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A YR N

H IJ ﬁé Appetizer

-

47 3 Cold Dish

FLF A 3kinds of Kimuchi, Korean pikles
¥880
FLFHihh Kimchi separately #1277 F « A4 FLF - HEFLF - TESF %Y 480
F 2OV Akinds of Namul, a way of cooking or dressing vegetables with sesame oil ¥880
]/\\ (= . — s o . S~
FZIOVHL Namul separately DL + 1E5NAE « Kl - ¥v=4 %Y 480
F¥ > T¥ Pickled in a red pepper & garric after food preserved in salt did the stomach of the cod ¥480
BoOWEEZ=v=2 JHET - aFavry - TEilhE L HICETIAAL T
¥ 27 Y D772 F Cucumber seared ¥380
ARWDIEENTHRIABE LTz, A=V v 7 F vy 7ORKL HICBELALIEI W,
1 [ JEUR A Korean tofu ¥380

AF 2V VY R=ZADE YEHPUTT, BOEARICHEY XY D WTT,

‘H—ﬁ 5?“ Salad

TIWVAY T X Sesami baised Korean Salad ¥880
TNZAFY P FADIIRR — 20 I< kY 7 X,

FalFH T X Choregi salad ¥680
% F =2 Sanchu, percel vegetable ¥ 630
New 2y FaYHP 74 Geotjeori salad ¥480

AR I ETIELNEORBET FLF T, HEDTV Y F LY FRAREBELAVAELETET

7?2 b Efﬂﬁé@ﬂ':ﬂ' VY I X Geotjeori salad ¥680
BRlA =V FL oy v TE o0 ¢BELEBD LT 0,

T lill:l'Il Side dish

WEIE DD Korean seaweed ¥330
WRA] A F Seasoned green onions ¥330
RV BN R ¥480

BENFOFRY, N"TFIDAVEZOLNPLBEETL o VERAARIESWRNT LE L7
BEHREDES & 5 L AR VAL B RIEBELAT TV !

PRk 3 B BOAR DARE T



Ijkl o Iﬁl # _‘I , HL X BT AT 4T T
N ﬂiu IN) A u Sashimi / Beef Sushi { EWE CEtGLET J

BRZ RN A2 BDHY T, TRl - B EIRTP O T3 BPEZLE 30,

BS] ﬂiu Beef Sashimi

MEAFDOAEL Y 7 (2L - 4 - %) “Wagyu Yukhoe” Steak tartare with egg yolk ¥1.,500
FY 2 7% 5Ly “Wagyu Yukhoe” Steak tartare with truffle ¥2.500
5IC 7 “Uni Yukhoe” Sea urchin Steak tartare with egg yolk ¥2.500
New Hr—01 4 VLY (F51%1L) “Sirloin Yukhoe” Steak tartare with egg yolk ¥4,000
I FXET WKk bIEEHIZEDH L DoV ¥R YT TT,
MR (RE) Lean Wagyu sashimi ¥880
MRS (b 2) Medium fatty Wagyu sashimi ¥3880
MR (Kb a) Fatty Wagyu sashimi ¥1,280
MREEY &b GRE - be - Kb B) Wagyu sashimi Assorted ¥1,580
12 v~ A4 fll White omasum stab ¥ 680
I/ H]  White omasum stab ¥ 580

RUVlE, =v=27, EXefoFBIRMMED X L THRMNT LE Lz, RADEICRZEMTT,

F/E‘l% a Beef Sushi

HEMFDIZE YD “Wagyu” Nigiri Sushi

¥600(2£)
>vZ T E Y Outside Skirt Broiled Nigiri Sushi
¥880(2#)
KO —afvDICED “Wagyu” Toro Broiled Nigiri Sushi
¥990(1#)
B ICDREZ Sea urchin meat roll Sushi
¥880(2#)
HEMF D7 il “Wagyu Yukhoe” Steak tartare with egg yolk Sushi
¥1,21002#)
New S22y Bifffi “Uni Yukhoe” Sea urchin Steak tartare with egg yolk Sushi
¥1,10028)

