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
k- ¥900
Okinawa Shallot
WSREDY Y= v—H—KUEE HEEKM ¥1,100

Sea Grapes with Hirami Lemon Ponzu Sauce and Vinegared Miso

HOA=F = (F=RNOEE) ¥1,500
Searing SuChika (Salted Pork Belly)

HISEEE D &b (6 fH) ¥2,700
Fusaki 6 Kinds of Daily Assorted Appetizers

HHEE3EDOY —A ¥1,500
Spring Rolls With 3 Kinds of Sauces

AHADO 2 2 F LA CEZEHL 2 -V =7 =2 ¥5,000
Ishigaki Beef Tataki with Garlic Ginger Soy Sauce and Okinawa Chili Sauce

Ik E~ 7Dy r ¥1,600
Island Tuna Yukhoe
FidkxiE b &b+ ¥2,700

Local Fish Sashimi

<7 udFyEh ¥2,700

Tuna Sashimi

H ¢ —FromEk/NEE (3 1H)

Agu Pork Soup Dumpling (3 pcs)

MEA Lt (31H)

Steamed Shrimp Dumplinngs (3 pcs)

JRHBETE (3 1)

Cantonese Siu Mai (3 pcs)

T HhevAhEFEERE (2X)

Shark Fin Spring Rolls (2 pcs)

XHeE (Fx—va2—3%A)
Char Siu Bao (Barbecue Pork Bun)
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Soups

REEBAL (7 —%—)
Ishigaki Chawanmushi (Savory Steamed Egg Custard) with Asa Seaweed

FHFERE—Y 2 A=

Purple Sweet Potato Potage

THEVAY RF T AL FEREA =T
Nuchigusui Herbal Soup with Shark Fin
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¥2,000

¥900

¥900

¥1,200

¥300

¥800

¥800

¥2,000
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1ofu Dishes / Vegetable Dishes

BELRE ETEIC A DPUITRREE )R ¥1,900

Sichuan Mapo Tofu with Yaeyama Tofu and Garlic Leaves

AIOBFEDICAIC D ¥1,800

Garlic Stir-Fried Seasonal Greens

Vo= —IEBoBIHL (€—F v YEHE) ¥1,200
Deep Fried Peanuts Tofu

dT—F —F x> )v— ¥1,900
Bitter Gourd Champuru (Okinawa-Style Stir Fry)

IES) =R ¥1,200

Okinawan Sweet Potato Croquette

B2 X0BAVINAY — 2 ¥2,000
Warm Vegetable Salad with Crab in Egg White Sauce

BEBEOT—F 5K ¥1,700
Island Tofu Salad
=R LDINVARyFaytrI X TrruIFvyyvs ¥2,400

Grouper Carpaccio and Salad with Acerola Vinegar

e R

Seafoods

vy LAHEA Sy Fvova it - ¥3,000
Stir-Fried Local Tiger Prawn and Ishigaki Pineapple with Mayonnaise

TYITVEDYUHR—)WFY Y — A& ¥2,900

Simmered Local Black Tiger Shrimp in Singaporean Chili Sauce

7= FARUBEE HiEY — A BT ¥2,700
Steamed Island Fish "Akamachi” Homemade Hong Kong Sauce

D ~—2#& ¥2,400
Simmered Ishigaki Fish

JaX VIOV UAR—VvFY Y —RAE Half ¥3,500
Scylla Simmered with Singaporean Chili Sauce Full ¥6,800
2aXIVAFIDT T IRy A=y Half ¥3,500
Fried Scylla with Black Pepper Full ¥6,800

aF Y AFIBAMRICE ) SHETE R VEBAEDBTSVE T,

Scylla dish may not be available depending on the market.

HigE L B E OB R Bk ¥3,000

Ryukyu Tempura Japanese Tiger Prawns and Island Vegetables




P/'SJ *SI’IE AT D TR AR ¥4,000

Ishigaki Beef Stir-Fried with Green Pepper

Meat Dishes

FELEOFX Vv E VAT —F 180g & /Round ¥5,800
iij:%% 3 I*J @“Eiﬁ @jﬁ”ﬁ‘ﬁ x ¥2.700 Oriental Ishigaki Beef Steak 180g 120g w—2Z/Loin ¥7,500
JINFS A =y V. 5

Roasted Satsuma Chicken Thigh - One of Japan's Great Chicken Brands FHAOEEL v — A0 R ATEL T b % 4. R ] 8 AL

v — ARBHOE L AR EH, RSV > LBEx, PRy —y -l T E T,
FVIFNAZF =Y =R LHTHEAL LN (RS,

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

KBROBES I CHEP TS0 E L b, THEXDBEICAZ y IABHLHT (S W,

*Please let your server know if you have a preferred doneness for your meat.

