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Natural Dashi Broth
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Umami from several natural ingredients such as
kelp, shiitake mushroom and various fishes
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Layers of 3 Wagyu Variation
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Seared Wagyu Rib Eye Roll
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Melting texture & rich taste
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Seared Wagyu Knuckle
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Tender Braised Wagyu Round . . e
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Savor local “wagyu hitsumabushi” or rice soup style " e ’ - ﬁ 2 5 0 0
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Premium Rice
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Steamed by1800°C high heat

Salmon Roe Hokkaido Scallops Duck Breast Seared Eel Sea Urchin Wagyu Raw Yukhoe Premium Wagyu Steak
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Regular (4 800) Regular (#900) Regular (3 900) Regular (#1100) Regular (#1800) Regular (#1400) Regular (#3500)
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Regular X 3 (i 2200) Regular X 3 (i 2400) Regular X 2 (#2100 Regular X 2  (#3400) Regular X 2 (i£6000)