New W By 7 Hifffi “Ikura Yukhoe” Salmon roe Steak tartare with egg yolk Sushi

PRk 3 B BOAR DARE T



>

55
JUu Grilled

7‘}]/1%)%[:‘%‘9 V'}‘Jl/‘}(fﬁli‘] The New Style Yakiniku

New 'L I 7R Y Premium beef tongue
filx 12 v Db RE L7 DA%,
AT TR/ BER 7 ARG TN QDR |2 v T,

IR RIDDHIBEEX Beef Yakiniku marinated in Wasabi paste
FRODOIVR—ZA P2 RYHICHTAAR L L.
FRICILAIDIVDFVZ T BRI LTREXZHiI MO [T EhEN] T

IREY I DIEME 72 % Beef Yakiniku marinated in miso, dip in a egg yolk
HEWERAT —FEUCKICH v b, k@72 ofl LF L7z,
P ETFOWRAZF 220 TBALLEBYLIZI N,

P23 % Beef Yakiniku with a rice ball
THE TR ICL2 R0 e, HLETHBAD EHRDOBERTT,
TRV EBERICIEBRBIREDT 7y MRV E T, mDBEHZE O TE R Z 30\,

‘}34% Iz‘ﬂ%é\'ﬂ: Assorted

New ZVARED  Assorted prime beef
B EFHREVNZ 5L 280DV IARE LT,
KREDER, FREVDLAHT B IS B REEBIEL AT, NBICHEDE K INETEET,

New JREFEE D Assorted low fat beef
JHOE L 7=/ G % 3HHEL, #2020 VIABE LT,
TNR DR BEPIZ THRES 7230, NBUICE DR BB EZCHETEE T,

New FLE VB D Assorted internal organs
6 Mi% 3MDEAE (LI, v=Fav. by— YEL, 2vFL, ¥¥7)

New BIFHFNE Y 3HED Assorted internal organs
kI, v=Fav, L= YEL, ZVFL, FrIhoBHERIEBETLLELET LT,
SHESKT OOl AbRICARVET

E? ;‘égl}:ﬁ Vegetable

L\»721FBE Shiitake mushroom
BA¥ Japanese leek

4 F Onion

ANZ* Carrot

7 ) —Y T A7 8E Green asparagus
HARPEIC AT BE Garlic

BP0 &4 Assorted vegetables

¥800(1#)

¥1,500

¥1,500

¥700(1#)

¥5,980

¥3,980

¥2,200

¥1,380

¥500
¥500
¥500
¥500
¥660
¥780
¥980

LRSI B BUAR DAk TS,



tl:ﬂ v Tongue

% /35 Beef tongue fhAhd b Uik LA WES VHETT ¥1,980
fii % o L% 3% Premium beef tongue slightly roast ¥2.200
e Lo BHUCE 5 2 %o OB TRV RFTHEAL EADET L,

2 F % ' Hi Beef tongue with the green onion ¥2,200
HiEJEY]Y % v Hi Thick piece of the beef tongue ¥4,000

A2 v O EDEGZERICIFEYIVICLE L, JEUID 25 TRORKE BREZBELALZI W,

BEZ L %55 Basic of beef

# DY —n A4 (B Aburi-Sirloin,grilld shabu-shabu with raw egg ¥1 430
=4 v DLboP L ZKENICATFARALE L, BINCHEDTBAHL LA DLIZI N, ’

%V EIRY (1#%) Aburi-Misuji, Top blade with raw egg ¥800
IRVDRDLOPOHILEZ KPNCATAALE L7, BINCHEDTEAL EADL7ZI 0N,

& “E Beef Round (N=7)
£ .5 Momo-Shin, Prime striploin ¥1,500 ¥750

NDDDEDERGT. ZODPOREHTHICEADR DV E T,
2% Shin-Shin , Thick flank

v Z= LI BN O HLEr. FRE D T B A TR E A,
527 Rump ¥1,700 ¥850
Y—uf VOB BIEDH I DBH, TEDHTIIRDEOPVIREHA,

¥1,700 ¥850

AF R Ichibo, The rare part of the rump &P ERNE) ¥1,980 ¥990
D DOHMP Y T DAST-BH OB D5,

