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RHEFFEN Boabt 6,600

Assorted Yakiniku-Style Domestic Beef (;BHMA 4,950 M)
(O—R100g-~L30g-/N540¢g) St - OS99 - TEHIENE

HEMNFBRA BoabE 8,800 M

Assorted Yakiniku-Style Kuroge Wagyu Beef (;BHIMA 7,150 M)
(O—Z100g-~L30g-/\540g) gl - BS9 - SEBFRAE

WABRIN &Y &bt 16,500 F

Assorted Yakiniku-Style Matsusaka beef (;EHNA 14,850 M)
(O0—X100g-~L30g-/N540g) S - USY - EHBRAE

MEO—RAME—7T - TREKREL FHY - BO—AME—T - TERE

IRIEL or BFRET - FEIDY v—
Ny b - BROORHY)

+3,300 H

or BFEIT - EEIDY v —Nw K -
BEOBEHY

+1,650 M

X BROEERZE SHRLED A +H440FTCTEXWRITE T,
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Yakiniku

A\ Filet 100g 4,400 M
JI‘Q}II}j a— A ‘J;—'E Matsusaka beef loin 100g 6,600 M
*ﬂﬁt/\ l/‘lﬁ Exquisite filet 100g 6,600 H

5?-&@’[‘]‘55%0) X D é#’)"d— Grilled Seasonal Veggies 1,100 F'El
HIETITVY shrimp 1B 1,540 / IZAIZ < Ganic 550 [

_




Z‘f‘——:\: | ‘ﬁ’——{j/]’ >/ Sirloin Steak

Domestic Beef
Hft - S IFE

R|RELF Y- VAT —F

BEME vy—usro25—%F

Kuroge Wagyu Beef
it - USINE

@D A v—or2

Matsusaka beef
Bt - HSTIE

NJ

MEO-ZXbE—7T - =7+ TR

ETRIZEL or BFEIT or /N - ZE=H
DY+ —Rvy b~ - BEODBERHY)

+2.,200 H

—

150g 5,500 M
200 7,260 M
300g 11,000 M

150g 7,700 M
200g 10,340 H
300g 15,400 H

150g 16,500 H
200g 22 000 H
300z 33,000 H

MR- AF—Fa—2EY b

BAHY -0
SZU»S -

—ZhE—=7 - 2—F -

CERETRIEL or BERE

(For/N « EHIDY v —RNv k- B

BDHERHY)

+4,400 M

XEROMEERZE CHRED A +HA40FETTEXWEITE T,




AT—F | AL Filet Steak

B pEL ANLVAT—F
Domestic Beef
et - SIS

BEMFE ~ALAT—F

Kuroge Wagyu Beef
K- USINE

ﬁ\'\B}iFﬁ LA

Matsusaka beef
Hft - OSTTE

MEO—-ZXbE—T - =7+ TR

ETRIZEL or BFEEIT or /N - ZF=H
DY v —Rvy b~ - BEODBERHY)

+2.,200 H

100g 6,600 H
150g 8,800 H
200g 11,000 IIJ

100g 8,800 M
150g 13,200 M
200g 17,600 FEJ

100g 11,000 M
150g 16,500 H
200g 22,000 FEJ

MR- AF—Fa—2EY b

BAHY - mO—AME—T - X—7 -
SZU»S - TERETRIEL or BFE
(For /N> - ZEHIDYv—Rv k- B

“OBRHW 14 400 [

B mOEERZE CHREDHF +440RTTEXWRITE Y,




'g- % ‘}\% % Sukiyaki

ER ,_.Rﬁ:‘a‘ % ‘B’E X Domestic Beef 150g 5,500 F'EI
FefT - EEBRMNE (FEfNA 4,400 F)
HEHE M43 5 & Kuroge Wagyu Beef 150g 8,800 M
il - ZEERLE (JBHNAN 7,700 M)
ﬁ;\ﬁ}ipﬁ‘[‘g‘%'}ﬁé‘ Matsusaka beef 150g 16,500 M
Joft - FENFRAE (:BHIA 15,400 H)

JEFEEI—Aty b M - 3 EBEE -2k v h

or BREIT - ZEEDY v —Nw |~ - RELU or BEEIT - ZEEHDY v —
BEDODBRHY Ry k- BEDODBERHY)

+1,650 M +3,300 [

B mOMHERE CHEDA I +440ATCTEX W RITE T,



Shabu-shabu

K EL L2 SL 2.5 Domestic Beef 150g 5,500 M
Seft - SETFRITE (BHNA 4,400 M)

%%%ﬂt: L2SL %.5 Kuroge Wagyu Beef 150g 8’800 Fq
5T - TR E (:BHA 7,700 )

*‘L\\B}im L 5L %.5 Matsusaka beef 150g 16’500 M
Sl - BEBFSE (BANA 15,400 M)

LSl sa—Z2tvh B Mi-LeRALeRa—REYh

MEO—RAME—7T - TREKREL FsHY - BO—AME—T - THE

or BFRET - ZEEIDY v —w |~ - IREL or BEREIT - ZEHID Y v —
BEODBERHY) Ry k- BEDOSERHY)

+1,650 M +3,300 H

X BRmOMEERZE CHLEDT I +440FTTEXWNEITE T,



Set Meal

1.
&

L'IZ |7/’§| D) i%ﬁfgﬁ Ginger beef set meal 2, 200 I‘

YS9 - TRERLEL - EOYME

a— ARD
A —ARE—7
EE

Japanese-style
roast beef set meal

2,200 H

Fft - TEREFRIEL - BDY)
(N




ﬁﬁ Set Meal

HEOE T A Y
Es G ru__. : N —~ E7AYVu—AER 2,420 M

Loin beef cutlet set meal
BS99 - TEHRERIEL - BOYTE

i ¥I7hYNLEE 3,960 H

Filet beef cutlet set meal
BS99 - TEHRERIEL - BOYE

um LI7hAYH 2w b

Beef cutlet sandwich set

-Ij\-?Q A—T - B#ED 4,070 M
BERITE B 3520
HMED EA DD

I [ =7ehk ] fEH

KEto—2AVERE 1,870H

Premium pork loin cutlet set meal
CERERIEL - BOYMNE

N EANVAYVEER 1,870 { yi\ /4

Premium pork filet cutlet set meal
CERETRIEL - BOYTE

AT [A = v 8- EH

SR 2,420 H

Fried shrimp set meal
CERETRIEL - BOYIE

B EANLAYVEIEYT7SADOBEDYE

IVIAER 1,870 H

Mixed set meal
CERETRIEL - BOYE




— [Iﬁlj Single dish

H5 5

TY—rH5y 880 M
ATAL NTANTH S 2,200 [
Jeft

I=Lla& 1,100 ¢
RBIR Y — Y 2 A—T 550 M
== o 550 F
—r=rL&>WHEG 550 M
@ LruofEo—2 -7 2,650 |-
@ Bl HoMET—2 -7 3,850 |-

BREH

fHk 440 BRET 660 H
HZIT 440 H MARET 770 H
N 440

54— b

EHD Y v — v K 440 4



ﬁ?‘%)‘ =1 Kids' menu

(%13 AT D H)

BRI U F
1,870 F

kids' lunch

S e R e W S e s
AT—FDREIENTE -
CERERIZL or BFE
(F or /N - ZEIDY 7 —
Nw

BTRAT %
30201

kids' steak

A=F P55 A URAT =380
g+ TEREIRIEL or HFGEIT or
INV - BEIDY v—Rw

R OHE 200g 3,240 FH 400 5,400
G IAT R ey B BRIV N 3,456
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