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Meat Cake <{Tongue with salt, outside skirt, ribs, loin, aitchbone>
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Gorgeous Meat Cake <High grade salt tongue, high grade outside skirt, high grade ribs, shinshin, aitchbone>

© ~ v
7 I/; ) .lalﬁb"—:‘: 15,000(16,500)
FELHERY NG IR IV SV VR VR T TR - IR Gitasog)
Premium Meat Cake
{Special grade salt tongue, special grade skirt, special grade ribs, shinshin, back leg base, chuck flap, top blade>
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Beef Tongue »-
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Tongue with Salt
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Tongue with Green Onion and Salt
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High Grade Tongue with Salt
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High Grade Tongue with Green Onion and Salt
(Sliced or Chopped Green Onion)

Kuroge Wagyu Beef Tongue memrotiuy.
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Kuroge Wagyu Tongue with Salt
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Kuroge Wagyu High Grade Tongue with Salt
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Thickly Sliced Tongue
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Three Kinds of Tongue

(Tongue, Thickly Sheed, 2 Slices Each of Top Grade Tongues)
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Beef tongue shabu-shabu

iR V2V 1,900 .090)

Deluxe beef tongue shabu-shabu
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Kuroge Wagyu Thickly Sliced Tongue
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Kuroge Wagyu Three Kinds of Tongue )
(Tongue, Thickly Sliced, Hige Grade Tongues with Salt )
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Ribs
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RIBS DIPPED IN SOY SAUCE
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High Grade Rib
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Special Grade Rib
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Flavored Ribs
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Chuck Flap
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Top Blade
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JUICY TASTE-and-COMPARESELECT SHORT RIB,
CHUCK FLAP, TOP BLADE 2 SLICES EACH)
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Sirloin
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Sirloin Sukiyaki
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Green Chili Pepper Chopped Green Chili(Marinated in Miso)

‘Wild harvested Nori Grilled Nori Seaweed
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Yakiniku s-svkgorm
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High Grade Outside Skirt Grilled Thin Loin
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Stick Outside Skirt Ichibo
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Outside Skirt Cheek
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HANGING TENDER Aitchbone Sukiyaki
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ONE LONG HANGING TENDER MIYAZAKI BEEF FILLET
rEYUHY 2,280.509) WYy b=V 7Y 12,00003.200
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Shinshin(High Grade Loin)
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High Grade Ist Stomach in soy sauce %% %%} 800 (880)
~ Chicken Thigl
ﬂ‘ll/:Eu/Horumon 980 (1,078) ,\;;l:\/ e 980 (1,078)
VAV Heart 980 1.078) CHICKEN GRISTLE
. It (968)
UN— Lia 980 1,078 SHR”\?% 880
Y Y KoriKori Crispy 980 (1.078) 7]‘5‘ va 880 968)
AFIOBEY TV f % AP
b A x- ] 800 ss0)
T E L G-kl EmyL) 980 1.078) Grilled Squid
S;\'eet Bread (Salty, Miso, Soy sauce) ﬁ % Eﬁ 8 8 O (968)
T'_}I/ TAIL 980 (1,078) Grilled Vegetables
%E ]‘ T Notation Pork Toro 980 (1,078) —‘/—.727/{1*%% 600 (660)
Grilled Sliced Garlic
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Assorted Yakiniku svape
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SPECIAL SELECTION PLATTER [l)l‘lLl'Xl‘] SALTED TONGUE(1po); DELUXE SKIRT STEAK(1pc)/CHUCK FLAP(1pc/)
TRI-TIP(1pc)/H-BONE SUKIYAKI(2pc)/THIN-CUT R()AS'I‘(.G()g)]
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ASSORTMENT of EXCLUSIVE CUTS [SELECT SALTED TONGUE(Ipc)/ TRI-TTP(1pe)/H-BONE(1pe)/CHUCK FLAP(Ipc)/
SELECT SHORT RIB(1pc)/ THIN-CUT ROAST(50g)/ROD SKIRT STEAK(50g)]
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OFFAL TASTE-and-COMPARE [DELUXE RUMEN(SPICY)50g/DELUXE RUMEN(SALT)50g OFFAL/KORIKORI/Heart]
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— To Go Menu —
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TONGULE BENTO
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Loin Bento
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Outside Skirt Bento
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Rib Lunch Box
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High Grade Outside Skirt Bento
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High Grade Loin Bento
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HIGH GRADE TONGUE BENTO
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High Grade Ribs Bento
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First-Class Rib Lunch Box
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Back Leg Base Bento
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Chuck Flap Bento
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Special Selection Bento

Party Course Menu
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