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Late Summer Selection Menu

"Ryusho "

Aperitif Vinegar Assorted Ryukyu Appetizers
Fresh Abalone Teppanyaki or Today's Assorted Sashimi
Fresh Iseebi Lobster (Half) Teppanyaki served with "Umibudo" Seaweed
Japanese Garlic Chips Grilled Local Vegetables
Okinawan Black Wagyu Motobu Beef Sirloin 60g & Okinawan Black Wagyu Ishigaki Beef Sirloin 60g or
Okinawan Black Wagyu Motobu Beef Tenderloin 60g & Okinawan Black Wagyu Ishigaki Beef Tenderloin 60g
Colorful Salad Garlic Fried Rice or Steamed Rice Japanese Pickles, Japanese Soup
Special Dessert Coffee, Black Tea or Roasted Green Tea

¥48,000

All the rice we use in this restaurant is made in Japan.
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All prices are inclusive of consumption tax and service charge.
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