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Chef’s recommendation creative food

MREFTrTHVEELEN) 27
)27 - XY ETHRZ
Flame-grilled Matsusaka beef

boneless short rib with truffles and caviar

T4 AX —RNAR—) ¥ AP EE,
Great compatibility
with whiskey and highball.

¥ 3,850

BHAIA A= T, The photo is an image.

AR D XXX

Seared Matsusaka beef slices

RUVBETE-IEN L,
Refresh with ponzu sauce.

¥3,850

G.H3A A—TTF, The photo is an image.

RRBREFY Ta—2D £ F 3

Matsusaka beef rib roast
Flame-grilled sushi

WA 70— A% 1K 22 AL F,
Flame-grilled sushi made from whole
Matsusaka beef rib roast.

¥4,950

G.H3A A= T3, The photo is an image.

MBRFFLeV Y

ZA7 7700wy — ]
Matsusaka beef choice tenderloin
and foie gras Rossini style

TA R

Great for wine.

¥6,600

GIIA A=V TF, The photo is an image.

&, F—E 2AR13% 259D ) £ Note: 13% service charge will be added.
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matsusaka beef BBQ kei



™ AR D Z )

Flame-grilled Matsusaka beef

OMBEFDTNVAT v E (3 18) ¥4,400

Matsusaka beef Bruschetta (3pieces)
LEIFDEBTITHAZ2—TF, BROMRFZ/SVTER I L,
This is our restaurant’s top recommendation.

We put our excellent rib roast on bread.
Our staff prepares this dish right before.

ORBF XN =& (Fa. EAEE XYy r) ¥3,850
An assortment of three kinds of grilled Matsusaka beef
(flame-grilled sushi, sea urchin roll, and yukhoe)

RERF XY DR) S
An assortment of grilled Matsusaka beef

OMBF LA NVE L) H L (Z/EH) ¥3,850
Choice flame-grilled Matsusaka beef ribs sashimi (sea urchin soy sauce)
HEANVEEF Y L ENHFHROEFEBT
Choice Matsusaka beef ribs lightly brazed with sea urchin soy sauce

OMBFDEAEE (27H) ¥3,850
Matsusaka beef sea urchin roll (2 pieces)
FHNHTEALESL %

Sea urchin rolled in marbled meat

OmBAd KbaghFa (28) ¥3,300
Matsusaka beef fatty “otoro” flame-grilled sushi (2 pieces)

Y232 HENADEFE
Sushi made with marbled meat that melts in your mouth

OB BKBEFREFZADOLN) 20T ¥2,750
Select flame-grilled Matsusaka beef lean meat served yukhoe
FEmhYoKkFHE LY S ERT
Thin-sliced lean meat with yukhoe sauce

RS BREFFAOR) 2T MR X ZAFE) (F.EAEE. )2y T)

Select flame-grilled Matsusaka beef An assortment of three kinds of grilled Matsusaka beef

lean meat served yukhoe (flame-grilled sushi, sea urchin roll, and yukhoe)

GEIZA A — Y TF, The photo is an image.

P, =Y ZF13% B3 H D 9,
Note:13% service charge will be added.
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Recommended Matsusaka beef

BRI/ N—
Cut number
O 77V ¥ Matsusaka beef ribs ¥2.750 @
BYEVwHADD > 7 /7P Moderately sweet rib meat
OB £ 77V ¥ Matsusaka beef special ribs ¥3,850 @
FPROFEENR. BEVADEHIEK DS
Fine-quality marbled meat. Enjoy the delicious flavor of marbled meat.
O T — A Matsusaka beef roast ¥3,300 ©
Ba— ZARBADEEB The best shoulder-roast yakiniku
OMBEAF Lo — 2 ¥4,730 W

Matsusaka beef special roast
Ba—ADiELLP] The highest grade meat of shoulder roast

OB E#FH Matsusaka beef lean meat ¥3,.850 @
REDKFHH. ¥ordbhoTrIizx

Superior-quality lean meat served lightly broiled

OMBEF & Vi (1 5) % ¥4,730 W
Matsusaka beef a scarce cut of meat (one item) 4
XAEANITEINZEDHNZT  Note: It depends on the stocking. ﬁ
ﬁ A4 F K ichibo ﬂﬁiﬁ tri-tip ﬁ?’?/f / % bottom flap ﬁ 2 A Y misuji

