Kobe Beef Course
ZEN

~Q¢~
(1312 1

¥18,000

Beef Broth Soup
SRR

Kobe Beef & Chef’s Selected Starters
R 2 b 3 JE R T 3R

Assorted Kimchi
WP

512 Signature Salad
S1247 L

Premium Beef Tongue & Harami (Skirt Steak)
e dit 7 5 B R BRI P

Kobe Beef Sirloin & Rare Cuts
R A Y4 5 A SR A

Kobe Beef Yaki-Suki with a Spoonful of Rice
Al AR S B L — T ORIR

Dessert
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Kobe Beef
Shikisai Course
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¥15,000
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Gougere with Saikyo Miso and Sansho Aroma
~ Beef Tendon Rillettes and Ginkgo Nuts ~
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Seasonal Kobe Beef Appetizer Assortment
ATV AT SR

512 Signature Salad
SI2HRM YL

Kobe Beef Yakiniku Assortment
P AR B (5F)

Kobe Beef Ramen
LU RRSEE AT}

Dessert
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Appetizer
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Assorted Kimchi = « ¢« ¢ e e e e 0 e vt ¥1,200
WP
Korean Lettuce « « « ¢ ¢ ¢« ¢ ¢ e e 0 0o v v v Y400
A3 (WRA)
Korean seaweed + « « ¢ ¢« ¢ ¢ e e v 0 v et ¥400
HE I E
Special 512 Salad + « « <« ¢ e e 0o ¥1,100
51245 b hi
Vegetables for Grilling « « « <+« « -« ¥1,300
B R SE P
Seasonal Kobe Beef .......... ¥3.500
Appetizer Assortment
ZES P AR S PR

Assorted Kimchi
kil E e

Rice & Noodles
¥
512 Cold Noodle  « =« e e e v ¥1,200
51274 T
Recommended

Premium 512 Curry and Rice- - - - - - ¥1,300
512285 i i W U5

Oxtail Egg Soup « <« ¢« e e e v e v vt ¥1,500
TRED

Steamed Rice « « ¢+ ¢ ¢ o ¢ o e o000 v v u ¥400
HOR IR

Premium 512 Curry
S12K5ME R

Yakiniku
ke W
i
Kobe Beef Yakiniku Assortment
PR R R P DF 2
400g
¥25,000
Kobe Beef Sirloin cceeceee.e 100g
LRk N
Three Selected Cuts «+++---- 300g
R Ao
600g
¥35,000
Kobe Beef Sirloin cceeceee.e 100g
LUk R
Kobe Beef Rib Eye <««+<---- 100g
P AR PR A HE
Four Selected Cuts ««ccve-- 400g
VY ol A 32 oL
800g
¥55,000
Kobe Beef Sirloin +ceeceee.e 200g
LUk R
Kobe Beef Rib Eye <--«+---- 100g
P AR PR A HE
Five Selected Cuts-++«c+---- 500g
T RS Ak B oL

Premium Assorted Kobe Beef Yakiniku Platter
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Yakiniku
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Kobe Beef Sirloin Steak « -+ .. ¥17,000
HhP AR R (1509)
Kobe Beef Rib Eye Steak: « « .. ¥15,000
1P A= AR 23R (1509)
Kobe Beef Sirloin "Yakisuki" =« - - - - ¥15,000

WP PR B (480
Yakisuki can be enjoyed with egg yolk or ponzu sauce.

Joe A AT TG B B O R S

Premium Ox Tongue « <« ¢ ¢+« « -« * ¥3,300
R b AF 55 (480
Premium Outside Skirt =« « ¢ ¢« ¢« - ¥3,200

A it A58 RS JEE 1A (480

Kobe Beef Sirloin "Yakisuki"
F A — A

Kobe Beef Sirloin Steak
-ty 2T —%

Dessert

Bt
Vanilla Ice Cream « « ¢ ¢ ¢ ¢ e e v e o0 o ¥600
Fr UK
Matcha Ice Cream * + ¢ ¢ =« ¢ ¢ ¢ ¢ oo o ¥600
PR AR UK

Houji cha Ice Cream =+ + === ¥600
R 2% DK VL bk

Matcha Ice Cream

PRI VKL
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Our Commitment to KOBE BEEF

Only the finest Tajima cattle, raised in Hyogo Prefecture
under strict regulations, can earn the prestigious title of
Kobe Beef—a designation that adheres to Japan’s most
rigorous quality standards.Characterized by its delicate
marbling that melts at low temperatures, Kobe beef offers
an exquisite balance of refined sweetness and umami.
With an annual supply of only 6,000 head, it remains one
of the rarest and most sought-after delicacies. At our
restaurant, we carefully select only the highest-quality
Kobe beef to serve our guests.Experience the world-renowned

excellence of Kobe Beef.
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