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Cold Appetizer  FEE  Xt7t2 Q2|

ERRXLF on. wv7. zerairmmrss

Korean Style Kimchi of Variety Sea Foods
wEUEEHRRE (Bt , BUL, iFM2) SHELXI(LEO],7t2[H], M <)

FHiDOX LT RES M

Korean Style Kimchi (6 Kinds)
FTOREBHE (67 ) DEUX (63)

ZHiDF LVES 65

Korean Style Namul (6 Kinds)
SN PHE (67 ) BEUE 63)

> ~ ~
I —hF—ZF ¥ LDy
Salted Pacific Cod Entrails Spicy Sauce with Cream Cheese
mIL BRI IR S AT YUK = FHA

SEE I

Korean Style Kimchi of Chineese Cabbage
REBE F2RN

%% 2 F

Korean Style Kimchi of Yam
[Ty o2~ P2 PN

A X LF

Korean Style Kimchi of Cucumber

#HIVBESRE 20gX|

B TX

Korean Style Kimchi of Japaneese White Radish
R WiE 27|

T L3 LT

Korean Style Kimchi of Pickled Plum
BT O} AL EHOPR| Sl

AN
PR LI LT envectorenzss g

Korean Style Kimchi of Hot Spicy Garlic Chives
EERE  TARILNYES 7| M)A

IO DOEDOEMET

Perilla Leaf on Soy Sauce

&S YUY Yo

)
Wit E g &
Korean Style Toasted Laver

#ABE Z

PSR DY 5 ¥

Seasonal Vegetable Salad ~ #H  HFE

UABRED b

A Plate of Assorted Leef Vegetables for YAKINIKU
15 P AR BF SR 4k D5 AR

Iy %

Sesame Seeds and Sea Salt Base Salad

ZRRERLDRL IOl HEE7IEDL A7 EBY)
=x = 2

REY 74

Nikutei Salad(Corn Dressing Base)

XS LFHO HEEe EYY)

SOV hITE b

Tomatoes marinated in ginger sweet vinegar
[EEEEpAR TE A EOE M2 E
-~ > O — >
WSEDBHZRTFT FF 4
Potato salad with smoked pickled radish
BRAE MLEAH O|F2|Z2tA(2H tHRX]) ZA e
White asparagus, volk vinegar and burdock chips
AR%. EERMN4GSH SIO|E OfAmb2tAHA Al A%t 2 X

MBIEIZIXINR. b —E2BH0% ZTHEW - LE T,
¥Service charge (10%) will be charged separately.

SMAHTRERF I 10% PR SS 2.
M2 Hwe MHIZZ(10%) D23 34

JLICk

¥1,800

( ¥1,980 )

¥1,500

( ¥1,650 )

¥1,500

( ¥1,650 )

¥850

( ¥935 )

¥850

( ¥935 )

¥850

( ¥935 )

¥850

( ¥935 )

¥850

( ¥935 )

¥850

( ¥935 )

¥850

( ¥935 )

¥600

( ¥660 )

¥600

( ¥660 )

¥1,200

( ¥1,320 )

¥900

( ¥990 )

¥850

( ¥935 )

¥800

( ¥880 )

¥650

( ¥715 )
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A Selection of Fresh Meat and Seafood it fy 3

¥ BRSOl o

Special wagyu tongue sashimi

BemntEtar SdA7EN27|

Yo =alh « Yy amomkciriaiie m
Clabs on Spicy Soya Sauce
HekrE  LEAT

* IR
Waryu “Yukhoe” of Sirloin (raw beef)

ez et R

HIS 40 paf L

Tajima beef sashimi (raw beef)