OMBRF KA DpE=FFRY ¥5,500

Today’ s choice 3 variety Matsusaka beef plate
ARRIAZY 7ETEFALRT

Please ask the staff about the contents

OB 45 L —1 A4 2 Matsusaka beef choice sirloin ~ ¥6,600 @
B @D XAk The king of meats

OMBAF HEty—uf ofm) 150g ¥8,800 ©
i stced Marsusaka bef chorce soin 2005 ¥ 11,000
A fine marbling of fat makes it so soft it almost melts in your mouth 25 Og ¥13 92 00

OB HFEYy—a M avkhod EREEA ¥8,800 ©
Sukiyaki-style choice Matsusaka beef sirloin in a truffle sauce
FEY—af 2 27%hedERERDENITDIFT

Choice sirloin dipped in truffle sauce and sukiyaki-style sauce

OMBRAF 4L v ¥8,800 @
Matsusaka beef choice tenderloin
YTHFESLH»LHE Tender and precious

XA YHRILD L. FITRY 27 ¥ 323, Note: This is a scarce cut of meat, so quantities are limited.

OMBEF BES v =7 ) 7 v ¥13,200 B¢
The finest grade Matsusaka beef chateaubriand
LVHDAELT DS, REEA
The very center part of the tenderloin, the highest grade of meat
XTI D ., FUTRN 7T ¥\ F, Note: This is a scarce cut of meat, so quantities are limited.

OMBEEF LY RT—T )7V (KFRE) ¥22,000 ¥
Matsusaka beef emperorbrian
X F=7 Y7 r600gD P T H200g | LRI ST EF EfE
Among 600 grams of Chateaubriand, a higher quality part that can only take 200 grams.
XA PRI D ., FUTRN AT ¥\ 2§, Note: This is a scarce cut of meat, so quantities are limited.

‘ WBEX "D ToNBEE T BEO T E v, Choose grilled in salt or sauce

O F ¥ N —DFFNI BB OR— VIR LTBY 5,
A detailed explanation of how the cuts of meat are numbered is provided on the last page.

P, =Y ZF13% B3 HhA ) 9,
Note:13% service charge will be added.
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Selected Wagyu

BRI/ N—
Cut number

OLr¥x v ¥3,300 ©@
Salted tongue

¥xv(k)
Gyu salted tongue

OAX B a v ¥3,300 @
Green-onion-and-salt tongue
HEAXKEVADEAZIELTET

The green-onion-and-salt sauce brings out the delicious flavor of the meat

OB GEKF LI X v ¥4.400 @

Selected special salted tongue

¥ x V(B E3pts)
Gyu salted tongue (The choicest parts)

OB EEX Y DEMY ¥6,600 @
Thick-sliced Selected special salted tongue

BB RBEMN T

Thick-sliced of selected special salted tongue

OCBREAMEL ¥ ¥3,850 @
Home-made dry-aged tongue

BOHM F A A DV T RETE A% 5E
Delicious condensed flavor brought out through 30 days of dry aging

OBRERBIEL Y EWY ¥4,950 @
Home-made dry-aged tongue sliced thickly

HREZ B RN T
Dry-aged tongue sliced thickly

O ENT 3 ¥4,400 ©
Wagyu skirt steak

FUN E D A2

Kyushu-raised wagyu

OfFENT TDEMY ¥5,500 ©
Wagyu special skirt steak meat sliced thickly

BHAVHN. FY LR (FOHBE)
Supple with moderate fat (beef diaphragm)

WREE " T-NBEE T BEO T v, Choose grilled in salt or sauce

OB F ¥ N —DFFIE R B OR—= VIR L TE Y 3,
A detailed explanation of how the cuts of meat are numbered is provided on the last page.

P, =Y ZF13% B3 HhA D 9,
Note:13% service charge will be added.



Selected kurobuta pork
BB\ BRI LBV FROWTRFDE AV DHNET

Carefully selected kurobuta pork has no smell,
is tender and has a characteristic umami.

OBEBHIN T ¥1,650
Selected kurobuta pork back ribs

OB BEERI— R ¥1,650

Selected Kurobuta pork roast

HEZ{ X — Y TF, The photo is an image.

