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H IJ }Té Appetizer

-

5 3% Cold Dish

F L.F {4 3kinds of Kimuchi, Korean pikles ¥1080
F LT Hlh Kimchi separately #1277 % + A4 FLF - FEEF LT %¥550
F2LIVELEH 4kinds of Namul, a way of cooking or dressing vegetables with sesame oil ¥880
F LAV Namul separately L - 19 HARL - KM - €v<A %¥530
F% /% Pickled in a red pepper & garric after food preserved in salt did the stomach of the cod ¥660
EDONIKDOHIE,

LA Rl PRIXORERTRR

ES" ﬂiu ¢ Iﬁ#ﬁj Sashimi / Beef Sushi

BRI RINCYRZBHY T, CEiE R B IR O TR BEEALE 3N,

M) 27851y “Wagyu Yukhoe” Steak tartare with truffle ¥3.,300

HEMFD YT (2L -4-1k1) “Wagyu Yukhoe” Steak tartare with egg yolk ¥1.760
New Hr—1f /v (Fs#4%L) “Sirloin Yukhoe” Steak tartare with egg yolk ¥5.,280
New $IC2 4 “Uni Yukhoe” Sea urchin Steak tartare with egg yolk ¥3.300

HEMFDIZED “Wagyu” Nigiri Sushi ¥660(1%)

FDY—u 4 VDICED “Wagyu” Toro Broiled Nigiri Sushi ¥99001#)

A5 ICDPIZZ Sea urchin meat roll Sushi ¥9901)

HEBND 2y il “Wagyu Yukhoe” Steak tartare with egg yolk Sushi ¥880(18)
New H|C 7 Bl “Uni Yukhoe” Sea urchin Steak tartare with egg yolk Sushi ¥1,210018)
New W\ H L7 Hifils “Ikura Yukhoe” Salmon roe Steak tartare with egg yolk Sushi ¥1,10008)

'H‘i ﬂ“ Salad

711/1’3'35? Sesami baised Korean Salad ¥880

TNAAY PFNDFRAR—RAD T = iKY 7 X,

Fal FHPF X Choregi salad ¥880

%/ F 2 Sanchu, percel vegetable ¥1,100
New AV Fa P I74& Geotjeori salad ¥3880

XS EFIMEL AR DOKIET F LT TS

— Wl Side dish

H+ <Al White omasum stab ¥1,100

H[E DD Korean seaweed ¥330

HJ_EH‘X“;\: Seasoned green onions ¥330

PRSI B BUAS DAk TS,



BE Y
UL Grilled

7“}1/Zi):ﬁj—y “/“ﬂ‘}l/‘}ﬁﬁ\‘] The New Style Yakiniku

New 7L I T7LZ Y Premium beef tongue
ti b % v Dl RE %K 5r DA &,
WA B BEN 7 AZARIE TN DR B X v T

I RDD I UBEZX Beef Yakiniku marinated in Wasabi paste
FHODLDIUR—RA T ZRGHICIETIARE LT,
FRIICIEIDIVDHY T2 BRI LTERSHHMED [V EHEA] T,

IR RIDWEMS 72 % Beef Yakiniku marinated in miso, dip in a egg yolk
B P%E AT —FJRICKIC A v b, Rg72 el B gLz,
Pl E O 720 %220 THBAL EAYIEI W,

P23 X Beef Yakiniku with a rice ball
THiE T3E0E | I L7 BER., HLETH BRD ERDOBERTT,
FBEVBERNCIIBARDBIRE DT 7y MRV E T, ImEDOBERZE O THIELZ 3 v,

‘}:%I;\‘]%I/—j\ﬁ Assorted

New ZVAREYD  Assorted prime beef
R EFRREVRZ TR, 520 0BABE LT,
HREDER, BEYVOLAT S LI REEEBRLALEI 0, ANBUCADRIBBECHETER T,

New /ﬁ:\%% ) Assorted low fat beef
JEE L7z R B 5 R, B2 DV IABZ T LT,
INZXAEDHREYBERZ THEESZ I W, ABICHDEBEEZHETEE T,

New FF)LE ¥ —ffiBKD Assorted internal organs
P3O EA Y, (LI, ¥=Fav, Li—%4bih)

E:T’ ;TFEJ}:% Vegetable

L\ 721F %€ Shiitake mushroom
BA¥ Japanese leek

4 F Onion

ANZ Carrot

T Y=Y T A>NFHBE Green asparagus
HARPEIC AN BE Garlic

PP %D 54 Assorted vegetables

¥6,600

¥1,980

¥1,980

¥3,080

¥8,580

¥6,380

¥3,080

¥500
¥500
¥500
¥500
¥660
¥1,320
¥1,320

PNk I B BUAR DAffikE T



ﬂ ‘/i_[ﬁ Tongue
&V Beef tongue

fix % v L4% Premium beef tongue slightly roast
BEE Lo ST 0K o T FOW TRV EETHAL LAY LZE 0,

2 F X Vi Beef tongue with the green onion

FrgEd 2 V16 JBYIY or iV Thick piece of the beef tongue

)}:%? l./‘%)vg’) Basic of beef

% VY —u A4 (1K) Aburi-Sirloin,grilld shabu-shabu with raw egg

H—af ryoebor TR EZ KHNCATFIAALE L, BINCHEDTBE L LB FEI N,

%V .3 A Aburi-Misuji, Top blade with raw egg
IRVDRHLOLPOHLIREZ RPN ATAALE L7, AINCHEDTEAL LI,

