il 1 Mg}

-SEN DAI BEEF- -MIYAZAKI BEEF-

iy S R

-KAGOSHIMA “KURO-USHI” -

\ >

Hova— ¥2,000

Bone-less Short Rib & Loin

»7 L&y b ¥2,600

Set of outside skirt

WAX WA »uavenis ¥ 550

Rice with salt and leek

MDD L ¥ 800

Fried rice with Japanese Beef “Wagyu”
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b9 oy

M Ave

Bone-less Short Rib

e — 2

Loin

AFAYIY hove

Diced A5 Wagyu steak

Fitl-h 4 2 S hve

Bottom Flap Rib

M3 3shve

Piece of Flank Steak Rib

FBEL » &

Loin Shabu-shabu

fR A EAve

Bone-less Super Deluxe Rib Marinated in Pot

FRs e — 2

Selected Superior Loin

MR EAve

Selected Superior Bone-less Short Rib

Ak —w £ v 1508

Sirloin

W2y

Triceps Brachii Caput

s oy

Chuck Tender

MAh oA 7y

- Marbled beef of “Wagyu”

¥1,750

¥1,750

¥1,750

¥ 2,800

¥ 2,800

¥2,600

¥ 3,100

¥3,300

¥ 3,300

¥4,100

- Red meat of “Wagyu”

¥2,500

¥ 2,000

¥ 2,500
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- BEEF OFFAL -

VA ¥1,750

Skirt of Beef

MR o7 8 ¥ 3,300

Superior Skirt of Beef

H=V 9215 ¥1,800

Skirt of Beef with Garlic

VoN— ¥1,100

Liver

i R ¥1,650

Superior Rumen(1st Stomach)

Fnve v ¥1,200

Guts (Large Intestine)

=992 LT ¥1,700

Superior Rumen(1st Stomach) with Garlic

A=Yy ke ¥1.250

Guts (Large Intestine) with Garlic

2 NFaVy ¥ 850

Guts (Small Intestine)
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- BEEF TONGUE -

2 VH ¥1,900

Tongue seasoned with Salt

il g ) ¥ 3,200

The Best of Tongue seasoned with Salt

F LA ¥ 2 i ¥ 3,300

Superior Tongue seasoned with Salt and Japanese Leek

Fr U0 2 v i ¥ 3,700

Thick Sliced Tongue

AV U R ¥ 2,600

Tongue Shabu-shabu

AikEO 2 Yo e L ¥ 2,800
Superb tongue

Fr LU0 2 v i

- PORK YAKINIKU -

BEREGRIK K b w ¥1,600

Jowls Meats of Kagoshima “KUROBUTA”

Y2u¥a7rgw ¥1,650

Pork rib

- WAGYU BEEF “SUSHI” -

g —wa £ Y& b J5n) ¥1,400

Wagyu beef Sirloin grilled “Sushi”
Y —w 4 v O F5]
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-SEAFOOD and VEGETABLE -

e BE ¥1,500

Prawns

* & 7B ¥1,800

Scallops

A S BE ¥1,100

Squid

ICALZLBE ¥900

Grilled Garlic (with oil in a small pot)

i , W SRBE ¥1,100

/A g wa Vegetables

EDIPHE ¥ 800

Mushroom

- Assorted Beef -

¥k x vHE =R o b ¥5.500

Superior three sorts of thick slice tongue, thin slice tongue and tongue

Uy 2y K kx| U0 v

Tk aE ¥6,000

Regular Assorted

MlEhave  fitke—2 /58 [ dvey /Kbn

- Assorted Beef -

MEay s ¥ 2,500

Steak tartare

T ¥900

Julienned Boiled Omasun

F 0L ¥ 2,400

Slightly Roasted Beef Sashimi Style

A HDY 5 ¥1,350

Today's “Sashimi”
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- SALAD -

YOYVF o BAY ¥1,300

Assorted Green Vegetables

Bty 5 & ¥900

Salad “YANSANDO”

AFav¥FYy I 4 ¥900

CHOREGI Salad

k\ NZEAY VT 28 ¥1,320

%ﬁ DYy vFa {’.ﬁlﬁ\ﬁ Wrap flavored ground beef with sanchu

H¥exy ¥ 500

Fresh Cabbage with salt

Brxyo X ¥ 800

Salt Leek and Lettuce Salad

(3% 25 ¥610

KIMCHI Chinese Cabbage

hITXx ¥610

KAKUTEKI Japanese Radish

vy

KRS 2 UEF S X

FYEIY ¥610

OIKIMCHI Cucumber

¥ »F LY ¥ 980

Assorted KIMCHI 3 kinds

A8 & v ¥ 880

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

ERLLF LNV Y770

Bean sprouts Namul

-NOODLE -

A 1 fali ¥700

Authentic Korean Style Cold Soup Noodles

AL a v vk ¥700

Korean Cold Noodles “PYONGYANG Style”

ALz ¥ 750

Dried sardine “Soba” Noodle (Hot)

ZlLzk
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EYpERuEl

F F

Korean Pancake CHJIMI

e F F €

Korean Seafood Pancake with Japanese Leek

¥ 8FFFR

Korean KIMCH pancake

WL

Pattitoes

FrvVVr

Chanja Spicy Cod innards

ANA Y —F R

Boiled Whole Soy Beans in Spicy Seasoning

TURYV

Beef Tendon with “Ponzu” Sauce

EYHREERL

Red pepper soybean sprouts

HEED O

Korean toasted and seasoned Laver Seaweed

- ALA CARTE-

¥1,100

¥1,300

¥1,300

¥700

¥900

¥ 500

¥1,000

¥900

¥500
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HabiF— A e voN

9hARA—TF

Wakame Seaweed Soup

kFA—7

Fluffy Egg Soup

PR A — 7

Vegetables Soup

HNWVEA—F

Short Rib Soup

29 TV VA—TF

Spicy Korean Miso Soup with beef and Vegetables

2RV A—TF

Salty Oxtail Soup

Bl e ey o

Korean Style Mixed Rice Bowl with Vegetables

ABEE B vy

-SOUP -

¥ 750
¥ 750
¥ 750
¥1,300
¥1,300

¥1.,400

- RICE -
¥1,000

¥1,200

Stone Grilled Korean Style Mixed Rice Bowl with Vegetables

fifEF — A ey

¥1,300

Stone Grilled Korean Style Mixed Rice Bowl with Vegetables and Cheese

2y FEE YN

Korean Style Mixed Rice Bowl with Steak Tartare

fifExy FeEys

¥1,400

¥1,600

Stone Grilled Korean Style Mixed Rice Bowl with Steak Tartare

7 9

Rice Porridge with Egg and Vegetables

VDA DA

Rice Porridge with Beef Loin

2y FI VI 9N

Rice Porridge with Beef and Vegetables

ABRY Y 9

Rice Porridge with Salty Oxtail Soup

FIR

Steamed Rice

»
FXt v b
Rice,seaweed soup and Korea side dishes
FAR| R =2A=T [ =¥ 5 X /[ HbE

¥ 850
¥1.,400
¥1,400
¥1,500

¥ 350

CREEO] +110 1T [»~—=7] 11011

¥ 650
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