ROOM SERVICE MENU

17-:00~21-:00(L.©.)

Classic Caesar Salad with Anchovies Bread Crumbs

T =Y —HI5 7LFaE N

AFXTADKRIEY S5, TV EN—T - LEREFRL. 7oFaE S ApEMaT
FIOEULATWELE TR Y SR LT THUET,

Green Salad french Dressing with Salt from ISHIGAKI-JIMA

J)— Y5 [IEEETILFRL YT

L PTRE L TIVCCRE, BEBEDIREEGHEI-ILLFRLY LT EEDE T
Fresh Fish Ceviche from TOYA Fishing Port
AEEELDAX S HHIVINYF 3

JI7PERL THAN S RECHE, HREES L —-IEHIT,

Tiger Shrimp and Boiled Shirmp Cocktail with Homemade Cocktail Sause

AKEBEIINTIEERTIIRS 1) THITIV
FEELRTIERBREDHT TN —ZXERTHEL AL,

2,530 (2,300)

2,090 (1,900)

2,530 (2,300)

4,510 (4,100)

Burrta Caprese with Seasonal Fruit
EHDIN—VET v T7—BF—ZDHTL—E
BDIN—IERBE T vy o7—2F—ZXEEah B TTRBLEL

“MILANESE” KUGANI Egg and Asparagus, Prosciutto

BB IS ET RINSHR L “I5%—E
HBEFEDRBRIIET ZINTGHREEDE ., 12T DIEHIRETE,

2,860 (2,600)

2,310 (2,100)

Okinawan Tuna Guacamole with Tortilla Chips
HEEBEE~/ONTHEL MV —YF T

S RN R ST AR 1T T, LI

Supaghettini with Burrata and Homemade Tomato Sause

77— F—XEBRENTNS—RADRING T4
TEIHAALENI N —RIEDIBT v T—2F—XEDE TZRE.

RO EBRETFA IS EHEELALESLY,

Supaghetti Arrabiata with AGU Pork Ragout
HBS—BDZT—/—X TIET—%

CoAKNEBIAA LSS EREED B /=T SET—ACCZRELEL
Okinawan KUGANI Eggs Carbonara with SHIMA-BUTA Bacon
WIIEZDHIVAF—F HEEERILEBRN—I
BRI ABEEDBRAINEFERUIAINAT—T, EROIIREN— LTI,
Spaghetti with Squid and Seaweed,Bottarga

T—AhET—HY— PSTHDIINT YT«
HRBEEDt—AHET—Y—EFERLAF A IN—ZDI RS

BNDOEED Ep-EDEL>THIET,

Spaghetti with Okinawan cod roe and scamorza cheese
HBEERKFEIATINY7F—X RINFYTo
BB A FEBELABNDRVIHEIY 7F— X DD REE D24,
Paella Bamboo Chacol with Tiger Prawn from KUME-JIMA
AKEBEIINIIEETRDINTYT
AKREBEDEBEERRZFBDLE D 2o ) ERHAATZINI) T,
PIRDIPIRTIKSEE LN >THENET,

2,750 (2,500)

2,530 (2,300)

2,750 (2,500)

2,530 (2,300)

2,310 (2,100)

3,520 (3,200)

Grilled Today s Fish (Spicy or Lemon and Salt) ask
HHEBTE AN T I (RISMM Za LES VILK)

HEEED SEETANHEL BRE XA XTI, £EEYCTIVCHBEDHATT I ELET,
Grilled Pork Chop with Vegetable 300g 3,960 (3,600)
HEREEOEEO-—XEEEHFRDT IV

FREBOEDEO—XEL L TICT VI BADHDHAE >R EBELHAL L,

BBQ Pork Sparerib (Add 1 Piece +1,430yen) 3,410 (3,100)
BBQAR— U ZAXTYTH I 2 E—ZX (143850 1,430 [)

R T ZANRT Y FITHEOWN—ANF 12—V =R E o1 EF 5> TITHB, FRICBELAL LS,
Grilled YANBARU-Chicken Diavolo from Okinawa 3,080 (2,800)
MHIBREXAIEZME HHADT VIV T TARZE

EoPL T2 - —HEHEREDRAILIHBEFERENPE KOV TIHE

Black Angus Beef Riblose Steak 200g 4,510 (4,100)
T ITF HRA)TO-RZAT—*%

ST TUINLI-USEE-T &S L TIVCZAE,

Grilled MOTOBU Beef Sirloin 100g/6,380 (5,800)

A&y —O1 DT

SHBEOIB TE TSN TV BAERRFEOY —O1 > 27—, 200g/11.330(10.300)

Pork Soki Soba
;EY—F7E

Rice ball (Plum and Shibaduke) 770 (700)
BICEY) (B - 5uED)

1,760 (1,600)

If you have any form of food allergy, please notify our staff. Also, please feel free to inquire about detailed product information.

