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Miku Sushi & Steak




JAPANESE WAGYU SUSHI

A B LA % )

ot &  $32
Wagyu Lean Meat

ForFUho 488

Grilled Wagyl'Sli : i

Ao o ' Fo bk &

e B FotkA B R F$32

A Along < Preserved Wagyu
S . Ao tf- 75 & A

O—2hE—7 $32

rOfeH-L (538D ‘$58 Roasted Wagyu

Wagyu & Salmon Roe Sushi 1 i 2

Fo b = L& FF 4

hOFaS-r) =381 $75 Fod-AKbho  $45
- Wagyu & Sea Urchin Sushi - Wagyu Ootoro

Fo 2E 516 & 7] Aot KL

hOFe4- =1\ 558D Fo-74755$58

Wagyu & Sea Urchin with Wagyu Foie Gras

Salmon Roe Sushi o 25 BT

Fo i If = L 6T % 9]

BRI
Chef Selectad=:
Wagyu Sushi Platter
B ERARAR Bk & 2 BR,

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.
A5 UM — Ak B e SR SES20.

JAPANESE WAGYU SASHIMI
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Photo are for reference only. [l Bfit==%

Fo -7 $138
Wagyu Sashimi

Fo 2k ) &

Fot-wir $118
Wagyu Yukhoe

£.F0 4 ] B

FotolosE $108
Lightly Grilled Wagyu

H A& ZE E

LA fl

D—xhE—7  $75

Roasted

Ao 34

Beef
]




LA $78

S—H—4585 $78
Caesar Salad

BLARL 2V A

T E (Fo4-884F R 3V — )
Grilled Vegetables with Wagyu 88 Special Sauces

B 975 S Ao R 88 M A = 6 it

FRL% S45% $98
Fo J& F-17- ) 4F $58 Bl o #a L) SR R $E I"*;orlkbhanu Shabu Salad
Al %] 55 J‘J i 9-'"-
FoBATHHS5 $58 REFELBA I LFDHSY $88 BAREBN—IDLEINAEYSSY $98
Japanese Style Potato Salad Tuna Paste and Yam with Okura Salad Japanese Pork Bacon and Spinach Salad
o Jl, AT iV 4 ol o B T S B B A 85 P I A R A

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person. Photo are for reference only. [ Fijjte%
A W — B B R ST 32920, '



APPETIZER
EVUHAT

BRERFAEE  $68
Home-made Cheese Tofu
El *‘ﬂ?‘i e i

-

G - H5E §75

...-uu.“

s

hEEDREDFILEFEFZ $75 BEE
Tuna and Herring Roe in Wasabi Sauce Boiled Soy Bean
EEBEHS THLE A2

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.

2[5 WU — AR 5 B Be S RTAES20.

wun

PRESSELDIDTLEFE  $55 2 RPEADIBI ForsEkE $68
h=ho88B REEIILR Minced Chicken with Gizzard
Okinawa Shallot and Quail Eggs with Baked with Cheese and Egg York
Tomato Pickles S LB eLA s

40 I8 3 e B e AT

BELALLIDOBBERTIRBA $62
Deep Fried Shirmp Paste Spring Roll with Maccha Salt
RN SR AR B AT R R R I

FLFFFI $55
Korean Style Kimchee Pancake

Sl s
T 208 A

IERAELLe A FOF—InE $68 6 BErEFoibibls $72
Cheese Baked Chicken with Potato Baked Eel with Chinese Yam
B E AT 16 6 6

A SAMRDF XA T $55
Chicken Wings with Black Pepper

E dise i

Photo are for reference only. [l Bfit==%



APPETIZER

EeT

FoH-882ART LBl $65
Wagyu 88 Special Pickles
Fa 8845 &

/R oY $48 XHOEX217) $48 AL»A 0wy $58
Salted Cabbage with Kelp Vinegared Cucumber Deep Fried Beef Cake
g B AR A R ) A Fo A NE - B

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.
A5 UM — Ak B e SR SES20.