F 'T:E.ﬁi Tomoe*Sankaku, Marbled beef of the thick flank ¥1,980 ¥990

v =Dk, BEOLOEREY 2ok B0 ik,

—_—

’%' ¢ ‘7 i— Shoulder:Chuck Tender (e

[} 77 2 Tohgarashi, chuck tende F L) ¥1,700 ¥850
WHEIZEEPNSEL, ZO0 LK, FADHPVHE T,

21 Kuri, The part that is connected to the shoulder ¥1,700 ¥850
WA E =, BERY S D Ao7T7 v AD RWERL T,

I AY Misuji, Oyster blade ¥2,500 ¥1,250
FEE TR B noTnET, HoI VLRI,
ZNTOTRERKDO, IR F Y v LA IFEBRTT,

IAY AT —F (100g) Misuji, Oyster blade ¥2,980

KECHIR LY B oT0ET, HoI & LB,
ZNTOTRELREDO, BRKDFY v L7zEA T EBRTT,

PRSI B BUAB DAlikE TS,



%EB% D I;\:.] Prime Ribs (e

J1IVE Regular Chuck Rib ¥1.280 ¥640
BERDER TEM., RAHEICHBTTOATHTT. ’

AV ¥ Deluxe Chuck Rib ¥1.580 ¥79()
HRYLTEYDATYABR D oIV LENR L2 DHEEHMBHKLOET, ’

B¢ L V€ (Z#95) Super Deluxe Chuck Rib ¥1.980 ¥99()
FDHHLELOF L HASTOT, BT B EINCEDHL, Ya—v AT, ’

F14 7 I Bottom flap ¥1.980 ¥
AN7OHPTH7 4L (L) iC-FHIWBATRERIFFICEL 2L, 9 790
MG D LNED JURZ Heda i 2 72 e 72 b

Y —n A4~ Sirloin ¥2.980 ¥1.490
FREGHICERLSRBICTF B Ao TVT, FEOBHS LUEDWEREED Y 2 —v — X, ’ ’
Zo I Wb R BIREDINETT,

— N
2377 L outside skirt

. h=7)
N7 X outside skirt ¥1,280 ¥640
N7 I AT —F outside skirt setak ¥1,580

714 SN o2 AN wagyu outside skirt

HRBCAZETBEALZDOT, B—=ha) —TH I HPPa~L Y =TT, ¥1,980 ¥990
‘H‘ZJU Szigari , H‘angin§ tender ) - ¥1,980 ¥99()
RERRIE D — T, BT TN, RE IR IO B ATF O P 0TS T,

f>>7 I Kiwami Harami, Prime wagyu outside skirt ¥3,980 ¥1,990

AT IS 723 JEYID IS A v b Ui, BORBUE,

74 l/ Tenderloin

74 L Tenderloin ¥ 3,580
ETHRDb OB AP 70w b 2R R SR D R AT
¥ b—7U7 Y Chateaubriand ¥4.98(0

BEBRO 74 L DL LT EF a4 ALEDDDRE S Y F—F U T v,
EThebbhl. AYIEN - EPEN TT

Ij;] ﬂﬁ Internal organs (=7

kI CFo%—%) The first stomach ¥980 ¥490
=Fav (FDKW) Beef large intestine ¥980 ¥490
Lo3— (ORI  Beef lever ¥980 ¥490
L (Fofili)  sweetbread ¥880 Y440
¥rv 7 (FOHEMYE) abomasum ¥880 ¥440
2L &) Beef tongue ¥680 ¥ 440

PRSI B BUABDAHifE T



TNREGH Korean cold noodls
LN DXITNA—T, HROMEBIZ 55— WMTT,

{7 ¥ %7 —AY Ramen with Korean hot soup
JEL 7o Ay 2 THORDWIEIA 20 72 % Y A—T LA M=y T,

IRE 2225 —A Y Ramen with Korean soup of the beef’s bone
7 =7 vizokY | FHHT—AVIECD Ad v [ BEEE7 -2