BS4PRIZ  ERX|OF 2 27] Y2

o< AHL
Thin-Sliced "Senmai”(Beef Third stomach)
FEFENRE UM Y

Nl L
Thin-Sliced "Hatsu”(Beef heart)
e LRg g dE 2

<
I /ML

Thin-Sliced "Mino”(Beef First stomach)
MEFER S YL AT 2

e

Steam Boiled Pork Legs Cold Style
BEn I

P

Sushi  A%4E 17| 24|

W HFHRX

Wagyu Sirloin-Sushi with Salmon roe

HEFE  OtFE 22 ot

ray s FHZ

Fattiest Wagyu and Pickled Japanese Radish-Sushi
FREBENFFE At EFFQe o= 42 A4

LPHEY

Wagyu beef sea urchin sushi

MEsEARE 2t 2E 24

AKbhaiy

Broiled Fattiest Wagyu-sushi
MERES T Rt AAl 24

ZH Y DEE

Hot Appetizer ~ #& WSt 22|

BIA BT ANGHA &L IRIDFv TS

White asparagus, yolk vinegar and hurdock chips
HE%, EEMMN4SES  0|E otAmiatAHA Al Alxet 2

~ A

ﬁl] TH v
Boiled Beef Tongue
KEEE e 22

Kb =) EXYXXY

Ota beef roll spring cabbage
AEFABEERR L E &2 LHiF

3Ll
Chinese Style Beef tendon Stew with Tofu
HEFE AUE FE 22

HBABREORITF= =7

Deep Fried Garlic
BEREFERF ot Za|dit ot

x|
=)

02

¥2,300

( ¥2,530 )

¥2,300

( ¥2,530 )

¥1,800

( ¥1,980 )

¥1,800

( ¥1,980 )

¥1,500

( ¥1,650 )

¥1,200

( ¥1,320 )

¥1,200

( ¥1,320 )

¥800

( ¥880 )

¥1,300

( ¥1,430 )

¥1,200

( ¥1,320 )

¥1,300

( ¥1,430 )

¥900

( ¥990)

¥2,200

( ¥2,420 )

¥1,800

( ¥1,980 )

¥1,200

( ¥1,320 )

¥950

( ¥1,045 )

¥800

( ¥880)

MAERDBAWA = 2 —ITBIF 2RI
O—RMZRNOERIZEDHDY 27 PHBENET,

OB THk. W, ILEEIR & ORI T S B OO RNOEREBEZBOET,

@Raw meat can cause food poisoning, so please refrain from eating it if you are clumsy.

@V PRI A it A . 75 SR IR S IR I A

@uIJE NS0l olgol Yooz HEE B2 Wit ST
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Beef-Tongue Fanes| A0

BEME FEEWYFHE

Japanese black beef - Tongue Premium Thick Sliced

BEEGEE  SNE 2300 ¥ £ 24

BEemt LY UM

Japanese black beef - Tongue

tg4F 4230 2o ¥45 24

BEE B UM

Japanese black beef - Tongue with Green Onion

BrA4E  OIE 280 2350 o 24

BEefl WY

Japanese black beef - Tongue usually

BA4EER oo 8¢

BENE WARPEDY VB

Japanese black beef of wrapped hollow Under the Tongue
RENFFERBHRRFS oft 24 (Re1h M)

A

Beef 1y &3A7|

\

i —_ N ok
FHENT IBUPEX
Japanese Black Wagyu - Diaphragm Premium Block Steak
SRR EM AOHEA

IO EAREK Y

Assorted 4 kind Japanese Black Wagyu rare Kalbi
AMTREHEEHE 4352l g7t 2|2 25

- ke
g3 fehpix
Japanese Black Wagyu - Diaphragm Sliced
EEMA41ERIR AE AMEARY)

¥ Ehre

Japanese Black Wagyu -Prime Fatty Kalbi
RN Sd5 gy

B fengix
Japanese Black Wagyu - Very Fatty Kalbi
EEMA N da graEE)

IIVE Teh e
Japanese Black Wagyu - Standard Kalbi
MA4hgE A2 E)

hA )

Japanese Black Wagyu - Bottom Flap
MIFEFIHRH A Ae| s

MG HFL LINVE Wt

Japanese Black Wagyu - Chopped ribs (Sweet and spicy sauce)
HMEWAFNGE A EH OIS EIE ¥E)

