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Awamori Okinawan food culture is one of the fermented food.

Introduction fermented food cheese, balsamic in Italy has been used a lot.
Enjoy the Italian and Ryukyu awamori marriage of plus fermented food in the center of

Okinawa ingredients.
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OKINAWAN AWAMORI & ITALIAN DINNER

g MENU
a
ANTIPAST
Miso fermented white kidney bean Bagna cauda
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AGUPORK handmade ham
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Mozzarella and Okinawan—style fermented tofu Crostini
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Island octopus liver & octopus ink black olive tomato stewed food
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PIZZA
YANBARU-vegetables homemade Agupork psncetta pizza
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PASTA
Island fish ragout Penne rigate
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SECONDI ~Fish~

Island fish poele homemade basil source
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SAKIYAMA sake brewing brown sugar TANKAN gelato
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SECONDI~Beef~
SAKIYAMA sake brewing salt—marinated rice malt Motobu beef grill
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Drink Beer / Coke / Ginger ale / Orange Juice/ Oolong Tea / Coffee
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Tasting of history, production process, while listening to the story of features of awamori.
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Available in three types of Japanese red pine, black pine-old wine from the cocktail of awamori.
FARIZEITAANDAZYT 7 —R&HEZE, The proposed ltalian food taste that fits in awamori.

JAREDFT LW A5, New drinking of awamori.
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And expressed through meal taste and old wine taste of the difference of koji mold of sake



