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Busena Summer Special Menu " Ryugoku " (Prefix style)

Aperitif Vinegar Grilled Local Vegetables Steamed Rice

Assorted Seasonal Sashimi Today's Champuru Garlic Fried Rice

Assorted Ryukyu Delicacies  Garlic Chips Japanese Soup

"Umibudo" Seaweed Colorful Salad Japanese Pickles
Special Dessert

Iseebi Lobster (Half-) Nakijin Agu Pork Loin (100g-)

Abalone "Nakijin Agu" Pork Shoulder Loin Coffee

Homard Lobster (Half-) {Okinawan "Minudaru" Style) (50g") Tea

Grilled Local Fish (50g) Okinawan Beef Sirloin (100g) Roasted Green Tea

Okinawan Beef Tenderloin (100g")
Supreme Okinawan Beef Sirloin (100g>)
Supreme Okinawan Beef Tenderloin (100g-)

¥70,000 * One person

All prices are inclusive of consumption tax and are subject to service charge.
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