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KATSUBE Wagyu Course

Appetizer

A H o AR

Today's Fish Dish

R 5% +3,800H
EEE7 v +6,500 [
EEFREEEX +6,900 H

HEXoN—=xh o X
Bagna Cduda

e 4
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Vegetables

51D E o ~f4H-v 4 > 60g
HEMF> > -7V 7> 60g DR~

KATSUBE Wagyu Sirloin 60g and Wagyu Chateaubriand 60g

WAEKRERE S or 74 %
or W oXMF 2 =»1v—

Natural Yeast Bread or Rice or Curry

[ #—Vor 54 AEE +880 1 |
Able to change to Garlic Rice+880yen

FF - |

Dessert

a2a—t —or#%F

Coffee or tea

¥17,600
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KOTORA Course

72—
Amuse

fEfADH LNy F 3

Fresh fish carpaccio

BLErorRHEDRSE IS F o2 —

KATUBE Wagyu Beef Stew

AHO 2=
Soup

k&R R 5 B oS

Saute scallops

BE % By ¢

Vegetables

WA FD 27 — %
¥ —wv 4> 100g or 7 4 v 80g

Wagyu sirloin 100g or tenderloin 80g

Wil KRBERE S > or 5 4 2

Natural Yeast Bread or Rice

A=V vV 54 2REE+880 M
MoONFEZI =L —kZEE +660
Able to change to Garlic Rice+880yen or Curry+660yen

FHF - b

Dessert

P
a2 —kt — or#L&
Coffee or Tea

¥13,500
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SPECIAL Course

7 a—A

Amuse

BIEEAEY

Appetizer

BT T PE S PRAIBEJE

SUKIYAKI kogentey style

~AREPZPUTXDSERLES v ~ -

- Please choose a Fish dish from below -

A. EHEFE7 vt ogkiith

Grilled Abalone

B. ot <& 3 0&HUBE
Grilled Blackthroat seaperch

C. EEFREEE DS BE +2,500 H

Poiret of Spiny Lobster

PR B X

Vegetables

HEMEZ 4 v 25— % 80g or
koo ~HFEY —m 4 > 80g

Wagyu Tenderloin

BEhoxFES—w g ot
MELY—nm g v EREAR 100g KEHE +6,200

fAERKRER S or =V vV 54 A
or MOoORMA&z =H1v—

Natural Yeast Bread or Garlic Rice or Curry

79—

Dessert

e
a—t — or#lZ
Coffee or Tea

¥19,800
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Luxury TAKUMI Course

XYy E70—5

A Dish of Caviar
A D —
Seasonal Dish
D DU D B E
Grilled Abalone

R O BRARGE

Grilled Spiny Lobster

S =1 D = |
8D —
A Dish of Happiness

SOEL

Palate Cleanser

.
BE X By %
Vegetables

M Eho~HFET 4L E
Y—vf A5 —X%DBE~NEN

KATSUBE Wagyu sirloin or tenderloin

FRH

Meal

FHF -k

Dessert

ST
a2 —kt — or AL&
Coffee or Tea

THO X =2 —RBB3HO—HI-TT
zofHloRBoBMciRftvwE L T T

¥30,000
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HAMA Course

6mHEDY S FHEIHE
Appetizer

HOBFXoy 75— BRERTIRMERZ

Vegetables

FHior -7
Soup

KiBH L 4 H o

Grilled Large Shrimp and Squid

MFEHEN A= 27 —% L
HEME S P25 —%

KOBE beef Hamburg & Wagyu Rump Meat

HAERXARER N> or 5 4 A

Natural Yeast Bread or Rice

H—=Vv VU 542EE+880H

MORFE L =h v - RkREE +660 M
Able to change to Garlic Rice+880yen or Curry+660yen

79—

Dessert

a—t —or#iF
Coffee or Tea

¥9,500
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KOGENTEY Steak Dinner

WoEMN7 v 7

¥8,200 (120g) Wagyu Rump Meat

150 g / ¥9,800

fix Ly —wm g v
¥11 ,000 (120g) Wagyu Sirloin

fl 150 g/ ¥12,800

’F LTI | S B

¥13 , 000 (120g) Wagyu Tenderloin

200 g/ ¥15,600

150 g/ ¥15,000

Eyy b—7Y7 v

¥15 , 000 (120g) Wagyu Chateaubriand

150 g/ ¥18,000

fis b0 ~HI Y —m £ v

¥17,000 (120g) KATSUBE Wagyu Sirloin

150 g / ¥20,000

I e —7 27— %
¥22,000 (120g) KATSUBE Wagyu Sirloin

150 g / ¥25,000

ERRBUTHEy T TEMNELET

72a—ZA/6MEOY S FHIE /
22— 7 | MERRERE S or 54 A/
FH¥—1 / a—t—orkE

H—V vV 54 AREE +880H
Do~FEL =H Vv —kREHE +660

Amuse/Appetizer/Soup/Natural Yeast Bread or Rice/
/Desert/Coffee or Tea
Able to change to Garlic Rice+880yen or Curry+660yen
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Able to Change Grams of your Steak

o B +¥520 (10g)

Wagyu Lean Meat

/AR = A N +¥780 (10g)
Wagyu Sirloin
7 4V +¥960 (10g)

Wagyu Tenderloin

Sy =Y 7 +¥1,150 (10g)

Wagyu Chateaubriand

Do N
Y —n L +¥1,300 (10g)

KATSUBE Wagyu Sirloin

i
Y —na 4 +¥1,800 (10g)

KOBE beef Sirloin

KOGENTEY
X2 —RETHAOMETRILLTEH T T