\\) ‘aa “'

\\\

Selected chlcken
VEHARGSDTIERVE G HBEVRD /I H LI EZLVIDN T VAN KRG,

Full of the amino acids that are responsible for umami,

these chickens that have plenty of fat despite being free-range are characterized
by a texture with a good balance of firmness and tenderness.

Ok HLEE Selected chicken ¥1,650

Fa2F RV E

Wagyu offal
BEMFORNVESEDS HETREALLLBEN S LIRE

This wagyu offal is made from domestic Japanese beef,
so it is fresh and filling with no pungence!

OAa2k | E AV E 2~ Wagyu large intestine ¥1,980
FeFDOREFOHHEBE ATEIT T

Enjoy the sweetness of wagyu beef fatty meat

< E T Jomino ¥2,200

2Ya) e | RAEDOHKL R
This thick fatty part of the first chamber of a cow’s stomach has
a crunchy texture like the adductor muscle of a scallop

&, b= 2B 13% 23Hh 0D £5,
Note: 13% service charge will be added.
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QMM B o

VAR A

OFFE R &

g_’. “ﬁ {6"
A { "“%
Fresh seafood

HEERBDER BRI ALE T,
Enjoy the fresh bounty of the sea.

Broiled shrimp
RIEDH#HXT ) > v | L H R
Plump Angel Prawns

Broiled scallops
BATER X T B#NZ—T
Scallops in the shell flavored with butter

Broiled squid
FOFELPVY )AL HEERXT

Tender spear squid broiled with salt

Broiled seafood assortment
BE. AN, RXTD3IHERY

An assortment of three kinds of seafood
:shrimp, squid and scallops

Broiled abalone
ETITCERARK T
Market price Made by cooking live abalone

Broiled spiny lobster
EFREE ALK T
Our spiny lobster is grilled fresh

¥2,200

¥2,200

¥2,200

¥5,500

B At

Market price

B At

Market price

BEIXA X —YTF, The photo is an image.

P, =Y ZF13% B3 HhH D 9,
Note:13% service charge will be added.
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matsusaka beef BBQ kei




¥ X LHF

Kimchi

E ¥ X% L F hinese cabbage kimchi
BR#E X 2.LF Home-made kimchi

<7417 7 % Kkakdugi
XA D ¥ & F  Kimchi made of daikon

OA A4 X & F Oi kimchi

XwI) ) DX 2LF Kimchi made of cucumbers

O Y —24LF — XX L F Cream cheese kimchi
7V —5LF—ZADX ALF Kimchi made of cream cheese

OX LF DB N A Assortment of kimchi
X¥LFD4FEBRY SPHE  An assortment of four kinds of kimchi

S o7 x
Salad

OB Y o X Kei salad
NOBFEZEHFL Y 22T

Seasonal vegetables served with a black-vinegar dressing

O3 E A Y 7 X Korean salad
CUFDH->TNHF4X A light spicy-hot salad

CHERBFRXRUNLDRT P Y X
Homemade beef-tongue ham potato salad
ARBRT I IR IR UNLDERE

A homemade potato salad with the texture of tongue ham added

O M= Y2 X Tomato salad
FHEL IR VEY NV Y YU TESIED R

A refreshing dish of fresh tomatoes and lemon dressing

OB KA Y 7 X Japanese radish salad

o | HKBRDY 74X  Refreshing radish salad

OF LIV BN S PHE An assortment of namul
HEDOFZY. EHILIVARIIELNIT

Chopped vegetables with seasoning. Vegetables vary by seasone

OaHEDODN—=_FrHh I X

Seasonal vegetables bagna cauda

ADEFELXT 2 F aLY—AT Seasonal vegetables with anchovy sauce

¥770
¥770
¥770
¥880

¥1,980

GIUEA A —YTF, The photo is an image.

¥1,540

¥1,540

¥1,100

¥1,100

¥1,540

¥1,650

¥3,300

MR, =¥ ZF13% 2392 9,
Note: 13% service charge will be added.



