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Subject to 10% service charge

METHEARMSUR  FEEEREHE

If you have any food allergies, please contact our staff
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If you have any food allergies, please contact our staff
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If you have any food allergies, please contact our staff
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If you have any food allergies, please contact our staff
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A LA CARTE EZIEH

I EERESF (10095 L)
GIFU HIDA WAGYU (100G)

el (E¢Y)
TENDERLOIN (THICK-CUT)
W (ER)

H—O4Y (F9Y)
SIRLOIN (SLICED)

R (CGEY)
BeE T E
YAKISUKI
BEm
MK
WAGYU SANDO
mE=x*
5K
MEAT

F—ALFSVTEMFF RV

AUSTRALIAN WAGYU BEEF TONGUE
e I

PHAVHEFHR(10055L) Y7 O0—-R0FHNY/ELDOEYY
US PRIME BEEF (100G)

SLICED RIB-EYE/THICK-CUT TENDERLOIN
BEEZEF(100%) BUYRB/EESFH

BEAEBEANDODEREK(10055L) BEHYY/EHY
KUMAMOTO HINOMOTO PORK (100G) SLICED/THICK-CUT
ABAZAK(I0O0R) B/ EE

If you have any food allergies, please contact our staff
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If you have any food allergies, please contact our staff

METHEARMBUR, FREEMERK

CRISPY TORO WITH SEAWEED CRUST

BRAISED "HAMAGURI”" CLAMS WITH SAKE

$25/10G

$18/10G

$15/10G

$390

$200

$180 UP

$210

$150

Subject to 10% service charge