#

¥3,800

( ¥4,180 )

¥2,800

( ¥3,080 )

¥2,500

( ¥2,750 )

¥2,300

( ¥2,530 )

¥1,800

( ¥1,980 )

¥4,500

( ¥4,950 )

¥4,200

( ¥4,620 )

¥3,500

( ¥3,850 )

¥3,500

( ¥3,850 )

¥2,500

( ¥2,750 )

¥2,300

( ¥2,530 )

¥2,500

( ¥2,750 )

¥1,800

( ¥1,980 )



Special Part  453IERz SN £9
AL EEAR ~3 % h=T YTy~ s
Japanese Black Wagyu - Chateaubriand ¥9,350 )
ERFH o e~ AEERZ|Y~

ALY ¥5,000

Japanese Black Wagyu - Filet Mignon ( ¥5,500 )
BYMEEEAR 2 b ot

g > IR (B0 vz
Japanese Black Wagyu - Sirloin ( ¥2,200 )

WEWMFER(EK) = EXHOo|A o MEQ! AH0|3(17H)

MR 5y U
1 £ S OIS (1) .f/ ¥1,500
Broiled Japanese Black Wagyu - Sirloin on Original Soup stock ( ¥1,650 )
T HMFERK) AR MEQY SFET0|(17H)

AE LTINS SOREEEE (1K) / ¥2,000
Broiled Japanese Black Wagyu - Special ribs on Natural Japanese yam @ ( ¥2,200 )
M, BB |, BifEfFKIHE(17K) Qb HOj Lol Kt&T7|Z0[(17H)

AHORGHWINPEE ¥2,800
Japanese Black Wagyu - Rump Cap ( ¥3,080 )
M4BR o R=HEY)

HAFEOLATFDU—R o i ¥3,000
Japanese Black Wagyu - Melt Inside Skirt ( ¥3,300 )
RMILMEER o SH(ERH)

zl‘)I/=E-/

variety meat  &fPRy  CHYSH 1

FIVEVEY GDOE ¥1,800

Wagyu - Assortment of variety meat ( ¥1,980 )
AFppE SEE Z5@Y)

Sl g ¥1,500

Wagyu -Small Intestine ( ¥1,650 )
BENR  E4dE 25E

¥ ELoN— ¥1,500
Wagyu - Premium Liver ( ¥1,650 )

RERHE  S4

I/ ¥1,200
Pork - Guts ( ¥1,320 )
%P - jEE XY - LE

kI Ienbix ¥1,200

Wagyu - Blanket Tripe ( ¥1,320 )
t':ﬁ ALJ. Aor(orl_q)

EXyo khpix ¥1,200
Wagyu - Reed Tripe ( ¥1,320 )
48 (FMBE) A aEh )

FIWVEY (3Fa) khgix ¥1,200
Wagyu - Big intestine ( ¥1,320 )

H KA 2CHEE)

I =l 2 ¥1,200
Wagyu - Sweet Bread ( ¥1,320 )
Fhagg  ABM

7 — Vi £1,200
Wagyu - Tail Thin Sliced ( ¥1,320 )
+RB nejaz

LN— foh i ¥1,000
Wagyu - Liver ( ¥1,100 )
FHF A7hEE)

V73 ¥1,000
Wagyu - Cheek meat Thin Sliced ( ¥1,100 )
il Ay



e M

Seafood  E#  S{itE

F=—)iE (1R8)

Shell-on Spiny Lobster(one tail)
RNk HESEIER (10t2))

At XN HONY —HEZ (119

Scallop with Shell(one piece)
#HhEBN 7t2|H| B{E{ 0|

HWEDLAIENHEX
Shrimps
BN ATl

B R

Pork %A =hX| 27|

HPRE AGBET —R ~HRIRA ~

Platinum Pork - Shouder Loin
EFHTEER O|QtE|TIL SHZIE =4 (HH S 2E 22

% WA

Chicken W@l  EH217|

FRILPE PHGREE S B

Chickin Thigh Meet of Tamba
R SERE =0 A CHtE | 8 X| A

¥3,850

( ¥4,235 )

