Beer
B — v A

Non-Alchol Cocktail

J YT NANIA—NH TN RIBESEE

Evr—n

Draft beer

R

e —n

Bottle beer

#7835

J VT a— )Lt —) L (334ml i)

Non-alcohol beer
R i A R i

Hi-Ball

NA K — EXT]__E'.

880 yen

770 yen

770 yen

Yx—V—=FTVITN 660 yen
Shirley temple
N—y vVEEL—} 660 yen

Virgin Mojito
T7hrIvZ7F¥v b 660 yen

Atomic cat

Soft Drink
Y7+ FV VS &

Yas—yg——
Johnnie Walker
=813

Miyagikyo

L1

Yamazaki

=R

Hakushu

Sho-chu

WE I B A%

770 yen

1100 yen

1100 yen

1100 yen

EhEIL (F)
Tominohozan (Potato)
FhEL (H4E)

e (%)
Nakanaka (Barley)
t 1 (K%)

S CK)
Torikai (Rice)
B4 (R)

Sour / Chu-Hi

770 yen

770 yen

880 yen

PV =/ Fa—nd  HKERE

Br—w vk 650 yen
Black oolong tea

B bR

a—7 550 yen
Cola

TR

VY —I— ) 550 yen
Ginger ale

o £ K

FLvyya—x 550 yen
Orange juice

AT

Japanese sake
HAMW 8 kkE

ELEVHY —

Fresh remon sour

M BR R AR BR VR

LS —TTN—Y BT —
Fresh grapefruit sour

B AR BR vk 4% BR VB
YUY —H T —
Ginger sour

T ER vk o BR R
Hy—pyvo g

Shochu and black oolong tea
2R ERE

770 yen

770 yen

770 yen

770 yen

H A (& 1,300 yen ~
Japanese sake )
B A ik Gt 5,000 yen ~
Wine by the glass
77 AT A 410
7S AHT A v 1,200 yen

2021v vy v - F U4z X a—bF -
Fa+-B—X 7TV L -a—LJ

Les Vins de Vienne Cotes du Rhone Blanc Les
Laurelles 2021

7T ART A v 1,500 yen
2020 L Y7y s R U4 YR a—} -
Fa2 -HB—X =Vl -rT=

Les Vins de Vienne Cétes du Rhone Rouge Les
Cranilles 2020

B
A

USHI JIRUSHI

SHIEFBRAZ, LWL ET,

[B—. SHEBSHEXZR !
BERICKMETE I Lo TAEEL B,
EHRLWBRAEZBEV o IFWE L Ao Tkl o,
USHI JIRUSHI ¢,
HiZrb<DTFAFET, ¥Rk EoTHHRALL,
USHI JIRUSHI @ HF] & TR EEE ¥ HOE L
ek LD BN % HE O BEX Al
Homiclo< WhEE LiFE 3,
BHRHEZBXZ0 I BRAZEXZ 0
Z A7 Hix, #b 3 USHI JIRUSHI ~ !

| —



Course Menu

Course Menu

a — A

San no Ushi

Z D

16,500 yen

o — R
Ichi no Ushi Ni no Ushi
Tk X0 %
11,000 yen 13,200 yen
rF—nNDas—4r v A—7 Ox tail soup rF—nNDas—4r v A—7 Ox tail soup

ZNVENLy rDFEE

EkD

JE81Y & 3

JBOEER AL D JEY) D

ZHiOBEZ B

EHOV I X

Yy b=T7IV TV
AT —=FH v

PAUR=E
FOETALOBEE L 2 &2

AHOBESE

AHOTH— b

Roll the seaweed steak tartare RNVRENI Y r DTSR

Appetizer EiRD
Beef tongue (thick-cut) By 2 i
Carefully selected parts of beef JEGEAAL D )R] D
Grilled seasonal vegetable i DWE & B3
Crown Daisy salad BHEHOY 7 X

Chateaubriand steak sandwich

AT —FHUF

Broiled loin EAUR=E 3
Carefully selected parts of beef g fe o e R
Cuchilyslcted s o bsl ity o g 3
BOEL

