ALaCult/ 755nr

Exv

Premium Beef Tongue

2 v i Mix
Thin Sliced Soft Tongue

2V

Lower Portion of Tongue

A o~z 3

Fine Buvette

Y—uf v

Sirloin

Ay —m 4 v

Matsusaka Beef Sirloin

P—of VPEE L 258 1K)

Seared Sirloin with Citrus flavored vinegar soy sauce
31 Slice

Y—uf vBEETE 1
Seared Sirloin with Egg yolk soy sauce
31 Slice

MRS —a 4 VBEZ L 255 (k)

Matsusaka Beef Sirloin with Citrus flavored vinegar soy sauce
31 Slice

MRS —m 4 vEBEE 3% 1k

Matsusaka Beef Sirloin with Egg yolk soy sauce
31 Slice

V=79 7%
Mesclum Salad

ZESINC
Chinese Cabbage Kimchi

Favl)FLF

Cucumber Kimchi

* LT A

Assortment of Kimchi

39 CHR7Y v
Roasted Japanese Tea Pudding

BHTARZY — A

Ice Cream Sandwiches

Fiory—xy b

Fruits Sorvet

3,300

1,580

1,280

3,200

3,000

4,000

1,700

1,800

2,200

2,300

300

400

400

1,350

500

400

300

Alcoholic Beverage S A A Ky

Fr— 960
Draft Beer

A F 800
Whisky and Soda

By—nmuvndg 800
Shochu and Oolong Tea

kA~ A 800

Shochu and Green Tea

TIRATAV (FK/HA) 900
Glass of Wine ( Red/White )

J VT a—)Le—)L 850

Non-alcoholic Beer

LEV/Y T — 800

Lemon Sour

Vx¥RAI A 800

Shochu and Jasmine Tea

ANR—=g VT T AV 1,200
Sparkling Wine

Soft Drinks / v7rrveos

Hy—vvi 700
Oolong Tea

Uy AIVUE 700
Jasmine Tea

A 700
Green Tea

Vv¥y—I— ) 700
Ginger Ale

af-a—7 700
Coca Cola

TL—TTN—IY2—2R 700

Grape Fruits Juice

AESITVa—R 700
Red Grape Juice

FLvyva—x 700

Orange Juice

SATATF—R— (RFAN ) ZA=2 Y ) 300
Mineral Water ( Still / Gas )

The
INOCENT CARVERY

WAGYU RESTAURANT

Lunch




Mea| Set / TVTF kY F&Ix kAR A—TH)

BRAD —m 4 v L RRHE 3 MR A
Assortment of 3 Cuts of Wagyu included “MATSUSAKA” Sirloin

BB ORHES EGE

Assortment 5 Cuts of Wagyu Meats

BOER & B2 VI
Beef Tongue and Fine Choice of Wagyu

JBOERE & FIE B~ 7 2

Bavette and Fine Choice of Wagyu

e — =2

Wagyu Loin

mtEare

Fine Wagyu Short Rib

7vFy b THEXDTDH
Meal Set Order Only

Gem] AHOBED T — 2R 1,500
Additional Sliced Loin

Geml AHDOBED AL E 1,700
Additional Sliced Short Rib

Gam] AP L 780
Additional Wagyu Trimmings

5,250

5,250

3,780

3,780

2,900

3,200

OMAKASE Course / sxpea—=x

11,800
ﬁfj% 205 (X% L05) Appetizer ( Salads & Kimchi )
ﬂ]t':@ Sy nFabrl— Charcuterie

$xvDEY) Y Thick Sliced Premium Beef Tongue

WMy —uaf o Seared “MATSUSAKA” Sirloin

ZhlLeXlLen

Yy b=V TV Chateaubriand
kg3t Fine Bavette & Assortment of
M4 2 KRS 2 Cuts of Wagyu

FH¥— Dessert

(Bl

(Sl w5 HBE®DZ 5 mmOAIFEEZA L B o Tz
B oTnE T, T HIKEL SO, HAZRET 25,
Wiz BEE O b DR Y 72 K ATWEET, Lo LIkb ol
FEeRY2 22 3H ) FHAZ L 2EFEICITRLTES
T e DINEDEFEDL ORI A ETNIEE Y Bz y
DEOMAEDBIFEL T

A% b A=Y —DRA . FREHBEANC B F52]<
IV, ZOE Kb WICERE Y T, HR2ER 2 H5ELY
T FILCRRELZMWZ 22 ERoHoRiT4 /2 v
FREEFRZ v 7 BB R OBEE MK L3,

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 flavor. Also, the existence of legendary Wagyu beef — with
extremely limited production — makes you wonder. They are never distributed
nationwide.

Why not leave the best way to enjoy Wagyu beef to Mr. Yasuto Waseda, the
master of meat at the Innocent Carvery? He carefully sources authentic Wagyu
beef from all over Japan to ensure your complete satisfaction.

EXTRA Course / =7z152-x

8,800

BiZ 25 (58 -F05) Appetizer ( Salads & Kimchi )

3]2[]4:@ Sy nFabrl)— Charcuterie
s f/ﬁ«\ﬂj/\‘ Assortment of Beef Tongue
HY—afso Seared Sirloin

FZOLeXLen

e L Premium Tenderloin

Bavette & Assortment of

N LA 2 A
2 Cuts of Wagyu

7"& — F Dessert

SPECIAL Course / 2~ vra-x

7,500

ﬁﬁ% 25 (5 X-F0F) Appetizer ( Salads & Kimchi )
x yﬁ«ﬂ:«\ Assortment of Beef Tongue
H—uaf oD Seared Sirloin
LesleSs

4 4 fES A Assortment of 4 Cuts of Wagyu
FHF— Dessert