¥1,350

( ¥1,485 )

¥1,200

( ¥1,320 )

¥1,500

( ¥1,650 )

¥1,200

( ¥1,320 )

w aﬁb: (topping series) /ﬁ"**ﬂ- / ZEY Hw
BIFADOBRIZBIFADFERE HEDETITHXI L EN,

(Please order meat seasoning together.)
WLUEGERI BN R 23R/ RISt = 7|3 20| EMEM 8.

. N O N
RXNR
Chopped green onion for YAKINIKU
B  CoE

T A BZX GeamicTunic LT, Sl L Saicizs $0)
White Onion for YAKINIKU
R OEO|

ETARF
Spicy White Onion for YAKINIKU
BERRBREY ol (of25h

=T LT Gt R A AT S 0)
Spicy Garlic Chives for YAKINIKU
BEIRERIERT 2329y

HEET

Green Chili for YAKINIKU

LU TR

—N == HZrh

= =7 HIEEMEG

Garlic & Green Chili Pickled in Soy Sauce for YAKINIKU
BERERAR 2+ OH= Ot

SRR I
Pickled egg yvolkin Soy Sauce for YAKINIKU
EEMER AT -EX EY

¥500

( ¥550)

¥350

(¥385)

¥350

(¥385)

¥350

(¥385)

¥350

(¥385)

¥350

(¥385)

¥350

(¥385)
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Soup & =ERE

* AGE M RO 5 — NV A —F

Tail Soup

(CoKVERALET—NEARRY L 2dbE Tl Lo 2 —7 THIRRE !)

FFEMEATASRE: 8T

\
Jv#vkyx—fég

Yukhoejang Soup
HRARFREL  SAY

SOEDETFA—T

Egg Soup

BEwmn A=

*x + ¥150-THZ v 2N HIKE T

¥You can also make soup rice for +¥150

MBI R+Y150 / %+ ¥ 1502 SO 2 BZH0| ZhseL|ct

~ - >
HMAY IFH LA
Stone Boiled Hot Spicy Soup with "UDON”
AMBERLEE S 23

Ea

Hot Spicy Soup Noodle
ERFNE  |SHYH

Ly B EY
A Ll i ]
Spicy miso mixed cold noodles
FUMpAT 012 B 28 YR

o RIR — D A
Cold Korean Noodle
HRAE il

R B

Rice Dish  #l &

e RN °
AL N
Stone Grilled bibimbap
FIRHAR  O|AJOF7| melgt

EE N
Bibimbap

MR el

*FRH—Y v 7T LR
Stone Grilled Wagyu Garlic Rice
PARFHAFR  HUO=RSY

FCHL—F14 R
Beef tendon Curry Rice
FHYIER A FX22| 7y 2tola

* E&IZTKG

"Nikutei” Raw Egg on Rice
WERE A

B4 (1@

Rice Ball(one piece) 1HI(—4") 2FFHE(17H)

Elﬂé (BERIRITHE LISk 2R = A Ry —IC k> THRENZ 7L Y FELE L)

Rice
BXiR 370

¥1,500

( ¥1,650 )

¥1,500

( ¥1,650 )

¥850

(¥935)

¥150

( ¥165)

¥1,600
(

¥1,760 )

¥1,500

( ¥1,650 )

¥850

( ¥935)

¥850

( ¥935)

¥2,300

( ¥2,530 )

¥1,800

( ¥1,980 )

¥1,500

( ¥1,650 )

¥1,100

( ¥1,210 )

¥700

( ¥770)

¥450

( ¥495)

¥300

( ¥330)
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Wgﬁiﬂﬁ WL

HREEF— N A—=T%X—=2 2L, BHEFO®WREZ7Ly RLEA—=7T
BN B, B ELEZ Y I YEADENBY 0§

(Korean Style Hot Pot of Spicy Soup with Vegetables and Hormones)
ERAMEARANBRNFFE 2% / AT LED ofxfo| EY ST

