Ishigaki Wagyu Beef Steak Course
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Churaumi-Inspired Colorful Salad with Okinawan Sea Grapes
ESBOEDYSH BIREDIARZ

Velouté of Yanbaru Vegetables, Rich in Umami Essence
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Grilled Ishigaki Wagyu Beef Steak with Roasted Island Vegetables
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Tropical Sorbet
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Coffee or Tea of Your Choice
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¥ 11,000



Matsusaka Wagyu Beef Steak Course
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Churaumi-Inspired Colorful Salad with Okinawan Sea Grapes
ELBOEDYSH BIREIRR

Velouté of Yanbaru Vegetables, Rich in Umami Essence
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Grilled Matsusaka Wagyu Beef Steak with Roasted Island Vegetables
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Tropical Sorbet
MEY v —~wv bk

Coffee or Tea of Your Choice
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¥ 14,300
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Matsusaka Wagyu Beef Steak Dinner
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Amuse-Bouche
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Sea Bream Cured with Kombu, Served with Caviar
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Seasonal Salad, Kariyushi Style
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Grilled Seasonal Vegetables
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B EMRGFO—XXF7—F 100g

Finest Matsusaka Beef Loin Steak

1B EMRFO—R50g & BIEFO—R50g BAREA

Tasting of Finest Matsusaka and Ishigaki Beef Loin

¥ 30,000

¥ 28,000

BREDOREAT FllF A—UvI51X¥1,600

Sea Grapes Ochazuke or Garlic Rice ¥ 1,600
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Okinawan-Style Dessert
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Coffee or Tea
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Please note that the course price varies depending on the meat dish you select.
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