A LA CARTE

e Y £ 88 B4 Ak f 3% $7B0

Bl

o 4B T 5% 1) A F $68

FEXomT~88B8REIINIILYV—2 $78 BFoFF—ZO—IL $68
Fried Chicken with Vinegar with Deep Fried Kimchee and

88 Home-made Tartar Sauce Cheese with Pork Roll

iy 4 XE 88 ) B ke ieEsHELE

PERGC— B ER T $68 Br*AF $65
Okinawa AGU Pork Dumplings Stir Fried Pork with Kimchi
PEE N T eSS

Photo are for reference only. [MH H{it2%



kB PHRIRE $88
Grilled Crab Innads
5l £

FYoFa— $78
Stewed Ox Tongue
AL A M

F-II RIS $58
Grilled Chicken Wing with Salt
LLBCR S 3

7184~ Lok $88
HEHIAZ DL — (INTuhiFZ)
Stewed Ishigaki Wagyu Tendor
in Tomato Curry with Baguette
oo e A BB i E e

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.

2[5 WU — AR 5 B Be S RTAES20.

F)AE—IL D) w9 —FeiB R 7572
Orion Beer Frictura with Sakura Salt
Orion™ 8 & $F i 44 70 & 1

H— T2 DWLEI)—LT58 $§72
Salmon with Wasabi Cream Gratin
WE L e LRSS ERT

WNBEERKDERSE $68
Shrimp with Potherb Mustard

Spring Roll

hifFEREERE

A KXY Fo 2 o & % & $78

BlKF-LL5TDFe A NLTw—  $75
Mentai Fish Roe and Whitebait Tortilla
Fo B K F G488 AF 2 0 4

WD) R $68
Grilled Oyster Marinade
B it 5%

B R ot Xr—2HL—DLI2/A$78
Home-made Wagyu Keema Curry with
Lettuce Wrap

HERATHHpoZ e X

Photo are for reference only. [l Bfit==%



JAPANESE WAGYU STEAK
HAEZRENF AT —F

887747 A5 —* $298
(1509)

Wagyu 88 Fire Steak (150g)
Fo 88 K A4\ (150¢)

AL 2AF—X $398
t (1509)

Beef Tender (150g)

H-#p (150g)

2499 (150g) $398

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.

A i WO — A A5 O e B R 32520,

HZ O~
27— (1809)
Rib-eye (180g)

iR B2\ (180g)

R\ (1508) $168

7 444\ (150g) $358

$398 NN —¥ $168 H+—0oO+>25—3 $358
AT — (1509) (1509)
Hamburg Steak (150g) Sirloin Steak (150g)
4RI\ (150g) 75 4B\ (150g)

Photo are for reference only. [l Hiit==



SUKIYAKI & SHABU SHABU
g & LosLes

ry Vr‘ Vo4

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.
- =

I N — R 5 U e B (AL R 32520,

B REFoH-FEOE $550
(2AAT)

Japanese Wagyu Beef Sukiyaki
(For 2 persons)

B A F Afotk & g 2 A $)

4 M T 204 4

B & E FoLBLe AL $520
(2A %)

Japanese Wagyu & Pork

Shabu Shabu (For 2 persons)

H A E ot Bgk ) K48 QA8

Fo-Lo AL 23 (4128) $328
Wagyu Beef Shabu Shabu
Av 4 KA

8 AEBLeALeAN () $230 ¢ | prase_y
Japanese Pork Shabu Shabu o A,
B }}_i_ri &é]"j;'] S &5 . Udon not included

B Additional

B & Ffoi- $200
Japanese Wagyu

H Afed
B & E B $100

Japanese Pork
HAE#HA

3% $50
Vegetable

5

FEEEOE A $25
Inaniwa Udon

i3 L B &

| I 4
ASE BRI KA () NS28

&

ORI
iHon not included

Photo are for reference only. [l Hiit==



RICE & NOODLE

BRdE

= '.“1" r-'.’_ g -
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NE LT XdeT BT LAILESALEGHRY —EETE $138
Fried Yaeyama Noodle with Delux Ishigaki Wagyu Ribs in Japanese Sauce
GE=Et R N R RS A SRS

Forb L X /ODF0—IN $145 Fo-rERFZOHFTEA  $138
Wagyu Beef and Mushroom Fried Rice Wagyu Beef Toro and Raw Egg on Rice
Ao 2 B 36 1) AR Fo el £ 4 R AR

