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Nagomi Course

[Foa—Xx])
¥22,000

Kei Course

CERFS

¥27,500
With caviar

FrETHE

Jyuren Course
(A o—X]
¥38,500

With caviar and truffles

FrE7 e MY 2T

a

EHESICILE RIS INTHY ., BB —EZAR 0% EMEIE T ExTT, &
MICLET LI F—DNTIE LS, FOENBE LT CEI O,

All prices are in Japanese Yen, inclusive of consumption tax and subject to an additional
| 0% service charge. Kindly inform our staff prior to ordering if you have any food allergies
or are observing dietary restrictions



Nagomi Course
(F1a—2A]

20,000 yen course (22,000 yen including tax)
20,000 a—2A (Bir22,000M)

Assortment of seasonal ingredients

FHRIO M 2 U 713

Wagyu Sushi
MAEDIZED

Wagyu raw meat Beef tartare

MEERN v T

Steamed
FREEEL

Kuroge Wagyu Beef Tongue
Skirt steak or sagari
Bryv
NT INUEY A

Savory egg custard
AR L

Tenderloin
<%

Beef bone soup
FEA—=T

Kobe beef sukiyaki or Yakishabu (Sirloin)
MRS EHEE T I—a 1 VS L&

Rice cooked in an earthenware pot
T TR 72 TR

Cold noodle or Spicy cold noodles
Wi X% HH % i

Uji matcha and sweetness

FIASR & HIR



Kei Course
(B a— R]

25,000 yen course (27,5600 yen including tax)
25,000 a—2A (BixA27,500)

Assortment of seasonal ingredients

FHiD Bk & M U 72573

Wagyu Sushi
MAEDIZED

Wagyu raw meat Beef tartare with caviar
AR
MEXFryeTay s

Steamed (same day possible)
or
Mino shabu (reservation required)
ARHEARL (MHW e
XAE
NPAVE PNEE S 2 0))

Thick sliced Kuroge Wagyu Beef Tongue
skirt steak or sagari
EBEYJoEXY NFINXIFYHY

Savory egg custard
AR L

Chateaubriand
V¥ h=TVT Y

Beef bone soup
FEA=T

Kobe beef sukiyaki
or
Yakishabu sirloin
AT EHEE
M
—oAf VS LPR

Rice cooked in an earthenware pot

B TR TR

Cold noodle or Spicy cold noodles
Wi X% %

Uji matcha and sweetness

FIRAR & HIk



Jyuren Course
(FH#H o — ]

35,000 yen course (38,500 yen including tax)
35,0002 —2A (FiiA38,500M)

Assortment of seasonal ingredients

FHRID R 2 EH U 7213

Wagyu Sushi
MAEDIZED

Wagyu raw meat
C aviarBeef tartare with truffle
AR
MEXFYETIY T ~M) a7iRA~

Cobau Steak Sandwich
INYATF—FH K

Steamed (same day possible)
or
Mino shabu (reservation required)
ARHEAL (MHWEE)
X
I/LRE (EFPH)

Thick sliced Kuroge Wagyu Beef Tongue
skirt steak or sagari
BEYIoEAY NI IXEYHY

Savory egg custard
AR L

Chateaubriand
V¥ b=TVT Y

Beef bone soup
g A—7

Kobe beef truffle sukiyaki
or
Yakishabu (truffle sirloin)
ALY 27T SRS
XE
P—omaA MY aT7BEElLr» R

Rice cooked in an earthenware pot
T8RN T

Cold noodle or Spicy cold noodles
Wl X% H % B

Uji matcha and sweetness

FIRASR & HIR



Grille beef
(JE]

Tongue salt
2 UM 8,800 (Fi3A29,680)

Tongue salt-green onion
2XR U 9,000 (Biir9,900)

Special skirt
FHgEN T 8,800 (F43A9,680)

Choice loin
K& — 2 12,000 (F:A13,200)

Rumen
Ex 3,500 (Bi3A3,850)

Large intestine

TYF ¥ 3,200 (Bi3A3,520)
liver

Ls— 2,500 (Fi322,750)
Omasum

o~ Aa 2,500 (Bi3A2,750)

*Our levers are for heating.
We ask you to heat it up properly before eating.
Please note that if you cannot heat it, we will refrain from serving it.
Thank you.

