Limited Special Course
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% Price includes consumption tax and service charge.
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Grouper with Sesame Seeds, Myoga Ginger, Green Scallions, Salmon Roe, Sea Grapes
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Simmered Ishigaki Beef with Awamori, Wax Gourd, Carrot, Green Beans

Boiled Sponge Gourd and Wheat Gluten Seasoned with Soy Sauce

Battered Agu Pork, Deep Fried Scallions and Okinawa Spinach, Seasoned Miso Paste
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Seared Misaki Beef Sirloin with Yuzu Ponzu
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Clear Soup with Local Fish, Clam, Fish Cakes, Oyster Mushroom, Mitsuba Leaves
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Three kinds of Seafood Sushi Nigiri, Pickled Papaya in Sweet Vinegar
Medium Fatty Tuna with Caviar, Gold Leaf / Cuttlefish with Scallions, Ginger / Giant Clam
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Deep Fried Ise Lobster and Local Fish with Flavored Batter

Ise Lobster with Okinawa Long Pepper

Wrapped Local Fish and Vegetables in Laver with Aosa Seaweed
Purple Yam Dumplings with Peucedanum Japonicum
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Three kinds of Local Beef Sushi, Pickled Scallions in Sweet Vinegar
Grilled Ishigaki Beef Thigh, Ishigaki Salt / Grilled Misaki Beef Sirloin, Wasabi, Citrus /
Hand-Rolled Sushi, Misaki Beef Rib Loin, Oba Leaf, Cucumber, Eggs
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Ise Lobster Miso Soup
Shrimp Dumplings, Wakame Seaweed, Local Tofu, Green Scallions

HEIEETT
EEL 4 EEUE A 0
Guava and Caramel Pudding, Ishigaki Fruits %@ %
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JAPANESE RESTAURANT