Today’ s meal HY—af vt ) a7EETE
Today’ s dessert AHOEBEREH
AKHOFH—

SR R BUA T, FIEANRILC L Y. WAS—-HREZEAERIT0ET,

Roll the seaweed steak tartare

Appetizer

Beef tongue (thick-cut)

Carefully selected parts of beef

Grilled seasonal vegetable

Crown Daisy salad

Chateaubriand steak sandwich

Broiled loin

Carefully selected parts of beef
“yaki-shabu”

Palate cleanser

Sirloin “yaki-suki” with truffle

Today’ s meal

Today’ s dessert

thF—nDas—4rvzA—7

RANENIYy TDTHEE~F XY ETEDHET

ZEiRo

B8 &
RSO JEY] Y 2

Ox tail soup

Roll the seaweed steak tartare with caviar

Appetizer

Beef tongue (thick-cut)

2 kinds of carefully selected parts of beef

ZEMOPEX IP3Z 2 1 2 kinds of grilled seasonal vegetable
BEOY I X Crown Daisy salad

¥ b=V T UVRTF—FH K

Chateaubriand steak sandwich

EAUR=E S Broiled loin
BT OBEEZ L+ 52 Carefully selected parts of beef “yaki-shabu”
BHEL Palate cleanser

H—uaf Db Y 2 7HEXTX

AHOBES

AHOTH =+

Sirloin “yaki-suki” with truffle

Today’ s meal

Today’ s dessert

AR BLA T, RIEANIRILIC X Y. WAS—HREZEHERIT0ET,




Beef tongue
z v

Ushi-jirushi Special
XY

VX b =T VT VRAT—=FH VU Chateaubriand steak sandwich

(»~—7) Halfsize 6,000yen

(L¥25—) Fullsize 12,000yen

R g Prime beef tongue 3,000yen
= N
JRE1 0 & 3 Beef tongue (Thick-cut) 4,000yen
BORBE 3 :
mEmE Py Lx vl Beef tongue trimmings 2,000yen
Akami
ig= 1
A Wagyu KALBI - boneless ribs 2,900yen
ANHDEGERE Aitchbone meat 3,300yen
1AV Wagyu HARAMI - Outside skirt 3,300yen
e oL Prime Fillet 5,000yen
gt A5 BN &L L A5 wagyu trimmings 2,500yen
Horumon
R E v
ATV Horumon - large intestine 1,200yen
kI Mino - blanket tripe 1,400yen

Sashimi
fill L
A= Yukke style Broiled Wagyu 2,500yen
H—uf vEHa (18) Sirloin sushi 700yen
N IFA (18) Harami - outside skirt - sushi 600yen




Kimchi
* LT

Meal

H3F L5 Kimchi 600yen
T TFx White radish kimchi 600yen
FA ¥ LT Cucumber kimchi 600yen
¥ L FRK Assorted kimchi 1,300yen
Salad
v 7 x
Y 7 £ Ushi-jirushi’s salad 880yen
F LV Assorted namul 1,300yen
YT a Leaf lettuce for beef wrapping 880yen
Soup
A =7
THAAR—=T Seaweed soup 880yen
S EFR—=7 Egg soup 880yen
2T VA= Yukkejang - Spicy minced beef soup 1,200yen
F— I A—7 Gomtang - Ox tail soup 1,200yen

{%iﬁ Korean cold noodle soup 1,300yen
AREEY e N Ishiyaki bibimbap - Stone pot fried mixed rice 1,500yen
7w ox Kuppa - Rice soup 1,080yen
A e A A Yukkejang kuppa - Spicy minced beef rice soup 1,400yen
T =7y Gomtang kuppa - Ox tail rice soup 1,400yen
2K Rice 350yen
Dessert
7 — }
Huwa—t—7Y v 800yen

KZzoficdbsdTohIdnid,

White coffee pudding

LSRRy 7HRTEN LTS,




