Wagyu Steak
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WAGYU beef Steak full-course dinner
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Please select your beef from the our WAGYU list
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Rump (Top Sirloin Butt)

(1208) 7,800 yen
(150g) 9,000 yen / [200g] 13,900 yen
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Tenderloin

(120¢] 11,400 yen
(150g) 13,500 yen / (200g) 19,000 yen
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Chateaubriand

(120¢) 13,200 yen
(150¢] 16,000 yen / [200g] 22,000 yen
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Hors D'oeuvre
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Soup of the day
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Grilled Vegetables
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Kuroge Wagyu Beef Steak
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Garlic Rice or Natural Yeast Bread
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Sherbet
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cafe or tea
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KATSUBE wagyu Beef Steak
full-course dinner
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Hors D'oeuvre
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Soup of the day
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Grilled Vegetables
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[120g]
KATSUBE wagyu Beef Sirloin Steak
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Garlic Rice or Natural Yeast Bread
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Sherbet
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cafe or tea
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14,400 yen
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(150g] 18,000yen / [200g) 24,000 yen

FRETRCBEME T HERT LN EBELZ T ET, / Consumption tax will be added to this item's price at checkout.
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KOBE Beef Steak
full-course dinner
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Hors D'oeuvre
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Soup of the day
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Grilled Vegetables
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KOBE Beef Sirloin Steak

() ~9

H—=Vv774R
wrew i R RBERE S

Garlic Rice or Natural Yeast Bread
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Sherbet
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cafe or tea
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18,400 yen

BHORLBRFCLELETET
(150¢] 23,000yen / (200¢] 30,000 yen
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KOGENTEY Specialty
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Kogen
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Amuse-bouche
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Hors D'oeuvre
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Soup of the day
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King Crab & Scallop [ from Hokkaido | Sauté

= B % B 3K

Grilled Vegetables
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Wagyu Beef Steak
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Garlic Rice or Natural Yeast Bread
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Sherbet
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Cafe or Tea
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12,000 yen
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Amuse-bouche
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Hors D'oeuvre
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Fresh Fish of the Day
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Small Bagna cauda
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Grilled Vegetables
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KATSUBE Wagyu Beef / Sirloin Steak
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KATSUBE Wagyu Beef / Ground Beef Steak
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Garlic Rice or Natural Yeast Bread
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Dessert
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Cafe or Tea
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15,200 yen
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Amuse-bouche
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Hors D'oeuvre
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Foie gras
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Grilled AWABI (Abalone)
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change to Ise Ebi (Japanese Lobster) for ¥2,200 more.
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Grilled Vegetables
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Wagyu Beef Chateaubriand Steak
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Garlic Rice or Natural Yeast Bread
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Dessert
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Cafe or Tea
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18,600 yen
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Kyukyoku
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Please, Enjoy The Chef’s Table by Kazuki Saka.
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If there is anything we can help you with, please do not
hesitate to contact us.

30,000 yen ~
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BRE TR CHEME T HERT LN ERLZ T ET, / Consumption tax will be added to this item's price at checkout.



d la carte
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o EFH D 1 )L 2%y F g e, 1,800yen

Sashimi kogentey style

o EHFFIH H I X F g e 2,400 yen
Carpaccio (Kuroge Wagyu)

e N—ZxHUK BIJERZA N 1,800yen

Bagna cauda

I I A S R A — 1,300 yen

Combination Salad

© T Lyl a T T T T s (708) 4,000 yen
Foie gras (100g) 5,700 yen
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Maguro (Bluefin Tuna)

o K F (24) 2,500 yen
Prawn

© KM AT e (37) 3,200 yen
Japanese Scallop

o K7zb @:&% ........................................................... 6}500),6”
Tarabagani (King crab)

LI S0 < 7,700 yen
Ezo Awabi (Abalone)

O EH ] e 12,000 yen
Kuro Awabi (Abalone)

o [FENJE F Ckg) 8,800 yen

(14) 17,600 yen
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o BEHL T 4 R — X s 3,400 yen

Bouillabaisse
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Kuroge Wagyu Beef Rump (Top Sirloin Butt) Steak (100g) 4, 600yen

(150g) 6,400 yen / (200g) 8,500 yen
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Kuroge Wagyu Beef Tenderloin Steak (100g) 8, 600yen
(150g) 12,000yen / (200g) 15,400yen
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Kuroge Wagyu Beef Chateaubriand Steak (100g) 10,400 yen

(150g) 14,500 yen / (200g) 18,700 yen
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KATSUBE Wagyu Beef Sirloin Steak (100¢) 11,600 yen
(150g) 16,200 yen / (200g) 20,800 yen
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KOBE Wagyu Beef Sirloin Steak (100g) 15, 600}/(3}1

(1502) 21,800 yen / (2002) 28,000 yen
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Kuroge Wagyu Beef / Ground Beef Steak (150¢g) 4,800)/6}1

(2002) 6,400 yen
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o I3 % ﬁ fé ﬁ Kid’s Set Meal 2,300)/61’1
ALK DA=T /W or RIRWERE XY/ 7Ly Y2V a— AR &L,
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e FI N v N —F Wagyu Ground Beef Steak
e fI X7 —F Wagyu Beef Steak
e HBEHL N U T 4 R Hashed Beef w/Rice
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Shiitake Mushroom (from Oku Izumo)
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Assorted Grilled Vegetables
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Natural Yeast Bread

BBECLOPYHEA

B (BH/BEOYA E) o, 770 yen

Rice (Koshihikari) w/misoshiru-soup,oshinko

H—=IVv 774X (sk/FohtE) 1,100 yen

Garlic Rice w/misoshiru-soup,oshinko

A H D FH B s 1,100 yen

Today's Noodle
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RKHD Y 2T —F/ ¥ — Ry b 700 yen

Gelato or Sherbet

T — F T L b o 1,200 yen

Desserts combo
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Consumption tax will be added to this item's price at checkout.






