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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Appetizers
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Okinawa Shallot

WARES vY—2v—F—FKUEF FEREAE

Sea Grapes with Hirami Lemon Ponzu Sauce and Vinegared Miso

KO A—FHn— (BF=RADOEET)
Searing SuChika (Salted Pork Belly)

HiEE ) &b (671#)

Fusaki 6 Kinds of Daily Assorted Appetizers
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Spring Rolls With 3 Kinds of Sauces

READR2 22X lcal(EEERL -V - —2
Ishigaki Beef Tataki with Garlic Ginger Soy Sauce and Okinawa Chili Sauce

AT EE~ 7 a D2y r
Island Tuna Yukhoe

FERFE VK b
Local Fish Sashimi
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Tuna Sashimi

¥900

¥1,100

¥1,500

¥2,700

¥3,000

¥1,600

¥2,700

¥2,700

b ¢ —FoHER/NET (3 1)
Agu Pork Soup Dumpling (3 pcs)

ez Lt (3 1)

Steamed Shrimp Dumplinngs (3 pcs)

JRHBETE (3 i)

Cantonese Siu Mai (3 pcs)

7heVvAhEEE (24K)

Shark Fin Spring Rolls (2 pcs)
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Soups
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Ishigaki Chawanmushi (Savory Steamed Egg Custard) with Asa Seaweed
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Purple Sweet Potato Potage
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Nuchigusui Herbal Soup with Shark Fin
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¥2,000

¥900

¥900

¥1,200

¥800

¥800

¥2,000
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1ofu Dishes / Vegetable Dishes Seafoods

RELIRE LB AT D PUJIRREE T ¥1,900 vy LAEHEAAL Fy TvD ek =X ¥3,000
Sichuan Mapo Tofu with Yaeyama Tofu and Garlic Leaves Stir-Fried Local Tiger Prawn and Ishigaki Pineapple with Mayonnaise

RIOEFEDIZAI DY ¥1,800 ) VYZEDV VAR NF Y Y — 2K ¥2,900
Garlic Stir-Fried Seasonal Greens Simmered Local Black Tiger Shrimp in Singaporean Chili Sauce

TARFELBEE FEY — 20 ¥2,700
Steamed Island Fish "Akamachi” Homemade Hong Kong Sauce

Vv —3IEFEOHBITHL (¢—F v Y EH) ¥1,200

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

d—Y—Fx v I )v— ¥1,900

Bitter Gourd Champuru (Okinawa-Style Stir Fry)

fFEoavayr ¥1,200

Okinawan Sweet Potato Croquette

BIEY 2 XA DINE Y — A ¥2,000
Warm Vegetable Salad with Crab in Egg White Sauce

P .. |
J JaXvaFEIOv Y AE—NFY Y —AE Half ¥3,500
Scylla Simmered with Singaporean Chili Sauce Full ¥6,800
J 7aXVIAFIDT Iy s Ry A= b Half¥3,500
Fried Scylla with Black Pepper Full ¥6,800

2 aF ) FTFIGAMRIUS L D TRETELRCHAER ISR T,
Scylla dish may not be available depending on the market.

BOBEON—F ¥ 5 X ¥1,700
Island Tofu Salad
RN DIV TFatrI R Trxusi vy ¥2,100

Grouper Carpaccio and Salad with Acerola Vinegar
HiFE L EER O BB E ¥3,000
Ryukyu Tempura Japanese Tiger Prawns and Island Vegetables
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Meat Dishes

MIDIH/ LN LIHOHEHE S ¥2,400
Roasted Satsuma Chicken Thigh - One of Japan's Great Chicken Brands

R—=NRN—FFv (44) ¥1,800
Wrapped Juicy Fried Chicken (4pcs)

R A B O O TS ¥2,400
Deep-Fried Yambaru Chicken Chinese Sauce

B V2K D BFEEEIK ¥2,400

Painu Pork in Black Vinegar Sauce

277— (AE) Z7IVOFED ¥2,500

Braised Pork cooked with Cumin

AHEHF O E Yy 7 A% 4 v (1A) ¥1,800
Peking Duck-Style Ishigaki Beef (1 serving)

