Kobe Beef
Omakase Course
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Premium Assorted Kobe Beef Yakiniku Platter
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Yakisuki can be enjoyed with egg yolk or ponzu sauce.
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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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