Santanka
YV RT
A Culinary Journey Through Okinawa
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Peanut Tofu Wrapped in Gettou Leaf,
Okinawan Mozuku and Vegetable Jelly, with Mushroom Aroma
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Yanbaru Chicken Mousseline Served in a Delicate Soup
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Island Vegetable Salad with Sea Grapes and Mimiga (Okinawan Pork Ear)
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Red Wine and Okinawan Brown Sugar—Braised Agu Pork Shoulder Loin
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Chef’s Special Dessert
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Coffee or Tea of Your Choice
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¥7,700
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