ZHRNTEXNF DD
Pan-fried kurobuta pork
back ribs and kimchi
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A la carte dishes

OMBEF/N 73— 7 Matsusaka beef Hamburg steak
MBRF R 100% 100% Matsusaka beef

OMBEF 77 )V ¥ F 2 Matsusaka beef rib jjim
FHLFRE AR NEREREA L

Korean home cooking featuring boiled beef and vegetables

OXY VA A DY ELX#® Spicy spear squid stir-fry
YUA A Z#HFRED LY F X VT Spear squid in a special spicy sauce

OBHBNTLXLF D% Pan-fried kurobuta pork back ribs and kimehi
BRERIT. 320008 LXLNTHD |

Kimchi and pork rib stir-fry with tofu for an exquisite mellow flavor!

OiM#EF F & Seafood buchimgae

MEENY) D %3 F 5 T An extravagant savory Korean pancake with seafood in it

<F F 2 Buchimgae
3% H A B4F A% X Korean-style savory pancake

OF ¥ 7 F = Japchae

#ERIT S T HDL DY Pan-fried Korean-style cellophane noodles

OBEHFFEDEYN A Assortment of grilled vegetables
FHEE LM 5501 Single vegetable dishes for 550 yen each

OF ¥ x Lettuce
% & ¥ 3£ Vegetables for rolls

OFryvox ) —bF—X
Salted cod entrails in spicy sauce and cream cheese
Frror ) —LF—Amb¥ Ik E2IAITYIF

An assortment of salted cod entrails in spicy sauce with cream cheese. Great as a snack

OF ¥ Px Jeotgal
32 H D #vk Salted cod entrails in spicy sauce

C#E D ) Korean seaweed
¥y I TBRATIT =8 Nori seaweed seasoned with salt and sesame oil

prg X
Jjigae
OA Y Fw 795 Sundubu jjigae
BBOFT. THVDRTHHESHT  Tofu Korean stew with clam broth
OX 5 F F 4 Kimchi jjigae
B X LFDRBEA—T  Arich soup of pork and kimchi

OFRIVE Y FF Offal jjigae
AIVEVDGS.RDE L HZF  Enjoy the delicious flavor of offal

O EEF 5 Seafood jjigae

ENFT->. 8 A—7 A soup chock-full of seafood

¥3,300

¥2,750

¥3,300

¥3,300

¥1,980

¥1,320

¥1,980

¥1,320

¥880

¥1,320

¥770

¥330

¥1,650
¥1,650
¥1,650

¥3,300

P, =Y ZF13% B3 HhA D 9,
Note:13% service charge will be added.
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Rice

OMY 27 L RBF IR LD EAAR T
Truffles and under-chuck flap Matsusaka beef cooked with rice
M a27vZo0BHADHE, MBRFTILAZEHRITIRERAIER T
Truffles and tender sweet under-chuck flap Matsusaka beef
meat cooked with rice into a luxurious dish

O/ KLY ¥ 2N Stone-grilled bibimbap
NRYNRYBZIFD#EE T Korean-style crispy rice

OMBRFBRLIY FEE VN
Matsusaka beef stone-grilled yukhoe bibimbap
MBRFDLIY FHFELERLZLEE N
Bibimbap with Matsusaka beef yukhoe

{9 k% ¥ ¥ ¥ N Eel bibimbap
L¥TI W E% Stone-cooked eel over rice

OT7 AT 77 M) 2T7DaBEELLEUN
Stone-grilled bibimbap with foie gras and truffles
BB, 747778 ) 2aT7DBRBELE N

Our famous stone-grilled bibimbap made with foie gras and truffles

OB 7 w78 Matsusaka beef gukbap
IO E S R SR

Matsusaka beef tendon brimming with melted fat
and served with plenty of vegetables

OMBEFLIY T v 27 wN
Matsusaka beef Yukgaejang gukbap
Fo., FANV, XLAFEEHMEoRD

Spicy with plenty of namul, kimchi and other ingredients

& F — v 7 v s Beef tail gukbap
FabadrF— IV LEFEA—7 Tail meat in melted fat with rich soup

OH AL X 2 Samgyetang
#B1IPITHLRL Y ZADLEEIEHE
A medicinal dish made with a whole chicken,
glutinous rice and more

< TR Rice
BURCERSOBRZIAZ L TEN 27,

We serve the very best rice available.

