1;@ 2} a—A 120%

Last Order
Premium Course 5 E48 Tan|dax ( )

2T EANB,028 s i ¥3,289 Wi ¥1,078 1245 ¥0
#60 LOFHR S

a—A

Deluxe Course SEIEEE Cjgira ~

475502 TEAOE 2

All-you-can-eat includes Grade 4 Wagyu Beef !
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Premium Japanese Black Wagyu:
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Salted Beef Tongue Kalbi
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Chicken Thigh Chicken Thigh Chicken Tail
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Pork neck Pork Ribs Chicken Cartilage
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Beef Large Intestine Japanese Beef Heart Pork neck
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Beef loin Beef Boneless Short Rib Juicy short rib
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Thinly Sliced Beef Short Rib With Green Onion Ponzu Sauce
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Thinly Sliced Fatty Pork With Green Onion Ponzu Sauce
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Thinly Sliced Fatty Pork With Green Onion Ponzu Sauce
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Salted Chicken Steak JIGHE A5 A2gvla]2Heol=

WVRENFFVRAT—F

Spicy Sauce Chicken Steak i3 HE stls wi&i2agtle]Ag o=

WK 23T —ABES mmres2v—2

Pork Belly Steak with Special Tangy Pork Sauce
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Scallop Foil-grilled with Garlic Butter
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Exclusive to premium course customers
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Garlic to Roast on Foil Corn to Roast on Foil

Biar K vie 39 7ol BTk FFsd o)
IV VFDHINRKA )i E

King Oyster Mushroom Foil-grilled with Garlic Butter
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Fried Chicken
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Korean Fried Chicken~ Sweet and Spicy~
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Korean Rice Soup

skimiR 2
LHPEEE DN

Stone-cooked Bibimbap
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Stone Pot Bibimbap with Spicy Cod Roe & Mayo
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Stone-grilled chicken skin rice
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Korean Seaweed and Rice with Egg i} [E 5 & W3 & 51k
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Special Rice for Yakiniku BBQ P& i oF71UF A& %
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Please order meat separately.
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Cabbage Kimchi Radish Kimchi
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2 Kinds of Kimchi (Cabbage and Radish)
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Wakame Seaweed and Egg Soup
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Morioka Cold Noodles % [X] 7 Jfij

’ﬁ&lﬁﬁ 2ol WA

ON=TYARX) (Half Size) A
Morioka Cold Noodles & RJAH =2 o7l ¥4

%‘Qi ﬂ OV—FHAR) (Half Size)
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Brown Sugar Syrup and Kinako Soybean Flour Ice Cream
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Yukimi Daifuku (Ice Cream Wrapped in Soft Rice Cake)
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