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.
A5 WU — AR5 e B R 3ES20,

O—XhE—7# $128 =2/NRAL—h"hU—ALEFEE$108
Roasted Beef Rice Bowl| Spicy Tomato Sauce with Cold Soba
A B Sk R A EAS

R OLFFo—I\> $128

Pork and Kimchi Fried Rice

RER S RO R

Photo are for reference only. [l Bfit==%



DESSERT
e

BEER & HIGH-BALL

E—IIL & NZAh—II

|

ANAE—IL (%)

‘Eiun Draft Beer $48

N =T LITA'ILY ()
Suntory Premium Malt Draft  $48

e p b o)
Suntory All Free (Non-Alcohol) $45

I—E—F473IR $50 KXBD7A20)—4  $50

Coffee Tiramisu Today's Ice Cream

whif 34 R AR & B

NAFvZ I e—<whk $90 LoV e—Nwh $75 N
Pineapple Sherbet Orange Sherbet

W e T e FHET e | .
-'E':E'E/?-—-"Q-._yl"\ $80 ?‘F?DJL‘E/"?H&'?F‘ $?5 ﬁ‘;kﬂ’-ﬂ-\"-—.”r ‘- *a‘ p

Peach Sherbet Apple Sherbet Kaku Highball :

FMT 2T
JaFyYie—wh  $60 2 oA »

Coconut Sherbet Mega Kaku Highball
4 de

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person. Photo are for reference only I s
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A LR — R T e SO R HES20.



B — ANEXYTI—

Plum Sour $52 Calpis Sour

sy — T =T N R~
Lemon Sour $52 Grape Calpis Sour

S B e et Y e 3 b (= e T )

Okinawa Lime Sour $52 Oolong Hi
Beni/NA1EA N A7 — SF BN A

Hibiscus Sour $52 Green Tea Hi
Beni/ANTERARINF P RN—=2 T
Hibiscus Punch $65 Zanpa Yuzu Sparkling

=
=
=
E_"'-"
=
-
=

$52

$52

$52

$52

$52

All prices in this menu are subject to 10% services charge and Appetizer Fee $20 per person.

7 15 W NN — Al 5 8 B2 R AN ES20.

PLUM WINE/SHOCHU
M/ Fti

xIUS BE0MEE 9K IR o] 3 SR
! H|E 12/% BEARCTERTEIAL | HOTLEIE 144&' 88 12/ _ H|E 12
Masahiro Kakurei Zanpa Seifuku Zeuisen
Plum Wine Plum Wine Ginjyo Plum Wine Plum Wine Flum Wine
Il

G
ey
- =

Glass $75 | Glass $60 @ Glass $55 @ Glass $50 | Glass $50
Bottle 5580 Bottle 5420 ' Bottle $380 ' Bottle %330 ' Bottle %320

BAEW 25K SR 20 \wv5CZ 25K DA 25/E =B 25K
FInEt BRE FRLRE deEi BIRE X BIREF BRRE FiaFt T
Tomino Houzan Tantakatan lichiko Kan no Ko . Kuro Kirishima

Glass $55 @ Glass $50 @ Glass $45 = Glass $40 @ Glass $40
Bottle $380 @ Bottle $300 @ Bottle $280 Bottle $260 | Bottle 5260

Photo are for reference only. [l 5 B fit#=



JAPANESE SAKE

HA A

MR BE_%=> WA ESENS

W FETF
S ATE LO FO HETE LI OOHO HATE §0 SR ATER T FO
Dassai (Migaki Niwari Sanbun) Fumotoi Kikusui Eikun Koto Sennen
Junmai Daiginjou Junmai Ginjou Junmai Ginjou Junmai Daiginjou

M
{8

|
360ml $230 360ml $230
720ml  $1,390 720ml $460 720ml 3460 720ml $720
5 HEE R ATER AR _ Z
HAKXTE #05 50 FWHE ROFO HEKRTER HA O MRRASEE JLGIE FO
Kakurei Bon Tsuya Tentaka Kokoro Otokoyama
Junmai Daginjou Junmai Daiginjou Junmai Daiginjou Junmai Daiginjou

