il 1 1 Mg}

-SEN DAI BEEF- -MIYAZAKI BEEF-

e

-KAGOSHIMA “KURO-USHI” -

~
[
\ >

Eﬂﬁfjfg ISE;E AR = 2~ - LIMITED MENU -

Bkl W2y b ¥ 3,100

Special meat trial set

R ka8 A e hve RS L ave A Eaove R e —2

T—NVROBES ¥2,100

Roasted OX Tail

CEDLYIRDIZTHhTFTRA ¥550

Raw egg onrice.
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BENEIR Kb e

R hve

Bone-less Short Rib [Fat Meat]

A ve

Bone-less Short Rib

e — 2

Loin

M2 ¥ Avel

- WAGYU YAKINIKU -

¥1,200

¥1,750

¥1,750

¥1,850

Boneless Short Rib seasoned with Salt and Japanese Leek

b4 22 Ave

Bottom Flap Rib

B 1L s 3 O AT BE Y

¥ 2,800

¥2,700

Bone-less Short Rib Marinated in Pot YANSANDO Style

AVEHEL 5

Loin Shabu-shabu

AT U

Top Blade Muscle of Beef

BERERK Kb w

Jowls Meats of KAGOSHIMA “KUROBUTA”

¥ 2,600

¥ 2,900

- PORK YAKINIKU -

¥1,600
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&V

Tongue seasoned with Salt

¥y lx vH

The Best of Tongue seasoned with Salt

Yl ¥F 2 v

Superior Tongue scasoned with Salt and Japanese Leek

A NELY P g ]

Thick Sliced Tongue

Ve b—7Y RV Buthbi]

Chateaubri”tongue”

B R v R mesvm) 2y vex oo avi

Assorted three kinds of Tongue

N7 X
Skirt of Beef

=Y 92 I 72

Skirt with Garlic

VIN—

Liver

kT

Superior Rumen(1st Stomach)

FvEe Y

Guts (Large Intestine)

=Y v 2 FNVEYV

Instine with Garlice

=9y LT

Superior Paunch with Garlic

WA ve v

Large Intestine Marinated in Pot YANSANDO Style

H—Y v o 35Ky

3 Assorted intestine with garlic

- BEEF TONGUE -

¥1,900

¥ 3,200

¥ 3,300

¥ 3,700

¥2,700

¥4.100

- OFFAL -

¥1,750

¥1,800

¥1,100

¥1,650

¥1,200

¥1,250

¥1,700

¥ 2,650

¥ 2,800
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MR e — 2

Selected Superior Loin

MR EAve

Selected Superior Bone-less Short Rib

{12 il Al

Superior Skirt of Beel

APy —w 4 v 0 diu]

Wagyu beef Sirloin grilled “Sushi”

A3 UK O 5]

Wagyu beef top blade muscle grilled “Sushi”

AL BE

Grilled Garlic (with oil in a small pot)

Prawns

R 7HE

Scallops

- CHOICE BEEF -

¥ 3,300

¥ 3,300

¥ 3,300

- WAGYU BEEF “SUSHI” -

¥1,400

¥1,600

-SEAFOOD and VEGETABLE -

¥900

¥1,500

¥1.,800
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- Assorted Beef -

K1l gk O ¥6,400

Assorted Beef “Yan San Do” Style
MEAve [ fiba—2 /38 [ dvey | ko

R/} SEpcn ¥8,200

Assorted Superior Beef

s LAve ik e —2 (Rl v 1R o

M Aov e =hig S ¥4,300

Assorted Superior Beef

WS LAave [fEave [ Yo hve

- Assorted Beef -

AL : ¥ 2,400

Seared Julienned Raw Beef with Pear and Sesame oil

Tk ¥900

Julienned Boiled Omasun
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by

7 X

Fav¥FHY

YvVFa

Green Vegetables

Bl 5 &

Salad “YANSANDO”

Fav¥FyIix

CHOREGI Salad

¥ v XY

Fresh Cabbage with salt

EiHO X &5

Quick Pickled (Chinese cabbage)

FEE¥f & F

KIMCHI Chinese Cabbage

hITXx

KAKUTEKI Japanese Radish

A4 % 0BT

OIKIMCHI Cucumber

¥ & F Y

Assorted KIMCHI 3 kinds

AR 2v

NAMURU Bean sprouts, Japanese Radish, Spinach
Dressed with Sesame oil and Salt

A K v

Authentic Korean Style Cold Soup Noodles

PR35 2

Bone-less short rib “Soba” Noodle (Hot)

- SALAD -

¥950

¥950

¥ 950

¥ 600

¥ 750

¥ 650

¥ 650

¥ 650

¥1,100

¥900

-NOODLE -

¥ 800

¥ 900
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W3 UEAH

- ALA CARTE-

FF ¥1,100

Korean Pancake CHJIMI

e 7 X ¥1,300

Korean Seafood Pancake with Japanese Leek

WTRY ¥1,000

Boiled Beef Tongue

AR Y — L ¥500

Boiled Whole Soy Beans in Spicy Seasoning

17 UK ¥990

Bone-less Pattitoes

FURY ¥1,000

Beef Tendon with “Ponzu” Sauce

MFZGA & ¥1,300

Gently Simmered Japanese Beef & Radish with Soya

4 URiAS ¥1,300

Spicy Simmered Japanese Beef Tendon with Soya

TrveF—ADEIAH ¥1,300

Simmered Japanese Beef Tongue with Cheese

HWHED Y ¥500

Korean toasted and seasoned Laver Seaweed
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fiffee v

& o e
e S

e

Ty e

S TheV T BEx D L

9hARA—TF

Wakame Seaweed Soup

R
Fluffy Egg Soup

PRA—T

Vegetables Soup

HNVEA—F

Short Rib Soup

2y TV VA—TF

Spicy Korean Miso Soup with beef and Vegetables

FTITRYA—=T

Spicy Oxtail Miso Soup

2LRYVA—TF

Salty Oxtail Soup

Bl e e vy

Korean Style Mixed Rice Bowl with Vegetables

VaY A PP

Stone Grilled Korean Style Mixed Rice Bowl with Vegetables

LHBEF — A VN

Stone Grilled Korean Style Mixed Rice Bowl with Vegetables and Cheese

7 9y

Rice Porridge with Egg and Vegetables

AN T 9N

Rice Porridge with Beef Loin

2y IRV 9N

Rice Porridge with Beefand Vegetables

TITRY D 9N

Rice Porridge with Cod Fish and Vegetables

LRV 9N

Rice Porridge with Salty Oxtail Soup

PR CTREVTBEE D L

Fried Rice by Special pan of “Nannbu” ironware

FIR

soup -
¥ 750
¥ 750
¥ 750
¥1,300
¥1,300
¥1.,300

¥1,400

.
¥1,000
¥1,200
¥1,300
¥ 850
¥1,400
¥1,400
¥1,400
¥1,500
¥1,100

¥ 350

Steamed Rice [KEEL] +11011] [»~»=7] 11014
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