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WAGYU RESTAURANT

FOOD MENU
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PREMIUM Course
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4134 19,800

Seasonal Starter

Assortment of Appetizers

Rice with Seasoned Raw Beef (Yukhoe) and Caviar

Sashimi Wrapped in Kimchi

Thick-Cut Wagyu Tongue

Specialties

Thinly Sliced Wagyu

( Japanese Radish with Ponzu Sauce )
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Chilled Noodle

Skirt Steak & Lean Wagyu

Chateaubriand

Thinly Sliced Wagyu (Egg Yolk & Sauce)

Rice and Miso Soup

Dessert
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4134 16,800

Seasonal Starter

Assortment of Appetizers

Rice with Seasoned Raw Beef (Yukhoe) and Caviar
Sashimi Wrapped in Kimchi

Thick-Cut Wagyu Tongue

Specialties

Thinly Sliced Wagyu

( Japanese Radish with Ponzu Sauce )

Chilled Noodle

Skirt Steak & Lean Wagyu

Tenderloin

Thinly Sliced Wagyu (Egg Yolk & Sauce)

Rice and Miso Soup

Dessert

¥ LFDOFRE

Mz o4

i

FEE LS

il

/14

=1

oNT

e 5%

THR & BRI

7 |

TASTING Course
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4124 13,800

Seasonal Starter

Assortment of Appetizers

Seasoned Raw Beef (Yukhoe) with Egg Yolk
Sashimi Wrapped in Kimchi

Sliced Beef Tongue

Specialties

Thinly Sliced Wagyu

( Japanese Radish with Ponzu Sauce )

Chilled Noodles

Skirt Steak & Lean Wagyu

Thinly Sliced Wagyu (Egg Yolk & Sauce)

Rice and Miso Soupt

Dessert
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For the a la carte menu, we charge 500 yen cover fee per person
which includes a small appetizer.

Vegetable wps

LA V) =TI XK 500
Mesclun Salad

s LR D Y 7 & 600

Green Salad with Sesami and Seaweed

CHEEA 600
Fresh Chinese Cabbage Salad

FOAEARY I X 600
Spicy Fresh Chinese Cabbage Salad

BERF 2 900
Vegetables for Grill
SpeC|a|t|es o)

v ] JR\ 5 Ol 2 600

Korean Simmered Seaweed

vV Ve Y(zeoEmigd) 1,200
Soy Sauce Marinated Raw Shrimp

* L F O Tk
Sashimi Wrapped in Kimchi 1,600

Kimchi s+

EEE A S 600
Chinese Cabbage Kimchi

I F LT 600

Cucumber Kimchi

ek L F 600
Turnip Kimchi

¥ LT 800
Pickled Plum Kimchi

FLTREEY b 1,400

Kimchi Assortment

Wagyu Sashimi stz

77w 7T 2,500
Seasoned Raw Beef(Yukhee) Classical Style

M= v 7 2,500
Seasoned Raw Beef(Yukhee) Japanese Style

FyrETVvT 6,500
Seasoned Raw Beef(Yukhee)with Caviar

2y T b2 AT 4,500

Rice with Seasoned Raw Beef
(Yukhee) and Caviar
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Cooked by the staffs
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For the a la carte menu, we charge 500 yen cover fee per person , which includes a small appetizer.

Wagyu Beef mruns

Tongue

bz L e 1,300
Hil-o XY HEVEE
Thinly Sliced Premium Tongue
Green Onion and Ponzu Sauce

& v 2,000
Center of Tongue

I £ 5 RN 3,200
Tongue Trio — Assortment of 3 Cuts

bz 3,300
Premium Tongue

2V IeIEY]Y 3,500

Thick-Cut Tongue Root
MR 2 3TV il BORICRY BT T wE T,

Special Select

W AR B2~ WX LR~ 3,300

Seared Loin with Egg Yolk

W F—ofvoBEELes 1,800

Thinly Sliced Sirloin (1#0)
(Japanese Radish with Ponzu Sauce) 31 Slices

Y v vopETE 1,900
Thinly Sliced Sirloin (1)

(Egg Yolk & Sauce) 31 Slices

W EHEMEA T 3 3,300

Premium Bavette
(Out Side Skirt)

W v b=70 TV 9,000~

Chateaubriand

Wagyu-Marble/Lean iy /s

7 —2 2,000
Loin

Ehrve 2,400
Premium Boneless Short Rib
BErEEuE= 3,200
Assorted 3 Cuts of Selected Wagyu

7v7 2,300~
Rump

VA4 2,400~
Round Tip Center (Similar to tenderloin's texture)
K=H 2,300~
Tri-Tip

Hf—uf v 3,500~
Sirloin

e L 5,000~
Tenderloin
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For the a la carte menu, we charge 500 yen cover fee per person

which includes a small appetizer.

Organs S

vvFavy 850
Large Intestine

N 850
Heart

B SN 1,600
Mountain Chain Tripe

FALEVY IV I A 1,980

Mixed Beef Organ

Noodle&Rice sisi

eep il 800
Chilled Noodles

Al 800
Spicy Chilled Noodles

F 2 oS 850
Rice Soup with Egg and Vegetables

IR v X 950
Spicy Rice Soup with Egg and Vegetables
LRV N 1,300
Rice Soup with Various Wagyu Parts

H Z ik 300 /% 400
Rice

BHHMPE D /LT LiFETKG 600
Rice with Raw Egg & Seaweed

H=U 7 F ¥ —rV 900
Garlic Fried Rice

Soup 2=

VYV TITNDODDA—T 600

Seaweed Soup

=v=7, 8, bhrdAR—=7 750
Seaweed Soup with Egg & Garlic

ANER—=7 750
Short Rip & Vegetable Soup

Iy TRV AT 850
Spicy Beef Soup

ILRVRA—=T 1,200
Gomtang Soup (Wagyu Bone Broth)

Dessert

w®PT A A 500

Icecream Sandwich

RFEVY—xvy b 400

Fruit Sorbet

AHDEPY) 800

Today’s Fruit