\ ‘L
\

L]
b I %
= 'y 2

e
-4 = y
—————a | m—

720ml $680 720ml $580 720ml $550 720ml $550

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.
A5 WU — AR5 e B R 3ES20,

e il 2158 +&F 994 &L
SEROTER AFE O HAE B O0FO FER #T8 O B WAz 0O
Kakurei Kakurei Kubuta Senju Dewazakura Ouka
Junmai Ginjou Junmaishu Ginjou Ginjou

2 :
] _.
E‘E\"—J ,—4I
i 28 R
By Ll
—— ——
360ml $210 360ml $190
720ml $480 720ml $420 720ml $420 720ml $380
PR 55 Bofe HERS 53
Bk BINE X¥FO #HAE 8 =0 TEE BE F0O FOFKE 8 KR¥F0O
Yuho Yukiotoko 'Oku no Matsu Adatara Yukiotoko
Junmai Junmaishu Ginjou Karakuchi Seishu

360ml $190 360ml $180
720ml $380 720ml $380 720ml $350 720ml $320

Photo are for reference only. [l Bfit==%



AKE DA K HEBTAT—Y BB 1058 BFEEXIUS

72wy &8 30/ 25/% 8F&i8
O I< I | qA QVA A \;VAMORI ' 30/ Seifuku Vintage Umi no Kuni Kugani Masahiro
Kumejima no 10 Years Old 8 Years Old
pa )

Kumesen Black

FRIE E R B FRE TLITA RS AR
30 25/ 308 30/%
Zanpa Black Zanpa White Zanpa Premium Zuisen Seiryu

Bottle $420 Bottle $420 Bottle $580 Bottle $600
g

4 AWAMORI LIQUEUR

Glass $45 Glass $50 Glass %55 Glass %50 | i)
Bottle $320 Bottle $380 Bottle $420 Bottle $380

20 RS — ) —H— prEEE) 1)U

Add with Okinawa Lime Juice $20/S $30/L

- P

FEIEF YD SPEBINA T T I HE HIE
HERE A WZBVIPT—ILN R HIRISZ w7 S —In—H— 1E 10/ wF)ra—IL | 128 FL—T70—Y
30 30/ ANE RT— LR 304 _ 12/ Okinawa Pineapple Seifuku Seifuku
Ryukyu Ouchou Kiku no Tsuyu 2155 Ryuku Classic Zanpa Okinawa Lime Wine (500ml) Yuzu Grapefruit
VIP Gold Yaesen Gold Liqueur

Glass $55 Glass $60 Glass $55 Glass $45 Glass $50
Bottle $420 Bottle $480 Bottle $380 Bottle $380 Bottle $420 Bottle $300 Bottle $330 Bottle $380

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.

A T RB B AT 3S20. HEhee Ry oRh ] S



RED WINE

ISP 7

Honig Vinyards & Freemark Abbey Chateau Mont
Winery Cabernet Merlot 2012 Perat 2012
Sauvignon 2014 California France

California

Bottle $880 Bottle $650 Bottle 4550
Yalumba Lumiere Histoire Chateau Los Boldos
"The Scribbler” Rouge 2010 Merlot 2015
Cabernet Shiraz 2007 Japan Chile

Australia

|

CaaPu
L BOLIES

Glass $85

Bottle $450 Bottle $450 Bottle $380

Agricola | Fabbri
| Chianti Classico 2012

Italy

Bottle £500

Montmija Cabernet
Sauvignon 2015
France

Glass $60
Bottle 4280

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.

A [E W — AR RS R BEGT A SESZ0.

