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Course Menu

a— A
Ichi no Ushi Ni no Ushi
& o X o4
11,000 yen 13,200 yen
ANRENTy T DTHE Roll the seaweed steak tartare Y—uf vl Wagyu sirloin and
FHio 7 —v seasonal fruits
i RNVENTy T DTEE Roll th d steak tart
(s % - 4 - ] [ Yakiniku - salt -] oll the seaweed steak tartare
JEYI ) & U Beef tongue (thick-cut)
o 1 BE - i - Yakiniku - salt -
JEEERAL D JEY] Y Carefully selected parts of beef Cse #7- ki -] [ Yakiniku - salt -]
I . JEUIh 2 3 | Beeft thick-cut
FHOPE X B3 Grilled seasonal vegetable . o cef tongue (thick-cut)
JEFEERAL D JEY] Carefully selected parts of beef
DREZFFHE | Grilled 1 vegetabl
(% ¥ [ Ushi-jirushi special ] FHOB TR pied seasonat vegetabe
HEMAF LA YH U F | Wagyu fillet cutlet sandwich
(%4 ¢ [ Ushi-jirushi special ]
Yy b=T7 VTV . .
[lFe ¥ - 2L -] [ Yakiniku - original sauce -] 2F— %Py R Chateaubriand steak sandwich
BOERE | Wagyu Akami
Fhmr—2= Broiled loin (Bt ¥-21 -] [ Yakiniku - original sauce -]
JHOERE | Wagyu Akami
{%i@ or tFEﬂ%i%iJ L — Korean cold noodle soup EA R Broiled loin
or Ushi-jirushi special curry
Y 2 7BEETE DN Yaki-suki rice bowle with truffle
AHOTH— b Today’ s dessert

AR R BUA TS, SRIEATRIUC L Y, WAR -BREZILEAER IS 0ET,

Wl or AHIREERIA L —

AKHOTH— b

Korean cold noodle soup
or Ushi-jirushi special curry

Today’ s dessert

Course Menu

a — R

San no Ushi

%04

16,500 yen

MpETF—n e RtBoas—rvzx—7
Y—uf v eFHioT -

RNENZY T DFHEX
[ B #-3E-]

JE8IY & 36
O D JEY] Y 2
ZHiOBEE B 2 1

(% %]
X b=T7 VT VART—=FHVF

(B P-4%21-]
FEev
PAUR=EbZ

FY 2 7HEE T & /N

Wl or IR L —

ARHDOTHF— b

Wagyu ox tail and white radish soup
Wagyu sirloin and seasonal fruits

Roll the seaweed steak tartare

[ Yakiniku - salt -]
Beef tongue (thick-cut)
2 kinds of carefully selected parts of beef

2 kinds of grilled seasonal vegetable

[ Ushi-jirushi special ]

Chateaubriand steak sandwich

[ Yakiniku - original sauce -]
Prime fillet
Broiled loin

Yaki-suki rice bowle with truffle

Korean cold noodle soup
or Ushi-jirushi special curry

Today’ s dessert

A IEBOA T, REEANRIUC K Y. WAS R A EAIIT0ET,




Beef tongue
Rz v

Horumon
FoLE

k&

Prime beef tongue 3,000yen
JZ0)Y & A Beef tongue (Thick-cut) 4,000yen
Akami
U=
e Wagyu KALBI - boneless ribs 2,900yen
ANHDOEGERE Aitchbone meat 3,300yen
koo 3 Wagyu HARAMI - Outside skirt 2,500yen
Fev Prime Fillet 5,000yen
wine A5 BERMFYIDEL L AS wagyu rimmings 2,500yen
Ushi-jirushi Special
%
HEMFAY Wagyu cutlet sandwich
(o~—7) Halfsize  3,500yen
(L ¥ 2 7 —) Full size 7,000yen
L AYHUE Fillet cutlet sandwich
(o~—7) Halfsize 5,000yen
(L¥a27—) Full size 10,000yen
¥ P =T IVTVRT—FHVF Chateaubriand steak sandwich
(o~—7) Halfsize 6,000yen
(L¥a27—) Fullsize 12,000yen

