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E—FNDALALS >

VERDE KKISSHO

KURIMAJIMA

Western Food Restaurant

YAKI-NIKU & SEAHOOD BBQ

T7A25>Fa2—X /ISLAND COURSE ¥13,200

<BIE>
BEEBINETENLAYE WMAYVA - BYAHYA) OEERA /XY F 3 / Bonito Carpaccio with Spicy Korean Sauce

<SEAFOOD DISHES>
BIE (EwB#E) /Local Prawns
EHBIRETENLBA (KFvF - 45T Fv— - 99>k Y)/Local Fish  *KEICL> TARLRVBEATIVET
PA.32 B / Scallop

<YAKINIKU>
/NS (HAE) /Pork Rib
¥ 49 >3 / Tongue with Green Onion
44 /4'1) / Beef Hanger Steak
#R & — R / Beef Sirloin

<BEFFE> BBQ V—2X
Y &b+ / Assorted Seasonal Vegetables AXVAVI) =R -FTYV PRI =R - A=)y 7=
E&DH S ¥ / Seasonal Salad Sauce: Mexican Sauce/Delicious Japanese Sauce/Garlic Soy Sauce

4> F a2 / Lactuca Sative

R
28R / Rice
* & F / Kimchi
§f X — 7"/ Egg Soup
F{=8JFE / Almond Jelly

*RYDIIV=TS5Y (909 2 Btk~) k  HE—=IL - Z2NX=FYSTILY - BIA> - K74 > a8 - Kkt
¥3,300 (1 &%) AIFI VT FRY>D



E—FNDALALS >

KURIMAJIMA

VERDE KKISSHO

Western Food Restaurant

YAKI-NIKU & SEAHOOD BBQ

Hotyhba—-

<mHi¥>

A /SUNSET COURSE ¥16,500

EEBIAETEN:AYA MAVA - RYAVA) DEERA /Sy F a / Bonito Carpaccio with Spicy Korean Sauce

</BERYeEHhE>
B b (EEB#E) /Local Prawns

EEERETENEBA (FIF - A5 7Fv— - 92>2RY) /local Fish #KBEICL> TARLEVIESNTEVWET

tRIL B - H4F 7 ¥ / Turban Shell

<YAKINIKU>
¥ 49 >3 / Tongue with Green Onion
t L / Beef Filet
R &1 — R / Beef Sirloin

<BFx>
FHR Y &b+ / Assorted Seasonal Vegetables
| ZHnH S5 ¥ / Seasonal Salad
4> F a / Lactuca Sative

<TR/R - R=F - FH—=F>
Z'8R / Rice
* &4 F / Kimchi
7 A A R—7"/ Seaweed Soup
=8 FE / Alimond Jelly

BBQ V—2X
AXIHIY) =R - TFTYIYRY =R A=Y IV—2R
Sauce:Mexican Sauce/Delicious Japanese Sauce/Garlic Soy Sauce

K RYZI2)=F5> (9092 BH~) Kk  &E—IL - ZRNX=I Y2 TIL2 - T4 - FTIA > a5k - 1Bkt

3 ¥3,300 (1 £#)

AIZFN VIR 7



E—FNDALALS >

EREOE KKISSHO

KURIMAJIMA

Western Food Restaurant

YAKI-NIKU & SEAHOOD BBQ
Vv b—7" 72— /CHATEAUBRIAND COURSE ¥22,000

<BiFE>
EEBIRETENEZ 0N ys / TunaYukke (Raw Tuna) with Spicy Korean Sauce

<SEAFOOD BBQ>
TEHEIRBETENEBA (FoF - AS5TFv— - 92>RY) /Llocal Fish  *KEICL>TAFLRVIEEHTEVET
Z4~—IL5—IL / Red Lobster(1/2)

<YAKINIKU>
¥ 9>38 / Tongue with Green Onion
7B x¥ 00— 215 / Beef Sirloin with Green Onion
HEARBEGREZE v b—71) 7> (120g) / Domestic Beef Chateaubriand

<BEFxR>
B Y &+ / Assorted Seasonal Vegetables
k= 454"/ Tomato Salad
4> Fa / Lactuca Sative

BBQ V—2X
AXIAIY =R« TYIPRY =R « H=YwI)—2R
Sauce: Mexican Sauce / Delicious Japanese Sauce / Garlic Soy Sauce
<R - R—T - FH->
28R / Rice
*4F / Kimcehi
I HAR—T / Seaweed Soup
BHBE~Y>3I—7")> / Mango Pudding

*RY>22)—=F5> (90 4 2 &tk~) EE—I - 2N=2 )T 942 - 74 - K74 - A% - GEt
¥3,300 (1 4#%) AIFIL VYT RREYT

e - Py
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E—FNDALVALS >
EAEDE KKISSHO

KURIMAJIMA

Western Food Restaurant

YAKI-NIKU & SEAHOOD BBQ

BEEmA=—2— /A LA CARTE
<#%WR /BEEF>

K/N5 (HILE) /Pork Ribs ¥1,760
&4 ILE / Beef Kalbi ¥2,950
4Rz g AL E / Beef Tender Kalbi ¥2 750
#HR& B — R / Lean Beef Loin ¥3,300
&4 4 / Hanger Steak ¥1,760
HEARBkE4ES v b—7Y 7> (150g) / Domestic Beef Chateaubriand(150g) ¥5.500
<i@f¥ / SEAFOOD>
HEIE/Prawn ¥770
Z<—I5—IL (1/2) /Red Lobster ¥4,950
R3L B / Scallop ¥1,650
EHBEASA / Local Fish ¥1.760
#RAT % £f / Abalone ¥4,950
<#% /VEGETABLES>
T3 4+ / Assorted Seasonal Vegetables ¥1,100

<#%#5% /SALAD>

EHNH S5 F / Seasonal Salad ¥ 880
b= FH5 %/ Tomto Salad ¥ 660
# > F 2 / Lactuca Sative ¥ 660

<ZfR - $&W /RICE & PICKLES>

2R / Rice ¥330
¥ &F / Kimchi ¥770
H#7E / Japanese Pickles ¥550

*RY>I29)=75> (90 4 2 BH~) X HE—IL - ZNR= Y2 TI4 2 - A4 - K74 - a5k - Gift
¥3,300 (1 4#¢) AIFIL YT EEYDT





