Kobe Beef
Omakase Course
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Assorted Vegetables for Grilling
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Premium Assorted Kobe Beef Yakiniku Platter
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Yakisuki can be enjoyed with egg yolk or ponzu sauce.
PEET RN IRV HFCEB AL LAV W2 T

e

23]

Ry
OFAl B A8 e et et i i i e ¥2,500
HY) xv
B e o <= ¥3.,500
kxv
FAA A oo oot ¥4,500
JEYip 2y

U (Shepe] - B2 R
N3« FRIVEY

R A R (F ) e ¥4,200
Fx 73

l‘T_Eﬁjﬂ] é‘}% <> [T ¥900
IZAIEAELDPAUITRY

:]—_U:H]'ﬁ,' 61211% }A]E]j ............... ¥800
AT LA S
:ﬂ_ﬂﬂ-ﬁL F/}E]‘?] ................ ¥3,200

A A kel QR A (R7h) AEY
D22 F~VRZALZMIRA~




A AL ()

B

j/_Hﬂ-ﬁL u]qjh?jl ............... ¥1,600
PR R RS

I AEAYH L ¥1,800
UV RR B 15 R g

ARG ¢ e v e ¥1,700
BT =7y

_ﬂﬂﬂﬁ!‘ 7]-}11] ................. ¥1,500
ME AL —

:ﬂ_Hﬂ‘H‘ 1“'4-1:1!1_]_ ................. ¥1,600
i i

HAE

FHF—t
Hldgl ofo] AT® c v v v it i i i s ¥600
PEDAR=F T4 R

W2F ofo] AT e oottt Y600
VEDIHHERTA R

7#];%}\%]3\4........-........... ¥600
Fiorv—~<vh

T

5~ 512

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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