FIEV Horumon - large intestine 1,200yen
kI Mino - blanket tripe 1,400yen
Sashimi
gl L
A= Yukke style Broiled Wagyu 2,500yen
H—uf vEFa (18) Sirloin sushi 700yen
7 IFa (18) Harami - outside skirt - sushi 600yen
Kimchi
* L F
¥ LT Kimchi 600yen
T TFx White radish kimchi 550yen
I A F LT Cucumber kimchi 550yen
¥ L F K Assorted kimchi 1,300yen
Salad
¥+ 7 X
FHIY 7 £ Ushi-jirushi’s salad 880yen
F LV Assorted namul 1,300yen
YT a Leaf lettuce for beef wrapping 880yen




Soup

2 =7

Beer
v — v A

Non-Alchol Cocktail
J VT — A 7TV RIEAESRIE

Ar—n

Draft beer

A i

e —n

Bottle beer

P 21

J VT a— )Lt —) L (334ml i)

Non-alcohol beer
T B A R B

Hi-Ball

NA K= Bt

880 yen

770 yen

770 yen

vrx—=V—=TVv 7N 660 yen
Shirley temple
N—yvVEEL—} 660 yen
Virgin Mojito
TrIvZFyw b 660 yen
Atomic cat

Soft Drink

AN N R4 kR

YVaz—vt—7—
Johnnie Walker
=810

Miyagikyo

(Ll

Yamazaki

F

Hakushu

Sho-chu
Belit B AR

770 yen

1100 yen

1100 yen

1100 yen

TIhHRAARA—T Seaweed soup 880yen
SAbY) EFR—T Egg soup 880yen
ATV A—T Yukkejang - Spicy minced beef soup 1,200yen
ILRX S AR—T Gomtang - Ox tail soup 1,200yen
Meal
Wi -

{%i@ Korean cold noodle soup 1,200yen
Eﬁ% < <AV Ishiyaki bibimbap - Stone pot fried mixed rice 1,500yen
7w oN Kuppa - Rice soup 1,080yen
s B A VA A Yukkejang kuppa - Spicy minced beef rice soup 1,400yen
LRV N Gomtang kuppa - Ox tail rice soup 1,400yen
EES Rice 350yen

Dessert

79—t
Hoea—e—7Y v White coffee pudding 800yen
ZHfio 7Y — b Seasonal dessert 1,200yen

SEHMIE R 2y 7% T

HKZEOMMIZ b BT TOARALIIVET, LA BRAX y 7RTEAWEZLE T,

EEIL GF)
Tominohozan (Potato)
g7 EL (BHF)

e (%)
Nakanaka (Barley)
7Kk E)

B CKR)

Torikai (Rice)

B4 (KD

Sour / Chu-Hi

770 yen

770 yen

880 yen

7=/ Fa-—nA A BB

Br—w vk 650 yen
Black oolong tea

B R%E

a—7 550 yen
Cola

TR

VY vy —I— )b 550 yen
Ginger ale

LI E RIS

FLvyya—X 550 yen
Orange juice

fitas

Japanese sake
HAM B &S

ErLEVHY —

Fresh remon sour

A7 AR BR vk A% BR B
V=TT N—T T —
Fresh grapefruit sour

B AR BR vk 4% BR B
Sy —
Ginger sour

£ T R kAR BB
Hy—wmuvdg

Shochu and black oolong tea
28R RA

770 yen

770 yen

770 yen

770 yen

H A — 1,300 yen ~
Japanese sake )
. # b2 5,000 yen ~
Wine by the glass
77 RARI AV ARl
VAN =R 1,200 yen

2021v Yy v - F U4 vX a—} -
Fa2+B—X 77 L-0—LJ

Les Vins de Vienne Cotes du Rhone Blanc Les
Laurelles 2021

775(5'5“74’ v 1,500 yen
2020 V7Y - F U 4T vXa—}F -
Fa2+HB—X - —Yal 7=

Les Vins de Vienne Cétes du Rhone Rouge Les
Cranilles 2020




