OCEAN’S MARKET

A=V IXI—=TY

APPETIZER

FIES

Oyster Plate 4 pieces ¥2,800

FARE=TL—+ 6 pieces ¥4,200
12 pieces ¥8,400

Ocean’s Plate - Oyster, Mussels, Prawn Cocktail ¥6,200

=% XATF—b ~FARE— L—IVER, TS9O hITFIL~

FISH BAR

TJa4wal\—

Tuna Poké - Marinated Tuna with Mozuku Seaweed, Cucumber, ¥1,800
Avocado, Chili Pepper and Sesame Soy Sauce
BET S OO

Lomi-Lomi Salmon - Marinated Salmon, Onion, Cucumber, ¥1,600
and Rice Paper
RIAIY—FEY

Shrimp Cocktail - Boiled Shrimp with Cocktail Sauce ¥1,600
and Pickled Island Vegetables
DA oThITIV BBEROEVILREZ

Octopus Ceviche - Marinated Octopus with Lime Juice, Cucumber, ¥1,650
Chopped Wasabi and Tomato on the Side
AaDtEE—Fzx

SALADS anp CHEESE

35 .F—X

Assorted Cheese with Prosciutto ¥1,800
F—XDBEEE £N\LHKZ

Greek Salad - Goat Cheese, Cucumber, Tomato, Red Onion, Sprout, ¥1,700

Olive and Caper Oregano White Wine Vinegar Flavor
HWEF—XOHF5 - 5—Y

‘ Shrimp Caesar Salad - Romaine Lettuce, ¥1,900
Grilled Shrimp and Creamy Dressing
AT -S4
Seafood Asian Salad - Smoked Salmon, Octopus, Tuna, Shrimp, ¥1,800
Avocado, Red Leaf Lettuce, Trévise, Sesame and Dressing
V=T —RTOTIHIHE

Our Recommended Menu.
SEAFOOD HOUSE PIER 54D E T FHA=—2—TT,

All prices are consumption tax included.
KRR EREBALGYES,



COMBINATION

JdoExR—Y3y

Surf and Turf Platter ¥5,700
- Grilled Rib-Eye Steak USA Beef of 300g and Garlic Shrimp
HY—2845—T T598— ~JITT7ART—FUSE30g) &H—1) vy ¥alrT~

Pork and Lobster Platter ¥5,200
- Ale Marinated Grilled Okinawan Pork Loin (200g) and Lobster Thermidor

A=Y &ATRA— F5vh— ~I—)L7 ) REER— (200g) & A TR A —F LI K—)LE~

CRISPY anp SPICY

DI)RE— - N4 D—

Crispy Fried Calamari with Shiquasa and Anchovy Aioli ¥1,550
AHhDI7Yy b TUoFIETIR—IRA

Today’s Bruschetta ¥1,650
REDITIRT Y%

Fish and Chips - Beer Battered Fried Fish and Chips ¥1,650
Tavia & FYITR

Garlic Shrimp and Chips - Pan Fried Garlic Flavored Shrimp and Chips ~ ¥1,800
A—=Yvoayrvrd & FYTR

Buffalo Shrimp ¥1,700

Ny 27O0—>a)vF

‘ Oyster and Mushroom Ajillo with Grilled Bread ¥2,100
FARE—ERDALN—LDTE—D 3 TNy MRZ

Crab Cakes - Seasoned Crab, White Fish and MOZUKU Seaweed  ¥1,700
Cakes Served with Red Pepper Aioli

95TH5—x% Ly FRyNR—=F A%

Steamed Fresh Mussels with White Wine and Fried Prosciutto with Grilled Bread ¥2,350
TJLyPalb—)LEDBETAVEL TUILNT Y MRA

B Fresh Mussels Tikka Masla with Grilled Bread ¥2.,200
LYy Pab—LADTAvAIYS

) Baja-Style Fried Fish Tacos - Flour Tortillas with Shredded Cabbage, ¥1,700
Salsa Fresca and Guacamole 2 pieces

