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Cannot be used with other service tickets. Available only at this shop.
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Panels show the process from planting and
harvesting the sugarcane.
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The condensed sugarcane juice is poured into metal trays and after
solidifying naturally for several minutes, it is cut into bite-sized chunks and packaged.
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Please bring this coupon with you.

*One coupon can be used for a group.
*Cannot be used with other service tickets.
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Enjoy a guided tour.
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The harvested sugarcane is squeezed in a
double press. About 75% of the total weight
is sugarcane juice while the remaining 25% is
fibrous residue (bagasse).
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The sugarcane juice is boiled down and impurities are skimmed off.
The juice is condensed into solid candy.
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Brown sugar made by skilled craftsmen using carefully selected sugarcane. Brown sugar is rich in vitamins and minerals. Enjoy its rich aroma and taste.
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Raised in a coral sand-only environment 4
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The water is pumped from groundwater
below the bedrock
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Raised under;Okinawa’s warm sun
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Fed carefully selected high quality food
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Safe Japanese turtles

B098-989-4828 EXERE11:00~15:00

Business/hours AM 11:00 ~ PM3:00%*Other menus are also available.
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We raise Okinawa first SOftshell turtles under hyglenlc conditions.
Enjoy turtle at an affordable price.
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