A—T 7 2N Soup & Kuppa

gy % A—7" Korean hot soup
WEDH A LRZ AT A—T 2 ~—RIC L@ TR — 7,

REa LR A—7 Korean soup of the beef’s bone
BENFOFEZ AT 2 TRCTHEIRZ BT L 72
BULLSTL2 b5 2D TEARWH TR~

DOPDA—T" seaweed soup

7% ZTA—7 Egg soup

BisE 2 —7 vegetable soup

(27 v <]

(27 1]

(27 v <]

(7 v <]

(7 v <]

¥980

¥980

¥980

¥780
¥3880

¥780
¥880

¥680
¥780

¥680
¥780

¥680
¥780

(N=7)

¥500

¥500

¥500

(n=7)
¥500
¥600

¥500
¥600

¥400
¥500

¥400
¥500

¥400
¥500

LRSI B BUAR DAk T3,



‘?/fx Rice
BEPIC KA PR Rice (S)¥200 (M)¥ 250 <L)¥300
HUDICIKE L 7S IRABERIC XS AVET,

(N=7)
E' ¥ VN Bibimbap ¥780 ¥500

ABEPTRNEE VN EE VN (EE V) IR EX (RES) +3v (THR) =IRE TR,
BHRROF LS aF 2P vV TEI AL ZRETEAL LAY I N,

BRI A ¥ K71 A green onion egg Rice (S)¥300 <M)¥380
BERZ R E LT HIREGD T 4 A,

E )}3% Stone-grilled

HEMNFDRRELIS Mabo Tofu ¥1,280
AP IEQ R ES, BB DN E 7o SR IHLZ [ #S B ERESE | ©F

WoEIchTEET,

ABEFNA- A —Y v 279 4R Garlic rice , BULLS’ style ¥980

ML=y =227 L2 — LT O TE S W O i, — ER 7 ORADERLIENR L,

FBEL YT E ¥ VN Stone grilled yukke bibimbap ¥1,580
WEIFADRAFEFOOPEE €V MICIAXARDBEN Oy & by ey I LE L,

New FBEFI4F L FF ¥ — > Stone grilled kimchi fried rice ¥980
M FEOHKE B, ¥ LFOFEREBERBRZA vy F, ~ORFLLTIDBAHA. BER L OMMED BT !

74—

YNGR Sorbet % ¥ 380
WR-N=F CRXF A -F{H DA,
FLIFAZ Yy 7 TEBRWEDE T I,

WHROERT ¥450
BT ¥ 380
2 ya—7Y v ¥380

PRSI B BUAB DAlikE TS,



2 — A X = a2 — Course Menu

BULLSz2 —X&
2mhl6hh
2IRFFATER A SO A 2
¥ 7,000
FLFELFLALED
TNAY T X
RENFDIEY
BENtD2 YT
T A
NFIRT—F
MR & 3 hlikk
ik EAre
F o RKHa—=

FAEY20EKD

TV
or
ALRVA—TF

LbEli—V vy 294 A&
AHD YV X

BULLSA~RY ¥ L a—A
144
¥9,000

FLFEFLALED
TNAY T X
FYaT7&/bLY T
XYy —uf VgD
TVIT LRV
A~ 7 3
-7 4 L
FI7F7R B Sl
XYy —mg v
et

=Nl
or

QLR A—T

AHDFHF— b

BULLS7V I 7 La—2A
216/
¥ 12,000

FLFLFLNALED
TNXY T X
T—Y Y ALY T
XoHd—uf D
LS5 ICDOREX
YT a
JEUIY A4 2
¥ b—=T7 YTV
fixdr~J 3
R 3 Rk
xHIRY
ARk = I
¥ ¥ ¥ 7

AHDTFH— T

FoN—HY —a—32
2145
¥ 10,000

WMAA—=2 Y v 7
FLFLFLNED
TNAY T XK
Sicay s
Xoy—uf gy
T S a4

&7 —
(EAare - 53
HRE3FH - —af V)

Fhadf

F¥—FFL— |

LRSI B BUAR DAfikE TS,