& M ®

WSk (2 ANhiD) ¥5,800

for two persons ( ¥6,380 )
A 2=

WEgken (4 AR ¥9,800
for four persons ( ¥10,780 )
M 4002

v

ﬁmﬁu Seasoning / M/NE / Ft=
BORILEY ¥1,500
Additional Hormones ( ¥1,650 )
meEZEn WEFE
BOERR ¥850
Additional Vegetables (¥935)
OEFE  ORXHEETt
B ¥750
Additional Condiments ( ¥825)

meER DEFIL

P( % Other Seasoning / 1#&ik , H4 / AMH 22|

KDY Mask. 5=z bvaztsn. mmm ¥1,500
Closing Cheese Risotto ( ¥1,650 )
ABERR 2EE

KD — R YV Gictcichi. £90. FiEhE, WS ¥980
Closing Ra-men ( ¥1,078 )
WE e

KD EA vicrcser. &m. sigh®. AxbE ¥900
Closing Udon ( ¥990)

EPY Y

RGN, Y —E ZRRH0% 2 TEHEW - LEDT,
¥Service charge (10%) will be charged separately.
SUTREIH e 10% AR5 %%,

X Hrs AHAZ(10%) 0|22 SHQAL|CE,



H l* Dessert / #tfh / CIME

E A INZ /A PMaxX) —) ¥900

korean shaved ice (milk or strawberry) ( ¥990)
BIEETLK (4%, EBK) EEEERR-MLG)

KEAAL — bERTFT b =F ¥850
Sweet Vanilla Ice Cream on Roasted Potato ( ¥935)
HEEECEM  070FHtdet ofo| A3

HKEOT Y —X ¥800

matcha terrine ( ¥880)
Wk X ER

BHNADEY — ¥600

Summer mandarin jelly ( ¥660)
FEMBRE O 29 22

AT A R ¥600

Ice Cream of Matcha and Monaka ( ¥660 )
SHERUHRZUICEM X} ofo| AR FLEFt

AHOY ¥ —xXv b ¥600
Today’s Sharvette ( ¥660 )
SKREK e MY

[ikil

TETHEDSCARBFILILEDL), W ED AN NRYES A8
V)% Z2LFABDF R EOTTIT®mT 2, By oISH Q218 MR
[%.2 |\ ToYakinikut ik 5T+, 2 MR FHS B K2iW opIUTE ERYLUCL
[iki] We are dedicated to providing professionally prepared food using only the freshest ingredients.

AR SR S 43 R 2 J R Bt & K L4600 R 45 A,

8l 8 FoRATE, Fenl 501, ‘t]
%# ) Fn22205F ki b b den R,
20+ X1, & EoYakinikun (<, /‘};

liki] 24T 8|24 Afolof e YA B7HFRl0| 0180| 2 ) ’

Enjoy yakiniku in a fantastic Japanese space that will make you forget about everyday life.

NFFRGIEAZEE BRARABOER 2 ONE AARE 2BENT RENHFHA.

PEVBLE)ECEBET S

N
\
BE#HL AL 4HED, C 1Y

QE’»‘

UL, RTEF LA & 7T L,

[iki]

4

dit =52 FECLUFHOI7L HS3t= Mu|Ao] Sdet2

Z{o|Lt ofgto] ofd &HZE0te] =g YL Ch

ot

Breathe the same air as you and feel the same. KAk AR H AT & 09 bk, 8RR XL R AT, AIRMESE.

P ETETVRE T A Y O o7l el 78227 £ 8
s% €500, AGEERE—ALE—AD 2O 2F0 & B £ 8 2 97|7}
X FRLINFFEI, 22712 sherc,
g(‘ Good luck to you dear ones.

AEHH, SRR, EARRFENFLE-ANETL2HE P REHER

[iki]