£ Beef Round

E .8 Momo-Shin, Prime striploin
WHDDEDFRIT, ZOPORERTRICEAD DY LT,

22%& Shin-Shin , Thick flank
L v R LN B ORLESY, FEE D L B AT YL

77 Rump
Y —uf N IO DB, EEDHTIHIRDEZODP VKRG,

AF 7R Ichibo, The rare part of the rump FHPERHL)
ZD DD Y > DA T B OB DFERSY

F %3% Tomoe*Sankaku, Marbled beef of the thick flank
=D, BEO LR ZROREG DT,

)%' y ‘7 5—‘ Shoulder-Chuck Tender

77 I AY Uwa-Misuji, The upper part of the oyster blade FEHFi)
IRV LI H B TR LK R DIER IR T,

Y777 2 Tohgarashi, chuck tende T i)
WEIZEERICIEL, ZOH K, FADOHDPWHE T,

21 Kuri, The part that is connected to the shoulder
M. H=A, BRERY B AT TV ADRGERAL T,

I AY Misuji, Oyster blade
FETHR» RV B oT0E T, HoI VLRI,
ZNTOTRELZKRDO, RIKDF Y v LA T 5BRTT,

¥1,760
¥1,980

¥2,200
¥5,300

¥1,430
¥3,080

¥1,760
¥1,980

¥1,980

¥2,200

¥2,200

¥1,980

¥1,980

¥1,980

¥3,080

PNl I3 THEBOABDAIFE T



j]}I/E‘ Prime Ribs

71V € RibKarubi, Lifter meat
NIRD B RN TS

7147 1 Bottom flap
RELFTEVDATVABRDoIVEL A OATDHEEHDIELOET,

Y —1 4 V Sirloin
EDOMDPLELOH I BASTOT, EATBLICFEOML, Ya—v—EHiTT,

N7 X Belly
273 Belly
N7 I AT —F Belly setak

1AV Jo-Harami, High Belly
HREICRZETHABAHZLD T, a—ha ) —TH B P~y —TF,

YA Sagari , Hanging tender
BRI D — 8T DO ERAL, RENCER K OY T B AT 0D WERT T,

1@"5 I Kiwam i-Harami, Prime Belly
47 I R4 72 3 Y10 o 7= st 2R RRGE

74 I/ Tenderloin

74 L Tenderloin
ETHR DO LGNV T s B 2R R DS B B D v i B A

¥ b—7"Y 7V Chateaubriand

RO 74U LI IR EZF af AL DDRES Y F—F VT v,
NENG 237 . R BN - I ik e T8

Ij;‘l ﬂﬁ Internal organs

EI7 D% —Y) The first stomach
v=Fav DKW  Beef large intestine
Lox— (FDRFIE) Beef lever

¥1,850
¥1,980

¥3,300

¥1,760
¥1,980
¥2,420

¥3,080

¥5,280

¥ 3,960

¥5,280

¥1,100
¥1,100
¥1,100

PRSI BUAS DAfikE T,



7/{ A Rice

PEPIC LA I K Rice (S)¥330 (M)>¥390 (L)¥440
B UBIDIIKE 17 S BRAERIC XS Ao E T

E ¥ N Bibimbap ¥1,080
FABEDPTRVEE VR BB VAR (BB V) LI EX GRES) +5v (THR) =R Tk,
B DOF LN aF 2y vy, Tl ZLZBEETEBAL EBEIN,

E )}3% Stone-grilled

LB FORFERIE Mabo Tofu ¥1,430
AihiED R ES, BN FOMR%E 72> SO L [ B ERREGE | ©F

WEICHTEET,

keI —V v 2774 R Garlic rice , BULLS' style ¥1,430

e =v =2 %G5 L2 —THOTES S O, — LRI OHADERENRL,

FBEL YT E ¥ VN Stone grilled yukke bibimbap ¥1,650
HEZIRADRAF EFDOAPE v ACTIARAER DLy T2 FedE LT,

New f4BE7 I L TR Stone grilled Shark fin rice ¥4,180
AR IR T I N C0 U D 7 A e L AR — a4 v 2B RICHEIL
ERERIF e paEfE ok B R L7

PNl I3 THEBOABDAIFE T



;@ Noodle

(h—=7)
TNRGHH Korean cold noodls ¥1,100 ¥720
HEAN DX TNA—7, GRIDMEBIZE T
WS 7Y %7 —RAY Ramen with Korean hot soup ¥1,320 ¥940
L=y a T ROIERIR 2y 7Y r v ER AR YT,
BEa R —A Y Ramen with Korean soup of the beef’s bone ¥1,320 ¥940
4 7 —AVEIChadnish [ iEdgs—2v ]
A— 7 VA Soup & Kuppa
(N—=7)
FE 7Y ¥ A—7 Korean hot soup ¥1,100 ¥720
PFED T AR LA A—T TR —RIC LR E TR — 7, (7v1 ¥1,320 ¥940
. (N—=7)
BEal Rz A—7 Korean soup of the beef’s bone ¥1,100 ¥720
HEMF0B2AWT 2T TROTEWZEHRL- (721 ¥1,320 ¥940
BULLSTLAMb S5 ZEDTERWHESIE)E R —F
“\‘ AN
7 H ]‘ Dessert
INRLGHE Sorbet vvon ¥550

WHN=ZF ERXTFA - FH DN,
FLIFRZ y 7ETHINWEDE T X,

PNk I B BUAR DAffikE T



I — A X =2 — Course Menu

BULLSzZ— X
120
¥7,150
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