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Ishigaki Plate Course
¥ 9,800
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Ishigaki Beef Sirloin & Rump Grilled Plate (110g)

ISHIGAKI BEEF
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Classic course
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(7-12%) ¥ 3,500
(4-67%) ¥ 1,800
(0~3 %) e}

STARTER

P74 —F
Tortillas
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Waffle Potato Chips
<= & F—X
Macaroni & Cheese
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Ishigaki Island Vegetable Salad

Gorgonzola Dressing or Lemon Dressing
or Tankan Mandarin Dressing

Cajun spice chicken
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Grilled Sausage
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Classic Burger
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Grilled Agu Pork
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Baby back ribs (roasted for 7 hours)
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BBQ
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White Bread Roast Steak
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Grilled Seasonal Vegetables
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Brisket (roasted for 7 hours)
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Hanging tender
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Grilled Cheese
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Grilled Pineapple
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Ishigaki beef sirloin steak (200¢) ¥6,000
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Ishigaki beef sirloin steak

(200¢) ¥12,000
300g) ¥18,000
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Abalone
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Ishigaki Tiger Prawn
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Today's Fish
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Scallop with shell
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Brisket

(80g)
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¥2,000

¥1,600

¥1,600

¥1,000

Baby back rib

Hanging tender

Loin
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All prices are tax included.