AR O R X v ¥4,000
Ishigaki Roasted Beef with Chinese Hot and Spicy Sauce
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A O HIRA AR ¥4,000
Ishigaki Beef Stir-Fried with Green Pepper

FHEAOAX Y Ty E VAT —F
Oriental Ishigaki Beef Steak 180g

180g €% /Round ¥5,800
120g =w—2%/Loin ¥6,800
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Noodles / Rice Dishes

BhNY AV LET MO THtEHE A% ¥2,000
Ishigaki Dan Dan Noodles with Island Chili and Island Chili Oil
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=l EES ] ¥2,000

‘White Sesame Dan Dan Noodles

TR DR R 5 — * v ¥2,000

Braised Pork and Green Onion Ramen

2ty VAR Y YR —m 57 ¥2,000
Laksa <Singaporean Coconut Flavored Noodle Dish>

I=XML D C—FOREY x — ¥ — ¥2,000
Agu Pork Bitter gourd Noodle Zhajiangmian




JNEILY =% 2 ¥1,900
Yaeyama(Local) Pork Spare Rib Noodles

YU R—NVERMFEREE 2 Ry r v —] ¥2,000
Hokkien Mee <Singaporean Prawn Fried Noodles>

FEFADDHA»T (BEE 21E XL ZHR) ¥2,300
Ishigaki Beef Ankake (with Fried Noodle or Rice)

HELHEO AN (BEE 21X X JiR) ¥2,000
Ryukyu Gomoku Ankake (with Fried Noodles or Rice)

ek H iR ¥2,000

Ryukyu Gomoku Ankake (Fried Rice)

Tb O ¥2,700
Snow Crab Fried Rice
DAEAIHBOY VA R—VFF T4 A ¥2.300

#  Yambaru Chicken Singaporean Rice

Lol hlELEBELEPARIHMBLZOEITTRE LTV Y AIVYIA ALY VT
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b ¢ —IEDBRER D> DFF ¥2,300
Painu Pork Cutlet Rice Bowl “Ryukyu Style”

HE—FED LA, WL L TEROREY —ALSISED P2 DI VI Y —2A
lliotezras 4 A@A»> DT,

R A LHERR Y &b (58H) ¥2,500
Chef Selected Local Sushi (5kinds)

fAEFOK DR FER (3H) ¥2,100

Roasted Ishigaki Beef Sushi (3pcs)

Va—Y—DIREAAZTRA LHD, FOW ¥2,000
(20 T1540256 )

“Jyusi” Okinawa Pilaf with Soup and Pickled Vegetables

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

Bifry 72 vt (21/) ¥800
Brown Sugar Egg Tart (2 pcs)

HEBED Y v —Y =43, #lgdn, BEEs v —2, 2L THEEY MY X
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YHeE (Fr—va—3%A) ¥300
Char Siu Bao (Barbecue Pork Bun)

Fka kA Lw D) ¥300

Shu Tao Bao (Peach Bun)

HELDONOICISE R EL2Y T

Note: Steaming takes approximately 15 minutes.

SACATEDT Y Y NAEASAY —R ¥800
Sanpin Tea Pudding with Hibiscus Sauce

~vad—=7y v ¥800
Mango Pudding
TR (Zv=2A0) ¥800
Almond Pudding

TAARAIZ Y —bltHP—RX—7 VXX — ¥800
(evd— B FIIvIv—rn5)

Ice Cream and Sata Andagi (Okinawan Donuts)

(Mango, Raw Cane Sugar, or Dragon Fruit)
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Kids Menu

BIRERER T v — 1 Y a—Afh& ¥3,000
Ryukyu Kid's Plate

FORT =RV ¥800
Kids Ramen Noodle

Bk x L i h#HH] ¥1,100

Tekkamaki and Inari Sushi

774 FKRT b ¥600
Potato Wedges



