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Yakiniku Course Yakiniku Course
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Wagyu Special Course
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9,000 yen (FiiA 9,900)

hr—noa—r v x—7 | Oxtail Soup

EA= % Yukke style Broiled Wagyu
(e ¥ -36 -]

&z v Beef tongue
A H D s R

[ Yakiniku - salt -]

Today s Wagyu Akami

(%%1) > b =7 DT v Grilled Chateaubriand

Z2F—FH v F steak sandwich
e #- %21 -] [ Yakiniku - original sauce -]
s Today’s 3 kinds of
AHOBGER S 2 FE Wagyu Akami
HEMF T X Wagyu suki-yaki
AHDOBEH | Today smeal

eyl Korean cold noodle soup

AHOTH— b Today’s dessert

FHIZ—=R
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12,000 yen (HiiA 13,200yen)
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Ox tail Soup

Roll the seaweed
steak tartare with caviar

[ Yakiniku - salt -]
Prime beef tongue

Wagyu Harami -outside skirt

Grilled Chateaubriand
steak sandwich

[ Yakiniku - original sauce -]

Today’s 2 kinds of
Wagyu Akami

Mille-feuille loin

Wagyu sirloin suki-yaki
with truffle

Today s meal

Korean cold noodle soup

Today’s dessert
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Premium Course
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15,000 yen (FiiA 16,500yen)
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Ox tail Soup

Roll the seaweed steak tartare with caviar
Yukke with truffle

Wagyu sashimi

[ Yakiniku - salt -]

Wagyu premium tongue (thick-cut)
Wagyu prime Harami

- Outside skirt (thick-cut)

Grilled thick-cut Chateaubriand
steak sandwich

[ Yakiniku - original sauce -]
Today' s Wagyu prime Akami

Chateaubriand
Mille-feuille loin

Wagyu sirloin suki-yaki with truffle

Today’ s meal

Korean cold noodle soup

Today’s dessert



Beef tongue

z 6 Beef tongue
k& Prime beef tongue
JBEYIh 2 3 Beef tongue (Thick-cut)

Prime beef

P—af UEEXTE Sirloin

JEEIY F1oN 7 2 Wagyu HARAMI - Outside skirt - (thick-cut)
¥ b—=7 VT VAT —FH Y Chateaubriand steak sandwich
(N—7) Half size

(l/:\'jl?“—) Full size

Akami

AS BEMGYUI K & L AS wagyu trimmings

e Wagyu KALBI - boneless ribs

ANHDOEOERE Aitchbone meat

M ~7 2 Wagyu HARAMI - Outside skirt
Horumon

FILE YV Horumon - large intestine

3 Mino - blanket tripe

V7 3 Tsurami - cheek

2,400yen
2,700yen

3,200yen

3,800yen

3,800yen

5,000yen

(B 2,640)

(Fi3k 2,970)

(BisA 3,520)

(Fi3k 4,180)

(Fi3k 4,180)

(B3 5,500)

10,000yen (Bt 11,000)

1,200yen
2,200yen
2,800yen

2,500yen

1,000yen
1,400yen

1,400yen

(P32 1,320)

(Fi3A 2,420)

(Fi3A 3,080)

(Bi3A 2,750)

(Fi3A 1,100)

(BiA 1,540)

(BiA 1,540)
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Sashimi

Yukke style Broiled Wagyu
Sirloin sushi
Harami - outside skirt - sushi

Assorted sushi

Kimchi

Kimchi
White radish kimchi

Cucumber kimchi

Assorted kimchi

Salad

Ushi-jirushi’s salad
Assorted namul

Leaf lettuce for beef wrapping

1,800yen (A 1,980)
1,400yen (A 1,540)
1,400yen (A 1,540)

2,000yen (Biid 2,200)

600yen (BisA 660)
600yen (BisA 660)
600yen (FisA 660)

900yen (FBisr 990)

700yen (Bish 770)
700yen (Bish 770)

600yen (Fish 660)
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Soup

Seaweed soup 800yen (BiiA 880)

Egg soup 800yen (BiiA 880)

Yukkejang - Spicy minced beef soup 1000yen (%A 1100)

Ox tail soup 1100 yen (Hiid 1210)
Meal

Korean cold noodle soup 800yen (FiiA 880)

Yukkejang - Spicy minced beef noodle soup 1100yen (FiA 1210)
Ishiyaki bibimbap - Stone pot fried mixed rice 1200yen (Fi:A 1320)
Ishiyaki wagyu yukke bibimbap 1500yen (%A 1650)

Rice 250yen (Biid 275)

Dessert

400yen (BiiA 440)

Seasonal ice cream

White coffee pudding 400yen (FiiA 440)

Beer

r—n

800 yen (BiiA 830)

NE—=-F 2w TRX—0 (330ml ) 750 yen (Bl 825)

THe - AZ T (334ml i)

J v T a—) L« £— L (334ml i)

Hi-Ball

7w r=vi VyFTLvE 700yen (Biid 770)
Vyv s xX=T ) 800 yen (A 880)
Ll 1000 yen (832 1100)

=PI 1000 yen (B4 1100)

Sour / Chu-Hi

EL VST — 600 yen (FiiA 660)
BT =TT N—YH T — 600 yen (Bii2 660)

VY= — 600 yen (HiA 660)

Hoy—ogyvAg 600 yen (Bii2 660)
Sho-chu

BhEL (GF) 700 yen (iiA 770)

i (%) 700 yen (BiiA 770)

B CK) 700 yen (Bia 770)

750 yen (BliA 825)

550 yen (Hiid 605)

Cocktail

AVYFAH 7T R/ H) 700 yen (Biid 770)

Tb—} 700 yen (BiA 770)
Yvib=v7o 700 yen (A 770)
EAITIa—)b 700 yen (BiiA 770)
ALV VY 700 yen (A 770)
Fa—NYoN— 700 yen (BiA 770)

Non-Alchol Cocktail

vy —Y—FvIn 600 yen (Btid 660)
N=YVEE—F} 600 yen (A 660)

TrIvrZFry b 600 yen (BtiA 660)

Soft Drink

Hy—mvF 400 yen (BiA 440)
a—7 400 yen (Biik 440)
VY y—IT—)L

400 yen (Biid 440)

AL VvYya—X 400 yen (BiiA 440)



