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What is Matsusaka beef ? 8

To be called Matsusaka beef, meat must be from a Japanese Black cow that has
never given birth and was fattened in the designated area of the Matsusaka Beef
Management System (the original 22 cities, towns and villages of Mie prefecture).
At age 7 to 8 months, female calves with superior pedigrees are brought in from
all over Japan to the Matsusaka beef production area, with its clean water and
excellent climate throughout the four seasons. Until they are about 3 years old
(for a regular wagyu cow it is 2 years), they are carefully reared using proprietary
feed and methods. For example,

they are given beer to stimulate their appetites and massaged with shochu.

As you can surmise, Matsusaka beef is an artwork of meat created through a long
period of fattening of cows from an excellent bloodline in a superior environment
using thorough methods. Also, among Japanese black cows, Matsusaka beef
farmers insist on only those cows that have never given birth and have . — : _
the most tender meat and that which most easily becomes marbled. - - r : I
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We continue to serve customers carefully selected and
top quality Matsusaka beef here at our establishment.
Take this opportunity to sample this refined and superior grade Matsusaka beef.
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We will continue to procure only
Matsusaka beef,
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Matsusaka Cattle Show.
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15170-96715

b Sn R R SHUE S €0
s Rl oduie e MW S
LUl

AbRFNAE
GERATRE o
SN S E

um-’#

wmmﬂﬂ

HER 27%




3=

(R3]

f Recommended courses
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Enjoy the finest quality Matsusaka beef.

We promise you carefully selected A5 rank Matsusaka beef.
We’ re confident you'll find that the finemarbling, tender fleshiness,
elegant aroma and smooth texture of A5 rank Matsusaka beef make for the best taste in the world.
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Course list for Matsusaka Beef Specialty Yakiniku Restaurant Kei
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Course meals are available from 2 guests.

@ MBI T — A (M) s ¥11,000

Matsusaka beef course <Sakura> (¥11,000 per person)

Q AR F T — A (&) s—n ¥14,300

Matsusaka beef course <Ken»> (¥14,300 per person)

@ 7}2\]1)5\4:‘:' == <}§t> s—it ¥ 17,600

Matsusaka beef course <Kei> (¥17,600 per person)

Q MEF T — A BH) san ¥24,200

Matsusaka beef course <Kiwami> (¥24,200 per person)

@ 7H}E§gji3 FNPHEHITI—RA »ux ¥33,000~

Chef’s choice course (¥33,000~ per person)
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Advance reservations required

Reserve in advance and we’ Il cook up the chef’s recommended course especially for you

If you have any questions, please contact our staff.

¥PE, H—EZBR13% DD F T,
Note: 13% service charge will be added.
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Matsusaka beef course <Sakura>
HOGAZR HEITI— A,

A course for enjoying the delicious flavor of meat.

FHHNI24 8% T3 A dish is for 2 people.
L H3IA A=Y T3, The photo is an image.

A 3k Appetizer
MEF £ V3#E Y F4E Matsusaka beef Flame-grilled sushi
MBRF £ v Matsusaka beef Flame-grilled yukhoe
+ 2 & Salad
B35 % >~ Selected beef salted tongue
N A B 334 3 Matsuzaka beef carefully selected parts grilled with salt
MG A — 7 Matsusaka beef soup
MEHFEDORN &b  Assorted grilled vegetables
MR /1)V ¥ Matsusaka beef ribs
MR F 2 — A Matsusaka beef roast
MR A Y ER4L  Matsusaka beef a scarce cut of meat
BMRFT— R PE—T7DFE E T Matsusaka roast beef hand-rolled rice

7 % — F  Desserts

s—ast ¥ 1 1,00011.000 per person)

a— 2R N2 AR DD THE A L 220 F 3% (Course meals are available from 2 guests)
P&, —E 2813% 302 ) 3, Note:13% service charge will be added.
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Matsusaka beef course <Ken>
LEBTITODONTLTAENPHI—RTT,

We recommended rich variety course.
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Appetizer

Matsusaka beef boneless short rib Flame-grilled sushi
Choice flame-grilled Matsusaka beef ribs sashimi (sea urchin soy sauce)
Carpaccio with raw ham

Salad

Assorted kimchi

Home-made dry-aged tongue with salt
Matsuzaka beef carefully selected parts grilled with salt
Matsusaka beef soup

Matsusaka beef special ribs

Matsusaka beef special roast

Matsusaka beef a scarce cut of meat
Stone-grilled bibimbap with foie gras and truffles

Desserts

s—rit ¥ 14,300 (¥14300 per person)

I— 2R HZ 28 BB D THALE 22D F 35 (Course meals are available from 2 guests)
&, H—E 28 13% A% ) £, Note: 13% service charge will be added.
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Matsusaka beef course <Kei>
LA, HYR. AMEAZ 21—\ 2 —2,

A course for enjoying choice meats, scarce meats and original dishes.

BRI X—3

W 3%  Appetizer
MR EANVE L NFEN F S Matsusaka beef special ribs Flame-grilled sushi
WA EAI)VE £ 1y Matsusaka beef special ribs Flame-grilled yukhoe
MR D 7 IV A v X  Matsusaka beef bruschetta
# 2 X Salad
XL F DB &b Assorted kimchi
R 4F L3 % Selected special beef salted tongue
MBRF L L Matsuzaka beef choice tenderloin
MRFA—T (FJ27AY ) Matsusaka beef soup (with truffle)
WA & Y84 € — 7 #Y  Scarce parts Matsusaka beef cutlet
2 & | Clean one's palate
MR F L — A Matsusaka beef choice roast
M & Y 3¥R4% Matsusaka beef a scarce cut of meat
MR F FHBY P Matsusaka beef well-marbled meat
MR < | &7 Matsusaka beef rice with soup stock

7 % — b Desserts

B—AM ¥ 1 7 3 600 (¥17,600 per person)

I— 2RI 2 MDD DO THEAPEE 22D F 95 (Course meals are available from 2 guests)
K&, H—E ZA813% 23922 £9, Note: 13% service charge will be added.
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Matsusaka beef course <Kiwami>
HEA. H#TAGHEMEZESEBET— A,

The ultimate course, prepared using choice meat, scarce meats and other high-grade ingredients.
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Appetizer

Matsusaka beef choice ribs Flame-grilled sushi
Matsusaka beef sea urchin roll
Matsusaka beef truffles yukhoe

Salad

Thick-sliced selected special beef salted tongue
The finest grade Matsusaka beef chateaubriand
Matsusaka beef soup (with truffle)

Scarce parts Matsusaka beef cutlet(garnished with truffle)
Clean one's palate

Sukiyaki-style Matsusaka beef sirloin in a truffle sauce
Matsusaka beef a scarce cut of meat
Matsusaka beef well-marbled meat
Matsusaka beef cooked with rice(with truffle and sea urchin)

Desserts

s—rtk ¥ 24,200 ¥24200 per person)

I— 2R HE 2% B D THALE 22D F 35 (Course meals are available from 2 guests)
K&, H—E ZA813% 23022 £9, Note: 13% service charge will be added.