BT UAX =2 BREDHIEASY Yy ZICBH L2 LS v, SBT3 AEMRIEBARICBaSRZS 0,

SPECIAL MENU

VOISO IIIIIIII IS IO IIIIIIIIIIIS

Lobster Hard Clam Boiled Shrimp Tiger Shrimp from KUME-Jima
Fv—IiEE N7 RAIWKS 20U T AKRBEIIVYIE

Mignonette Sause
STgxvyhv=2Xx

Wasabi Cocktail Sause Several Types Seafoods
THEATTILY—ZX fth. ANEIE

VIITIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII4

T-BONE
STEAK 15,400yen

USET—-KR->XF7—F%& kg DR 2 —LTZHE,
ABEESETIITULENSEBELLED W LSV,

Spaghettini with Tomato Souce

k< NXINHF Yy T 1 1,980 (1,800)

Meatball Bolognese

Z3733— hA—LOEOR—¥ 2,200 (2.000)

Spaghettini with Carbonara
BEINIAY L F—ZTDHIVKF—F
Soki Soba )

MO MOEBEDY —FZ (&
Kitsune Udon

EDONRIEA

I?oke Bowl of the Qkinawan Fresh Tuna
AREEEY JODRTIRTIIL
Hamburg Stegak plate with French fries
NCIN=FTL— K (RF MTZ)
French Fries

ol N A

Vanilla Ice Cream
NZZT7A4 X

2,200 (2,000)

1,320 (1,200)

1,320 (1,200)

1,650 (1,500)

2,200 (2,000)

1,100 (1,000)

880 (800)

Truffle French fries and Prosciutto

MJ2THRT b ENL
BREH Uy NG XND R 2 TDRKEBL 57 X2 X D—Fo

1,980 (1,800)

Fish & Chips of Orion Beer Fritter
T4y 1&F TR
FHEBREFTVAE—ILDONY Z—T3o5ETy M, 7RIZEZFUVILNEZ—HEI,

2,310 (2,100)

Baja Style Fish Tacos (2pc~ ) 2:200 (2,000)

) EANANZEANT 1y 22X (2pc~)
HELEREF VA E—ILDNYyEZ—TTJy MIL, EUFEDRILZILY—XEHHE T
EIYA RTUILZA NS —BLDOAXIHEZAR, YUE—2—PSOEFIETT,

ACHICOCO MANZA Baguette

7FIADBENT Y b
BALDERDHFICH BT FAASANDT T2 RN JAREDHHALFEAT S LTI 5 EHADH BHRDULM,

1,100 (1,000)

Basque Cheese Cake
N F—=Xr—F
SRTHRELY. hlELoE) ELEARDF -7 —%,

1,650 (1,500)

Tiramisu

TA4T3IR 1,430 (1,300)
AR TEIZIADINK-FF-—XEBFRMHULAIRTL Y V& o R REBAEEZAADTH — b
HIYORI Pudding

HIYORI 7°1) > 1,430 (1,300)
RIWHE G AL EETY, —BASDESE 53 PD - HEEEINI T oy BFO—EIEK EEL,

Seaweed on Ice Cream
BREIDTARTY) — L
IWTTTT— MIBMHEDERE I EH -3 WEHZT

1,210 (1,100)

Mango Sharbet
NSRS . 1,100 (1,000)
A= —Nyh

Coconuts Ice Cream 1100 (1,000)
P ITART)—Ls ' '

All prices include tax and are subject to a 10% service charge.

EIBUA ARSI 10% DY —EARZTHER G LT,



NON ALCOHOL
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Tropical Cocktail with Mango and Guava
JrpnNETd—O ORI ATTIV

1,210 (1,100)

Craft Ginger Ale 1,210 (1,100)

BRHEL L OHP VA TOT LT vI—Ib

Homemade SHIKUWASA Lemonade
BR&S -7 —LERXR—F

1,210 (1,100)

Pineapple and Passion Fruit Squash
INA Ty TIWEINYy a2 TI=YDIXHhya

1,210 (1,100)

Virgin Mojito(Normal/Strawberry/Passion Fruit)
Y- EFE—MN(/—7I/ZMAXNY = /Ny T3 )

SOFT DRINK

VIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIS

1,430 (1,300)

Fresh Orange Juice 1,210 (1,100) Mango Juice 990 (900)
TJLyvatLry v g
Grapefruit Juice 990 (900) Pineapple Juice 990 (900)
JL—=T7I—Y IS F oy TIb
Apple Juice 990 (900) Coca Cola 990 (900)
7y IV aAH-3—7
Guava Juice 990 (900)  Cranberry Juice 990 (900)
A 752N —
Sanpellegrino 1,540 (1,400) Oﬂ°;§Téa 990 (900)
HrL S J (750ml) SRER
Jusmin Tea 990 (900)
SAVAZE

ALCOHOL

VISIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIISS

Highball 1,320 (1,200) Okinawan Mojito 1,650 (1,500)
N K= RIBZL AXFFTEE—b

Fresh Shikuwasa Sour 1,320 (1,200) Pineapple Gin And Tonic 1,320 (1,200)
JLyav—77%—4%7— INAF TS Ny

