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LUNCH MENU

2024.12.9~2025.3.31

e Mormora Burger ¥ 2,600
e Braised Wagyu Beef with Red Wine Sauce
Cheese with cream penne ¥ 2,500

e Roasted lobster with basil spaghetti ¥ 2,500

e Duck Salad with Yuzu ¥2,200
e Ishigaki fried sauce noodles ¥1,300
e Kid's Curry ¥1.100

(fried shrimp, fried chicken, broccoli)
Add ice cream for 350 yen for kid's curry

e Yaeyama Soba ¥ 900
e Pork Cutlet Bowl ¥1,200 &8
e Stir Fried Bitter Gourd with Pork Set ¥1,500 F

e Shrimp and Vegetable Tempura Bowl ¥1,700 W& ss
e Tempura Soba Noodle Soup ¥1,800 g
e Japanese Lunch Set ¥ 2,400
e Okinawan Agu Pork Curry Rice Bowl ¥1,200 &
e Blue Seal Ice Cream (1ball) Y400 § &=