WHITE WINE

HO1Y

Champy Honig Vinyards & Castellari
Bourgogne Winery Sauvignon Bergaglio Gavi
Chardonny 2015 Blanc 2015 2015
France California Italy

Glass $75
720ml $470 720ml $420 Bottle 4350
A

Photo are for reference only. [MH H{it2%

Maontmija
Chardonny 2015

France

2
i

Glass $60
Bottle $280




0O

8 eight cuvée shiraz
AP $ax 29X

@ it 750ml
@7 a—MEN:12%
S A=A T I I Tk M4 -AFFYTH

XAk ®a< v

750ml
L 12%
A=A T 2=l -zl lA—=2 LU TH

Australia

TAbk &Fa\ 5—X
8 Eight Cuvee Shiraz - Red

I1Abd FaX tvwd

Eren

SPARKLING

Bottle $380

COCKTAILS

NI 7l

22—

Moscow Mule $55
SIS~

Rum Coke $55
o (b=w2/Xw2)

Gin (Tonic/Black) $55

v (b= /V—%)
Vodka (Tonic/Soda) $55

W 2(V—=8/F1L>P)
Cassis (Soda/Orange) $55

AN (V— /L)
Campari (Soda/Orange) $55

All prices in this menu are subject to 10% services charge and Appetizer Fee 520 per person.
A 5 RO — A 355 W B (I 3ES20.

SOFT DRINK

Lt

Ramune $35
I—5

Coke $35
27 Z4b

Sprite $35
e —JL

Ginger Ale $35
i st

Lemon Soda $35
TL—FHNERY—F

Grape Calpis Soda $35

ZILEZY =%
Calpis Soda $35

= Pp—t— (g —a /v U—%)
Okinawa Lime (Juice/Soda) $35

VIMSUYD

P —T A
Asian Beauty

77N a—2R
Apple Juice

AL a—2R
Orange Juice

7—O2#F(3/iR)
Oolong Tea (Ice/Hot)

HEE (s /R)
Green Tea (lce/Hot)

~I)T
Perrier Mineral Water

SRS IAH—F—
Acqua Panna 750ml|

;
Cockage Fees
Wine/Sake $200/Bottle
Wine 1.51/Sake 1.8L $500/Bottle
Whisky/VSOP/XO $500/Bottle
Cake Charge (Including Cupcake) $50/Cake
Cake Charge (lce cream Cake) $100/Cake
-

$35

$35

$35

$35

$35

$35

Photo are for reference only. [l St



2 Hours ALL YOU CAN DRINK
205X A R T =Y

ki) iy 4 B 20 RO ] — R0y Z AR08

YA EEIL

Orion Draft Beer

H )= LIFATILY
Suntory Malt Draft Beer

P — ) —H—a— 2 N~
Okinawa Lime Juice / Soda
AFTHILERY—H

Strawberry Calpis Soda

A S S T ot o HNERY—¥

Asian Beauty Calpis Soda

A—Z Tw7Z IS a—2R
Coke Apple Juice

724N ALV a—R
Sprite Orange Juice

oY e—T—IL o> GR/A)
Ginger Ale Oolong Tea (Hot / Ice)
Loy —4 @ CGR/#)

Green Tea (Hot / lce)

Lemon Soda

k[ B 20 R R )BTRS AT B

AAEEL

Orion Draft Beer

YN —TLITZLAEILY

Suntory Malt Draft Beer

B IANAKR—IL

Kaku High Ball

S e e e e

Asian Beauty

= RT AN/ P eI — L
Coke / Sprite / Ginger Ale

LS =4t

Lemon Soda
AFTHAILERV—FT /[ HINEIV—5
Strawberry Calpis Soda / Calpis Soda
it By st e S S G
Okinawa Lime Juice / Soda
PwTNTSa—2 /ALy a—2
Apple / Orange Juice

o> R /4% (GR/A)
Oolong / Green Tea (Hot / Ice)

$150/person

$200/person

All prices in this menu are subject to 10% services charge and Appetizer Fee $20 per person.

7 15 W NN — Al 5 8 B2 R AN ES20.

NI FeIA /a1
House Red Wine / White Wine

DO /8T —
Oolong / Green Tea Sour

| e 0 7 e
Lemon Sour

B —

Plum Sour

PR =P e —

Okinawa Lime Sour
AFITHILERGFI—/HILERHT)—
Strawberry Calpis Sour / Calpis Sour
Beni/\> -

Hibiscus Punch

NI

House Sake

INTI I B
House Awamori

INT) 2 W5t B
House Sho-Chu L \\

Photo are for reference only. [l 5 B fit#=