RYUKYU High Ball 1,320 (1,200) Craft Moscow Mule 1,420 (1,300)
BREK/NA K= BREL&LOPF POy TOEXII 21—

BEER

VISIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII)

Orion Beer/Draft 1,320 (1,200) Corona 1,320 (1,200)
FTUFE—-I by

Budweiser 1,320 (1,200) Heineken 1,320 (1,200)
INKD A H— N R

CRAFT BEER

VIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIS

WOLFBRAU

JANTTOA
FHCE ST ANBEBOE -V Ry ZICEBRES L,

ALL 1,870 (1,700)

Cliff Beer

1) 7=

EHICL>TRYANE X &y 7FaA ZADE—Ib, HEREICTIHEL TSN T,
ELBVWRBIRTERYET,

Mandois Origin Brut

XK XD T2y b

Veuve Clicquot Yellow Label Brut NV

G—e )3 4I0— I~ TY1y bNV
Boizel Burut Reserve

KIE€I TYzyh V=T

Boizel Rose Absoru

A7ENL OF 77V

Diadema Champagne Dosage Zero
FATTF—< v IN—=1 R¥—T 1 - 0O
Dom Perignon/Champagne

Re~l)z=3>

Katherine Hills Chardonnay/Australia/Chardonnay
Xy HULEILX SRR

Swartland/South Africa/Chenin Blanc
b Sy N N I 2y b

La Merle Blanc de Chateau Clarke/Bordeux/
Sauvignon Blanc Sauvignon Gris Muscadelle Semillion
W XIWIL T52 Ky v b= I5—=7

Cloudybay TEKOKO/New Zealand/Sauvignon
TSIF 4N, 533

Bonneau du Martray Corton Charlemagne
/Bourgogne/Chardonnay
RI—Fa7ILhLA Wb vILILY—22

ASTORIA CARANTO/Italy/Pinot Noir
TAMN)T7 HhZ>bES-JT=I

MOMA Rosso/ltaly/Sangiovese Cabernet Sauvignon Merlot

£~ Oy

Navigator/California/Cabernet Sauvignon
FYH4HF—B— ANV - I—FZT>

MASI" Costasera Amarone della Valpolicella Classico
/Italy/Corvinone Rondinella Molinara

K@i

ARZEZ - 7YA—2 - FTyZ TR FTyZ - 77y

Rindo/California/Cabernet Sauvignon Melot Petit Verde
2285 2020

Vosne-romanee Bossieres/Bourgogne/Pinot Noir
Jr—XAvx R I—-Ib

Sassicaia/ltaly/Cabernet Sauvignon Cabernet Franc
Yy h1T

14,300

18,700

18,700

23,100

34,100

78,100

8,250

9,350

14,300

16,500

122,100

(13,000)

(17,000)

(17,000)

(21,000)

(31,000)

(71,000)

(7,500)

(8,500)

(13,000)

(15,000)

(111,000)

8,250 (7,500)

10,450 (9,500

11,000 (10,000)

23,100 (21,000)

31,900 (29,,000)

39,600 (36,000)

50,600 (46,000)

Opus One/Califotnia/Cabernet Sauvignon Cabernet Franc

Merlot Petit Verdot Malbec
F—INZT

122,100 (111,000)

All prices include tax and are subject to a 10% service charge.

FROBLA Ak I 10% DY —E 2R 2 THRG 2 L £ 7,



G)’ é// Restaurant
11:30~14:30(L.0.)
GRAND MENU ...

HIYORI Burger with Bacon Aioli and Tomato Jam(W/Potato) +300 Truffle Potato 2,640 (2400
HIYORI N—H— X—aA> 744U E bT RS v L (w/ KT R) +300 kU2 7EF k

Angus Beef Steak & French Fries(w/Salad) 4,400 (4000
ToHRAE—TXFT—F% & K7 b 2508 (w/ #74)
%€ Fish Tacos using Orion Beer Batter(w/Chips) 2,200 (2.000)
) HFREEHAOT VA CE-—LTSADEAR (W FvTR)
) Grilled Today’ s Fish Spicy or Lemon Salt(w/Salad) ask ask
AEBEEDT U XA —or LEZVILE (W/ B TF4)
Today s Pasta (w/Salad) 2,200 (2.000)
AADINZZ (w/ $ 5 H)
Haleiwa Garlic Shrimp(w/Salad) 2,200 (2,000
NLATH=Yy T2 Tw $54)
Poke Bowl of the Okinawan Fresh Tuna(w/Soup) 2,310 (2,100
HEEBY JOF NTAT X1 (W X—T)
HIYORI Soki Soba(w/Jushi) 1,870 (1,700
HIYORI V—%Z X (w/ Y2 ——)
SET DESSERT
880 YEN
Basqgue Cheese Cake Tiramisu HIYORI Pudding
NZYGF—RIr—% TATIR HIYORI 7' >

All prices include tax and are subject to a 10% service charge.
If you have any form of food allergy, please notify our staff. Also, please feel free to inquire about detailed product information.
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