1553 756 7)

“Jyusi” Okinawa Pilaf with Soup and Pickled Vegetables

(Cooked for 20 Minutes and Steamed for 15 Minutes)
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Desserts

Bz y 72 (21H) ¥800
Brown Sugar Egg Tart (2 pcs)

FHEBEDO Y v — Y — 2, HEEm, BEEZ Y -2, ZLTAHEHBY MY F VU
100% OWFE 2 ZFED B2 A LI, BEMO b YREEZ Yy 72V TT,

~rvd—=7Y v ¥800
Mango Pudding
HLEGHE (7 v—2 A D) ¥800
Almond Pudding

TAAZ Y =Lt —R—T VXX — ¥800
(vvd— BB FoarIv—2irs)
Ice Cream and Sata Andagi (Okinawan Donuts)

(Mango, Raw Cane Sugar, or Dragon Fruit)

Fo T REAH

Kids Menu

BIRERER T V=1 Y a— At ¥3,000
Ryukyu Kid's Plate

FORXT—RXAV ¥800
Kids Ramen Noodle

Pk s L vk hFHFE] ¥1,100
Tekkamaki and Inari Sushi