@ &

Noodles

#4a Cold Korean noodles ¥1,650

rwial Z—7. BADKATHRERPT W
Cold noodles and soup. A good dish to follow yakiniku.

O 4 Warm noodles ¥1,650
MRFA—-TDEY) Fda

Spicy noodles in Matsusaka beef soup

Ov¥ ¥ 4 Bibim-guksu  ¥1,650

¥5,500

¥1,650

¥3,300

¥4,400

¥5,500

¥1,650

¥2,200

¥2,530
¥5,500
X ¥550

T ¥440
J ¥330

ﬁi }ﬂl @ E ]) %‘l‘%%;@ BHIZ A A —3YTF, The photo is an image.

Korean-style spicy noodles

P, =Y ZF13% B3 HhH D 9,
Note:13% service charge will be added.
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Creme Brulee




S A—7T
Soup

OMBEZA—7 Matsusaka beef soup ¥1,100
MBRFDAZHTHIT L), BRAE N HA-T 1T 272K T

A flavorful soup with truffles, broth from Matsusaka beef tendon

< F — ) A — 7 Beef tail soup ¥1,980
fatanr—VOERLRERA—T
A rich soup of fatty tail meat

Oy ¥y v A—7 Yukgaejang soup ¥2,200
Fu, FLN, FLAFFEMEOoORN XA =T

A spicy soup with plenty of namul, kimchi and other ingredients

O A X v A — 7 Samgyetang soup ¥1,650
RBHT v TDEBEA—T

Immunity boost medicinal soup

OFRF A — 7 Egg soup ¥880
SDIDETFDISIEN A—7 A light soup of fluffy eggs

OV A1 A A — 7 Wakame soup ¥880
THhHADH->EN | -A—7 Light wakame sea weed soup

<>¥f‘ A — 7 Vegetable soup ¥880
¥7:oR8NDESIEN 72 A= Refreshing soup with plenty of vegetables

DRGpR=T

B XA X — Y TF. The photo is an image.

& =
=z T 'ﬂ-'— k
Desserts

OTAATZY —h or v —~_v | Ice cream or Sherbet ¥660
2 | ¢ 12 STAFF ~~  Ask the staff for details.

OA4=2 ) Annin tofu ¥660
Fay kg, KBRS b 2R~ b

This is a healthy dessert with medicinal effects and a thick texture

OZ7V—=24L7Y 21V Creme Brulee ¥660
B N R P ER LT Y
A pudding with a delicious burnt crispy top

I8 F 2w X Panna Cotta ¥660
25NV kBRDA XYV TDFTHF— |

An Italian dessert with a slippery texture

CT7NV—2DB) 5P Fruit assortment ¥2.750
ADINV—VRBENEDLET(EHILLVAZEIER) 7))

An assortment of seasonal fruit (contents vary by season)

P, =Y ZF13% 23D 9,
Note: 13% service charge will be added.
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Introducing cuts

ﬁ/ﬁ‘/‘ﬁ'

