
AKAUSHI BEEF
PRIME RIB SPECIAL

Akaushi cattle were developed in Kumamoto, Japan  
to withstand the challenging climate and terrain, and  
meet the discriminating taste of Japanese consumers.  

 
A group of Texas ranchers were so impressed by the  

extraordinary characteristics of Akaushi cattle,  
they found a loophole in the trade act of 1992 that  
allowed them to bring a small group to the States.  

 
Because of full-blood Akaushi genetics and rigorous  
quality guidelines, the beef consistently yields Prime  

quality grades and tender buttery flavors, and is  
considered by many experts to be the  

most delicious beef in the world.  

 

 

R OA ST E D  A K AU S H I  
P R I M E  R I B S  O F  B E E F 

INCLUDES THE FAMOUS ORIGINAL SPINNING  

BOWL SALAD, MASHED IDAHO® POTATOES,  

YORKSHIRE PUDDING, HORSERADISH 

California Cut*  69 

Lawry Cut*  86 

Diamond Cut*  115 

Double Cut*  145

*Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked  
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions.

Please alert your server to any food allergies.


