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Course for groups Wai-Wai Dinner
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Spareib (Australian beef) Namul
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Chicken (Japanese)
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Wagyu spareib
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Wagyu loin
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beef tongue (Australian beef)
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Okinawa pork rib
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Okinawa pork loin
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Okinawa chicken
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Korean Style Choregi Salad Tomato
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Kimchi Namul

z{? Cubed Radish Kimchi
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Ice cream (Chocolate)
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Dessert
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Ice cream (vanilla)

¥ 400
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