NED VR (20
5> I
(1 “Yr ®
@*-' OFEE
<

NS= P

v h—JUTPY

IUNS=TUT7Y

ER{i1%% / Name of Cut 43544 / Characteristics

Amount of meat obtained
from a single cow

’ —SENDEONDRDE
I
I
I

0 5y ! 1 F0O ! i BRI DE D (EFERE D AMFICD O TVE T,
Tongue i+ Approx. 1 kg . Prime cuts are particularly marbled with fat.
9 VAN L1 0O | BEDHDSIERS D VERML.
1 Skirt steak 1 Approx. 1 kg 1A soft cut with considerable marbling.
9 L U—0O1 > P 1040 U [—] OMSESZ SNICE CEMTIETER D & THEE T,
' Sirloin ' Approx. 10 kg ! Savor the exquisite marbling in cuts of meat labeled sirloin.
9 = L 30 | AOHTRORSNL., EREHKNELH DAL, BEPHELBOEO LTLVET,
i Tenderloin i Approx. 3 kg i Enjoy the elegant flavor of this, the most tender cut of meat. Lower fat content gives it a lighter taste.
L Ve h—=DUPY  #90.6 F0 | EUAORTHRICREDRVEAFES, 4£—EH 5K 6008 BELH ENE A
. Chateaubriand . Approx. 0.6 kg | Thisis a particularly high-guality cut from the very center of the tenderloin. Only about 600 g can be obtained from a single cow.
@ CRINS i
. Fore ribs | l
o L FHINS ' #9160 F0 | AILEEB TRAGDE L. BEEREDBYE/NT Y ANAEEKR T,
i Center ribs 1 Approx. 60 kg 1 One of the most popular cuts of rib. The superb balance between fat and lean create a flavor that is to die for.
@ A AN : :
' Short ribs ! !
@ L BO—X C 18 +0 | UJO-REEELTCVSEBOICHE, IEEEDICHRBS LN K SHERD HEHTTY.
! Shoulder roast ' Approx. 18 kg | Thiscutis situated next to the rib roast, and has a marbling that magnificently intertwines lean and fat throughout the cut.
@ < L 10 +0 | EERHRTIE by TUAIVOEHRDES o o8B,
. Knuckle . Approx. 10 kg | This cut packs the richest umami of any cut from the round.
m  OFEE L #910 F0 | EEREOSD. EIEFOHICHBEOTT.
. Top round . Approx. 10kg | Since itis mostly lean, it is great for those who prefer less fat.
® = T K 10F0 1 DPECIANSD. RAROWETHICELOTENTEET.
+ Bottom round i Approx. 10Okg It has a nice texture and allows you to thoroughly savor the flavor of the meat itself.
AR w20 ! EENT&EBREOHZVEN. EERMKORKZSXLAIVEIEITET,
1 Ichibo ' Approx. 2kg 1 This is the most richly marbled cut of round. Enjoy the unique taste of meat cut from the round.
L DA L1 F0O | TERNRBORKDBMZZEDET,
v Tri-tip ' Approx. 1kg ! The unigque flavor of this round cut will stimulate your appetite.
C A= L1 0O | NS O—BRTIHBICRSN L. BHLoHD LTWT. Boa b LIc EREHRDL,
. Bottom flap i Approx. Tkg i Cut from the center rib, it is tender with an elegant flavor that is robust yet light.
| =Ry IR ORIE S L[] EFENBEE DRI TYTRO—E, £ - & - KENEE > THRELHKDL,
v Misuiji . Approx. 1kg . This cut from the foreleg is so rare that it is sometimes referred to as & “phantom” in Japanese. The sight, fragrance and flavor all express a rustic charm.
EREA L #9 1 F0 | BO—2O—ETRED DRI .
. Under-chuck flap . Approx. 1kg . A cut of shoulder with marbling that is almost a piece of art.
® L UJO—X LK 1040 ' AFORDEBHDICD - X - FEONETHRES LW CIOBEDDBHSVEEEFRICEDET,
i Rib roast i Approx. 10kg 1 Thiscut comes from the center of the cow, giving it superb flavor, appearance and fragrance. The higher the degree of marbling the higher the grade of meat.
@ L =AIZ L1 O | BO—RERNSHERLTVBEINSO—EBT, BEDAIEEEDET,
1 Chuck rib ' Approx. 1kg 1 Acut of chuck that connects to the shoulder roast and center rib. It makes for mouthwatering ribs.
@ LTI L% 1.5+0 | FLA—TCEONTVSES . 35— Vo R0 TENHRABO T .
v Tail ' Approx. 1.B5kg | Acutused in tail soup. Itis rich in collagen. which is good for your skin.
@ L ST | #9954 %0 | BERSEEADED UNEL, ZODVBRTHOTDEEULHET,
. Rump . Approx. 54kg | With almost no fat at all, it has a tender texture and light flavor.
@ EPZ %9 1 0 | SSO—ETT . BEFEICIE RN BB
. Base of round . Approx. 1kg . A cut from the short ribs. This cut is indispensable if you like yakiniku.
@ ! AT i 10 +0O i ADHBAR AV ZRBEZIADEEL KOBRSDEICHEERDFET,
i Shank i Approx. 10kg  Simmering this convoluted sinew for an extended time makes it unbelievably tender.
@ L o5 L #10+F0 | FERBTHOIDELIEHRDVTY
' Breast and foreleg ' Approx. 10kg ' Almost all lean, this meat has a light flavor.






