
夜光貝・宮崎産牛コース

Japanese Beef Set Menu
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All the rice we use in this restaurant is made in Japan.
当店では国産米を使用しております。

All prices are inclusive of consumption tax and are subject to service charge.
表記料金には消費税が含まれております。また、別途サービス料を加算させていただきます。
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“KUWACCI- ”

Appetizers, Sashimi, Mixed Stir-Fried Vegetables, Grilled Tueban Shell with Garlic Butter
Mixed Salad, Garlic slice, Miyazaki Beef Sirloin Steak (130g), or Miyazaki Beef Filet Steak(100g)
Fried Bean Sprouts, Miso Soup, Steamed Rice,  Assorted Pickles, Dessert.

Per Person ￥26,500
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