The
INOCENT CARVERY

WAGYU RESTAURANT

FOOD MENU
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Amuse Bouche

Japanese style Horsd'oeuvres in season

Assorted 3 Kinds of Tongue
Exceptional Special
Seasonal Vegitables for Grill
Seared Thinly Sliced Sirloin
Refleshment

Premium Loin &Bavette
Accompaniment

Dessert
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Amuse Bouche

Japanese style Horsd'oeuvres in season
Thickly Sliced Fine Fatty Tongue
Exceptional Special

Seasonal Vegitables for Grill

Seared Thinly Sliced Sirloin
Refleshment

Premium Loin &Bavette

Tenderloin

Accompaniment

Dessert



PREMIUM Course

ZLVITLa—2A

2115 22,800

Jeft

HIE RSO

42 v )EY Y

P

) DBERFRE
WA —u A vhEE L e &R
W

fFo—2x 53 2L

Yy b=7V TV

BRE

FH—

Amuse Bouche

Japanese style Horsd'oeuvres in season
Thickly Sliced Fine Fatty Tongue

Exceptional Special

Seasonal Vegitables for Grill

Seared Thinly Sliced "Matsusaka Beef” Sirloin
Refleshment

Premium Loin & Bavette

Chateaubriand

Accompaniment

Dessert
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Please leave your order to Chef's choice

We would like you to enjoy the real high-quality WAGYU beef that can savor
the fleeting moment of "now".The high branded Wagyu beef that represents
Japan,sometimes they are very difficult to obtain. However,it never fails to meet
expectations in terms of flaver.Also, the existence of legendary Wagyu
beef-with extremely limited production- makes you wonder. They are never

destributed nationwide.

Why not leave the best way to enjoy Wagyu beef to Mr.Yasuto Waseda,the
master of meet at the Innocent Carvery ? He carefully sources authenitc Wagyu

beef from all over Japan to ensure your complete satisfaction.



KB ARICO&EF v+ =V RS500MTERL TEY T3,

We have a cover charge of 500yen per parson,which included small appetazer.

Vegetable wps

LA V) =TI XK 500
Mesclun Salads

gE LR D Y7 X 600

Green Salads with Sesame & Seaweed

TIN— b2 FDF LV 600

Korean Marinated Tomato

BERT 32 900
Vegetables for Grill

Delicacies #

Fr vy 500
Spicy Cod Innards

¥ VLT L (EEEEEES OME) 600

Seaweeed Coocked in Sweetened Soy Souce

FETHEFLTFTHZ 800

Scallop Sashimi Tossed
with Green Onion Kimchi

Kimuchi .+

EEEIN
Chainese Cabbage Kimchi

I LT

Cucumber Kimchi

HEX LT
Turnip Kimch

Wi 2 F
Plum Kimchi

FLFEY HbY
Assorted Kimchi

Wagyu sashimi

Moy 7

Steak Tartare with Fresh Egg York

Moy

Seared Fine Beef
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Seared Premium Loin

600

600

600

800

1,400
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2,200

2,500

3,500



Premium fgmxy Special select
beef tongue | Fond R Lo 1,800

Seared Thinly Sliced Sirloin (1#0)
5? v ~F 1’400 (Soy Sause and Citrus Juice) ¢1 Slices
Lower Portion of Tongue Crunchy Texture %ﬁi P—nfyoREx X 1.900
v ’
& v hiEy) Y 2,000 Seared Thinly Sliced Sirloin (1#0)

. . (Egg-York Sauce) 3%1 Slices
Thinly Sliced Lean Tongue

W BB —m A v oBEE LR 2,300

2 ‘/ﬁ/\ﬂf‘& 3,200 Seared Thinly Sliced "Matsusaka Beef” Sirloin (180
Platter of 3 Kinds of Tongue (Soy Sause and Citrus Juice) 31 Slices
Fxay 3300 W MR —uAf vokEx & 2,400
Fatty Tongue Seared Thinly Sliced "Matsusaka Beef” Sirloin (1#0)
(Egg-York Sauce) 3¥1 Slices

Fbxv 3,500 NS s I 4,500
Fine Fatty Tongue Matsusaka Beef Sirloin

g & Y Y 3500 X v b—TYTY 9,000~
Thickly Sliced Fine Fatty Tongue Chateaubriand
M2 V3D IRy, BECRY BT wET,
Wagyu-marble/lean iy /s
7 —2 2,000 T 2,300~
Fine Loin Rump (Taste is between a sirloin and a tenderloin)
EAare 2,400 VTV 2,400~
Premium Boneless Short Rib Below The Rouund (Similar to tenderloin's texture)
JifFE =R Y 3,200 K= 2,300~
Assorted 3 Kinds of Chef's Choice Wagyu Part of Round (Large amount of marbling)
M~ 7 32 3,300 W2l = B VA 3,500~

MW v =7 DA — @R Ry I BB LET, Bavette (Outside Skirt) Sirloin
Coocking by waiter
=% 5,000~
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We have a cover charge of 500yen per parson,which included small appetazer. Tenderloin
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We have a cover charge of 500yen per parson,which included small appetazer.

Orugans S

vvFavy 850
Large Intestine

N 850
Heart

k3 1,600

Mountain Chain Tripe

Noodle&Rice sisi

eep il 800
Chilled Noodles

Al 800
Spicy Chilled Noodles

S 850
Rice Soup with Egg and Vegetables
A 950
Spicy Rice Soup with Egg and Vegetables
LRV YN 1,300
Rice Soup with Various Wagyu Parts

H Z ik 300
Rice

A HE O FET LIBETKG 600

Raw Egg and Seaweed on Rice

Soup 2=
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Seaweed Soup

=v=7 0 bhroR-=7
Seaweed Soup with Egg,Garlic Taste

HANER—F
Short Ribs & Vegetable Soup

Iy TV vV ARA=T
Spicy Beef Soup

ALRVAR=T
Soup with Various Wagyu Parts

Dessert i
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Icecream Sandwiches
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Fruits Sorbet

AHDRY)

Fruits

AREIZS LHRTY v
Roasted Japanese Tea Pudding

600

750

750

850

1,200

500

400

800

800



