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Chef’s Recommendation

e AREEA PO BRI BE X EEEE LRI oo, 5,800 yen
Maguro (Bluefin Tuna)
5 A F

e M EDEAME &M I B coeveeremneniniins 3,000 yen

Shiitake Mushroom [ from Oku Izumo | & Japanese Scallop

o JE JB T T HE G TF eeeeeeeeeeesreenn 3,200 yen
Shirako (soft cod roe) [ from Hokkaido |

o KD (FBE D A DD S A e, 6’500},6”
Tarabagani (King crab)

./\“—_A7—/\‘/H%E {&ZIEHEEJEE .............................................................. 5,300}161’1

Roasted Kurao Pork [ from Shiga |

‘*ﬁt 7?[]417'([/0)@5*&-3—%)@% ﬁ@%;ﬂﬂ ...................... (120g) 10,000)/671

Wagyu Beef Tenderloin SUKIYAKI

I E DK DRI ﬂ\-) l\'/"r KATSUBE Wagyu Beef

e N ONEH — O 2 X T — Feeeeemennnnnnnnnnn, (100g) 11,600 yen
KATSUBE Wagyu Beef Sirloin Steak

¢ DN DN U 4 P — T T ettt (120g) 15,000 yen
KATSUBE Wagyu Beef Chateaubriand steak

e N ORE IO T A/N /N — T T — F e, (200g)6,500yen
KATSUBE Wagyu Beef / Ground Beef Steak

Dessert

O EZRFA DM T L — LT o Lo, 1,300 yen

Pistachio Créme Briilée

Owmiya [ To go ]

e N OREDE — T Y Fa—EE —THL — e, (1’t‘7F)3,800yen
KATSUBE Wagyu Beef / Beef Stew & Curry [To Go]
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Consumption tax will be added to this item's price at checkout.




