ALaCult/ 7552+ Alcoholic Beverage A A EY vy

bxv 3,300 fr—n 900
Premium Beef Tongue Draft Beer
% /i Mix 1,680 AR 800

Whisky and Sod
Thin Sliced Soft Tongue isky and Soda

ey gy 800
2V 1,280 Shochu and Oolong Tea
Lower Portion of Tongue
wRAT A 800
md oo 2 3.000 Shochu and Green Tea
Fine Buvette 7“7 =z ]7 /f V2 (jlﬁ/ IJ:—l ) 900
Glass of Wine ( Red/White )
Y—uf v 3,000
Sirloin J VT a—)e—)u 850
Non-alcoholic Beer
Jopd VIS LS Ak 1600 LEY YT — 800 The
>:gasrliece irloimn wit irrus lLaste Soy sauce Lemon Sour Y N OCENT CARVE RY
P—uf VEEETE 1K 1,700 Vr RXIvnAg 800
Seared Sirloin with Cirrus Egg York sauce Shochu and Jasmine Tea L h
31 Slice
. unc
o AA=p Y VST 1,000
*,Alyiq:’\ DT v 7 7L — ]‘ — Sparkling Wine HwHZ v F
Upgrade to “MATSUSAKA”Beef
F—uf v +800
siroin ) \ Soft Drinks / v71rvy»
BT EEIT PEE Lo 8 +500
Additional Sliced Short Rib
By —mrk 700
Oolong Tea
V=% 7% 300 Ty AIVE 700
Mesclum Salad Jasmine Tea
EES N 400 A 700
Chinese Cabbage Kimchi Green Tea
VvV ry—I— 700
Fav)FLTF 400 Ginger Ale
Cucumber Kimchi
aj-a—7 700
* A 7‘%6\'& 1,280 Coca Cola
Assortment of Kimchi TL—T I — 2 —R 700
) Grape Fruits Juice
E5 CLAR7TY v 500 ‘
Roasted Japanese Tea Pudding SLEHVa—R 700
Red Grape Juice
RHTARZ Y — L4 400

FLvyya—2A 700

Ice Cream Sandwiches .
Orange Juice

FiDOY ¥ —xy b 300 ATV T A =R —(RT AN ZA=2 ) V) 900
Fruits Sorvet Mineral Water ( Still / Gas )




Meal Set / 5 5%+ OMAKASE Course / sxrea—x EXTRA Course / =7215a-x

11,800 8,800
MG —ua f v e 4o 3 FEAE 6,580 HISE 2050 (5 &% 25) Appetizer ( Salads & Kimchi ) B 2050 (9 &8-%45) Appetizer ( Salads & Kimchi )
Assortment of 3 Cuts of “KOBE” Beef and “MATSUSAKA” Sirloin
MFEoryrFa b ) — Charcuterie MOy LrF a2 b Y — Charcuterie
WPy — v 4 v L FRE 3R A 5,080
Assortment of 3 Cuts of Wagyu included “MATSUSAKA” Sirloin i‘i: v @Ew ) Thick Sliced Premium Beef Tongue s ‘/ﬁ«\kt«\ Assortment of Beef Tongue
*Ai}iﬂ-—— aAvo Seared “MATSUSAKA” Sirloin Y—af D Seared Sirloin
=) DFHE S Ha . . . .
HBNEORRE 5 MG 5,080 S0 Losl on S0 LosL ok
Assortment 5 Cuts of Wagyu Meats
vy =TTV Chateaubriand (<% Premium Tenderloin
ROERI & B x v 3,780
Beef Tongue and Fine Choice of Wagyu A AN Fine Bavette & Assortment of NF L ﬂ]i": 2 @@é\v@: Bavette & Assortment of
- 2 FE A2 2 Cuts of Wagyu 2 Cuts of Wagyu
HGIERIE LA 5 < 3,780 | |
Bavette and Fine Choice of Wagyu TH¥ =t Dessert T ¥ —F Dessert
4m — =& 2,780
Wagyu Loin
Mg Lare 3,080

Fine Wagyu Short Rib SPECIAL Course / z<sxnra—=x BASIC Course / «—2»72a-x

7,280 5,800
ZvFey P THEXLDITDH
Meal Set Order Only 2EEE o O = Appetizer ( Salads & Kimchi ) Srs g = : < chi
HISE 200 (598 -%05) ppetize alads c HiZ 250 (95 X% 4F) Appetizer ( Salads & Kimchi )
(Em] ZIK Ho %%@ "—2x 1,500 P ‘/ﬁmﬂjf\‘ Assortment of Beef Tongue X i Assortment of Beef Tongue
Additional Sliced Loin
(Em] Z'K Ho j’f?}__%;&b e 1,500 P—uafryDxb Seared Sirloin EARUE BN PE N Seared Fine Choice of Wagyu
Additional Sliced Short Rib LeSsles
%Dt‘: 4 *i%é\,ﬁ- Assortment of 4 Cuts of Wagyu
YD *Dq:w% L 980 3]2[]5,: 4 @Eﬁlé\& Assortment of 4 Cuts of Wagyu
Additional Wagyu Trimmings
F ¥ — Dessert

i__H. — F Dessert




