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"Chura-Nuhji," meaning "beautiful rainbow" in the Okinawan language. reflects
the diverse and vibrant spectrum of flavors awaiting discovery within our culinary haven.
We extend a warm invitation to embark on an enchanting gastronomic voyage,
curated by our passionate team. as we redefine the boundaries of dining
with our unique interpretation of "Ryukyu Italian."

we are committed to nurturing meaningful partnerships with local farmers,
fostering a collaborative ecosystem rooted in trust and a shared commitment to quality.
We ensure that each ingredient selected for our dishes iz imbued with the essence of
Okinawa's fertile soil and sun-kissed landscapes.

Join us as we celebrate the abundance of Okinawa's terroir,
each bite a tribute to the land, the sea. and the enduring spirit of our island home.
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DEGUSTAZIONE

BURATTA
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Local mandarin, shikwasa marinated pear, hihatsu pepper

CHARRED LOCAL CARROT SOUP
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Pamela’s mascarpone, fermented garlic
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Homemade pasta, braised Okinawan beef shank. saffron sauce
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Mediterranean sauce
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Autumn pumpkin, seasonal vegetables, truffle jus
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Locally crafted cheese, espresso, bamboo charcoal, fig purée

SMALL PASTRIES
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