INNRBEAI) T4vyaBaR

Fried Oyster with Lemon and Tartar Sauce 3 pieces ¥1,500
754 FA AR B —

Our Recommended Menu.
SEAFOOD HOUSE PIER 54 EF 9 HA=a2—T9,

ATT pr s (5 PoBen2e tdes L i Uees- incuded.
HETHE RIS Y 57



FISH MAIN DISHES

X1 BNFEEE

Grilled Salmon Steak with Garlic Butter Sauce
H—FELDTYIL A=)y HonNE8—Y—2R

‘ Grilled Snapper Fillet with Okinawan Miso Sauce
BEZADT I HEKEY—X

‘ Grilled Today’s Fish Fillet with Shiquasa Flavor Salad
BREHAOTESASE D—I0Y—AKOY S TRZ

Grilled Shrimp with Anchovies, Garlic Sauce
Sa oI FUoFaE, AUV IFAINY—R

Grilled Scallops and Freshwater Prawns with Herb Sauce
RETEFRBEDT L FEY—X

Aqua Patza -Whole Fish and Chock Full of Shellfish
BESBOTITINvY7

‘ Seafood Platter - Grilled Today’s Fish Fillet, Grilled Shrimp,
Pan Fried Mussels, Grilled Scallops and Fried Calamari
V—7—FT3vi— ~KHOHR FREBEEZ L—LR KET, A5V~

Grilled Lobster with Americaine Sauce Bread,
Lemon Herb Butter Sauce and Cocktail Sauce
FYy)raIrRe—

MEAT MAIN DISHES

XA PIREE

¥2,900

¥2,900

¥2,850

¥3,300

¥3,900

¥4,100

¥4,900

¥8,900

Huli-Huli Chicken - Chicken Pan Fried Honey Flavor with Roasted Potatoes ¥2,800

BEN—TJHENOIY 7Y - FX> A—X +RT FEZ

BBQ Grilled Pork Hawaiian Style with Grilled Pineapple
TUIWKR—=9 NI4T UBBAR % 1)L ( 350g )

Grilled Lamb Chops with Sour Cream Sauce
SLADTIIL D=9 ) —LY—R

¥3,150

¥3,700

Jumbo Pork Spareribs Honey Mustard Sauce with Roasted Potatoes ¥3,800
Sv iR R=YZART71)T NZ—IRE—FKY—R B—X bRT FFZ (800g )

) Grilled Rib-Eye Steak - US Beef of 300g with Roasted Potatoes ¥5,200

1) I 7 4 27—+ (USA 300g)

Add.350yen for today’s soup with bread or brown rice.
+350MICTAREBDR—T, NRURIETHEREFITH I EDHEET,

All prices are consumption tax included.

REHEFFALBYET,



SOUP anp PASTA

A—T - I\R%

Clam Chowder Served in a Bread Bowl
INVRIIIL VS LF¥YH5—

Penne Arrabiata with Shrimp, Garlic, Chili Tomato Sauce
IEQRUR FSET—4

Aglio Olio Peperoncino with Freshwater Prawn, Shrimp,
Clam and Mussels
Y—TJ—F F—UA - F—UFRRAVF—/

Scallop and Mushroom Cream Risotto with Fried Prosciutto
RETEXR/ODV)—LYJ Y b

Fried Rice with Fish, Clam and Shrimp
O—TJ—FISAFF/M4R

THE TERRACE BAKERY Original Bread
YT IAR=N)— FIVOFLTLY R

DESSERTS

FHF—p

¥1,100

¥1,850

¥2,600

¥1,950

¥1,850

¥420

Mango Brilée with Mango Gelato
Yyd—JYal 3rvd—Y3—FRZ

Gateau Chocolat with Mix Berries and Vanilla Ice Cream
Abh—23035 SYIRRY—=E,NZSTALREAZ

New York Style Cheesecake with Mix Berries and Vanilla Ice Cream
Za—A—YF—RF7—F TYIARN—ENZFT A4 RKA

Ice Cream Assortment
TARY)—LEEE

¥900

¥850

¥850

¥550
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