R AL B HUFE O MRS ¥2,400
Deep-Fried Yambaru Chicken Chinese Sauce i@ ﬁ}i * /\l, iﬁ
A Y2 K O ELEREEE A ¥2,400 Noodles / Rice Dishes

Painu Pork in Black Vinegar Sauce

BhNYASY LR —o DhEiE A% ¥2,000
Ishigaki Dan Dan Noodles with Island Chili and Island Chili Oil

777— (&) ZIVOED ¥2,500 /
Braised Pork Cooked with Cumin
INRLTERDIRVE LS B 6 L LRI —ull, 16
WK, BB R—AT, MRFEZ2IEAH, B

RIAEOWIS Y 7 224w (1K) ¥1,800 oW 1A S, RIS O A
Peking Duck-Style Ishigaki Beef (1 serving) 102 8L
/ISR & 1 ¥2,000

White Sesame Dan Dan Noodles

BHEAOBKYBE LA T — A v ¥2,000

panie] L-': D E/E\‘?::BE P2y ¥4.000 Braised Pork and Green Onion Ramen

Ishigaki Beef with Chi H i )
shigaki Roasted Beef with Chinese Hot and Spicy Sauce / aaFy VRO Y v H K= [5 29 ¥2.000

‘% Laksa <Singaporean Coconut Flavored Noodle Dish>

J AN D C—FEOBREBY ¥ — Y % — ¥2,000
Agu Pork Bitter gourd Noodle Zhajiangmian
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ANEILY =% 2 &
Yaeyama(Local) Pork Spare Rib Noodles

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

FEFDD AT (BEE 21 X TfR)
Ishigaki Beef Ankake (with Fried Noodle or Rice)

TEHbA»T (B 21X XiE Z8)
Original Gomoku Ankake (with Fried Noodles or Rice)

BBk A H DR
Ryukyu Gomoku (Fried Rice)

T b WD IR

Snow Crab Fried Rice

RAEIBOY YR —NVFF VT A A
Yambaru Chicken Singaporean Rice

Lot D lELELERLPABRZBLZOETTRE LT LYY AIVI4 A Y VTR —
VIEBIEEE, FY Y — A EEY —2D0=ZAHUTHE L EBD LI EE T,

¥1,900

¥2,000

¥2,500

¥2,000

¥2,000

¥2,300

H ¢ —EOFE»DFE ¥2,300

Painu Pork Cutlet Rice Bowl “Ryukyu Style”

HC—FED LA, WL b TEROREY —ALSISED P2 bV Y —RA
Pliotoxas 4 AR»OHTT,

B A B HFFKR D b (5 8H) ¥2,800
Chef Selected Local Sushi (5kinds)

fHEFOR DR FER] (3 H) ¥3,800

Roasted Ishigaki Beef Sushi (3pcs)

Va—Y—OREAHLTEA LT, FHOWY) ¥2,000
(2073 T153 756 7)

“Jyusi” Okinawa Pilaf with Soup and Pickled Vegetables

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

By 720t (210) ¥800
Brown Sugar Egg Tart (2 pcs)

FEBEDO Y v — Y — 2, HEEm, BEEZ Y -2, 2L TAHEHBY MY * VU
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FhE BkxALw) ¥300

Shu Tao Bao (Peach Bun)

HKAELOP D15 EEr» b &7

Note: Steaming takes approximately 15 minutes.

HETE (2 v—2 Ah) ¥800
Almond Pudding
- yd—79 ¥800
Mango Pudding
SATALTED TV VY, "L EAHAY —A ¥800

Sanpin Tea Pudding with Hibiscus Sauce

TAARZ Y =L tH—R—T7 VXX — ¥800
(wvd—, B Fodvonv—on»5)

Ice Cream and Sata Andagi (Okinawan Donuts)

(Mango, Raw Cane Sugar, or Dragon Fruit)

IR

Kids Menu

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

"o —xv (h—=7%4 X) ¥800
Shoyu Ramen (Soy Sauce Ramen)

Bk x L b FEH] ¥1,100

Tekkamaki and Inari Sushi

774 FRT b ¥600
Potato Wedges




