
D inner
6:00pm～10:00pm(L.O. 7:30pm)

Reservation required by 6:00pm the day before

Special Course Dinner
Amuse-Bouche

Hors D’oeuvre

Japanese Lobster Gratin

Abalone Steak

Palate Cleansing

Kuroge-Wagyu Tenderloin Grill

Rice or Bread

Dessert

Coffee or Tea

24,000-

Magachabaru Course Dinner
Amuse-Bouche

Motobu Fish Carpaccio

Abalone Steak

Salad

Kuroge-Wagyu Tenderloin Grill

Rice or Bread

Dessert

Coffee or Tea

20,000-

Grilled Wagyu Dinner
Hors D’oeuvre

Soup

Salad

Kuroge-Wagyu Sirloin Grill(180g)

Rice or Bread

Dessert

Coffee or Tea

＊ +2,000- up for Tenderloin (120g)

15,000-

Yanbaru Agu Pork Steak Dinner
Hors D’oeuvre

Soup

Salad

Yanbaru Agu Pork Cordon Bleu

Rice or Bread

Dessert

Coffee or Tea

10,000-

Motobu Seafood Course Dinner
Hors D’oeuvre

Soup

Salad

Motobu Seafood Gratin

Rice or Bread

Dessert

Coffee or Tea

10,000-

Nakijin Gozen
Kobachi

Sashimi

Today’s Champuru

Boiled Fish with Soy Sauce

Japanese Pickles

Japanese Soup

Rice

Dessert

Coffee or Tea

10,000-

Yanbaru Agu Pork Shabu-Shabu Dinner
Hors D’oeuvre

Yanbaru Agu Pork(300g)

Fresh Local Vegetables

Rice

Dessert

Coffee or Tea

10,000-

( From 2 persons)

BBQ --- Available for 3 groups per day, from 2 persons---

＊BBQ can be started from 5:30pm

Basic BBQ 11,000-

( From 2 persons)

Kuroge-Wagyu, Yanbaru Agu Pork, seafood, Okinawan vegitables, rice balls

Japanese Lobster BBQ 14,000-

( From 2 persons)

Japanese Lobster, Kuroge-Wagyu, Yanbaru Agu Pork, seafood, Okinawan vegitables, rice balls

KIDS MENU

Motobu Beef Straganoff Set

Fried Seafood Set

Hamburger Steak Set

3,500-

3,000-

2,500-

Today’s Pasta Set

Udon Noodle Set

2,000-

1,500-

If you have any requests other than those listed above, please contact us.

The price includes service charge and consumption tax.

＊All Sets include soup, rice or bread, and juice.