KMIED L NN=IZIAHETY,

Lo eMALTEALERDES XS BFAHIFIETHNTE D £7,
ML THT WG S, TREZEZSETHEETOTI TR
BREVHL EFET,

Grilled seafood and vegetables
(VEfrpe s B9 ehE]

Grilled shrimp
HiigE (2)R) 1,800 (BiirA1,980)

Grilled Aomori Garlic
EHhovooiE 1,500 (Fi3A1,650)



Appetizer

(i3]

Korean cabbage kimch
EEEIN

Changja
FyYoYv

Namul platter
FLIVEER

korean seaweed
i [ Y

1,500

1,500

2,500

800

Omasum sashimi

(& ]

Omasum sashimi
v 1

Beef tartare
ayr

beef tartare with caviar
avyr
Y ETIRA

3,200

5,800

8,800

(BiA1,650)

(F3A1,650)

(Fi3A2,750)

(Ftir880)

(Bi3A3,620)

(Bi346,380)

(Bi349,680)

—fIZ, BROERIZ, BFEFEOVAIBHD ET,
Bk EE. EHIOHVARRERZBHEILEI WY,

Salad
(V5 X&)

Cobau Salad
anNY I X

Lettuce

Y oFa

Bread
CAND

Chateaubriand Steak Sandwich
VY h—TUVTVATF—FH RN

Beef tartare bread
Ay roNy

2,400

1,200

8,000

1,500

(Bi3A2,640)

(Bi3A1,320)

(Hi3A8,800)

(Bi3:A1,650)



Food
(BRH]

Stone-baked
Bibimbap
A E VR 2,500

Stone-baked cheese

bibimbap

AlEF — A X 2,800
Bibimbap

| VA 1,800

Beef tartare bibimbap
v Trre N 2,800

Komtan Kappa
ILRVT N 1,800

Yukgaejang Kuppa
ATV v T wN 1,800

Rice porridge
AR 1,600

Rice

Fk

Large
U 500

Medium
R 400

/N 300

Noodles

(4]

Cold noodle
eyl 1,800

spicy cold noodles
H % v g 2,000

(FiiA2,750)

(Bi3A3,080)

(Bi:41,980)

(BiA3,080)

(Bi3A1,980)

(Bi3A1,980)

(Bi3A1,650)

(FtiA550)

(Fi3A440)

(Bi:4330)

(Bi3A1,980)

(Bi:42,200)



Warm noodles

(i A

Yukgaejang Udon
ayrYyro¥A 1,800

Gomtang udon
arxvs¥A 1,800

Soup
(1]

Gomtang soup
ILRVA—=T 1,500

Yukgaejang Soup
v Yy A—7 1,500

egg soup
EF+A—=7 1,000

Seaweed soup
T HAA—="T" 1,000

Dessert
(5% — ]

Today's dessert

With Uji Matcha

KHDFH— b
Fmpkrte 1,800

Vanilla Icecream

With Uji Matcha
nN=5742 1500
TR &

(Bi3A1,980)

(%i1,980)

(BiAr1,650)

(BiiAr1,650)

(Bi3A1,100)

(Bi3A41,100)

(Bi3A1,980)

(Bi3A1,650)



Beer
(¥—]
1,200 Biik1,320~

Sour
(¥ —]
1,300 FiiA1,430~

Whiskey
(71 2% —]
2,000 FiiA2,200~

Fruit wine
(BR5E)
1,500 k1,650~

Cocktails
(72 5]
1,800 k1,980~

Soft drink
(VZHFRV V7]
1,000 FiiA1,100~

Shochu
(e )
1,800 k1,980~

Sake
([ H A1)
2,000 A 2,200~



Red wine glass
(75 271 Vi)
1,800 BiiA 1,980~

Red wine bottle
CEZ: YD
11,000 FiiA12,100~

Glass of wine White
(75274 A
1,800 FiiA 1,980~

White wine bottle
(EEEZ: Y2
9,800 FiiA10,780~

Sparkling wine grass
(A=) v T4 V7T R]
1,800 FiiA 1,980~

Champagne wine grass
CAPZAVIE T AP
2,500 BiiA 2,750~

Champagne
2 2AVZ YD
14,000  ®i3A15,400~



