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PREMIUM “Miyazaki Waggu ” BEEF FAIR COURSE
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Appetizers
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Parboiled Pike Conger and Watershield Genovese Sauce with Japanese Perilla (Shiso)
Deep—fried Whole Sawagani Crab with Ginger—flavored White Gourd

TAFALWSIED Y F—ITEAZESMN
FIFLET~L VYOEEHD Y — AT

Sautéed Ainame (Greenling) and Scallops with Saltwater Sea Urchin
Served with Two Sauces: Red Eggplant and Molokhia
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Seasonal Vegetable Salad
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Seasonal Grilled Vegetables
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Premium MIYAZAKI Beef Steak Tenderloin or Sirloin
Served with Sea Salt from Hyuga City
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Add a grams of Premium  “Wiyazaki Wagyu” Beef
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Rice, Miso Soup, Japanese Pickles
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Miyazaki Mango and Vanilla Ice Cream
Served with Tapioca in Coconut Milk
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Coffee or Tea

¥32, 000
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%A1l prices are inclusive of 16% service charge and consumption tax



