Orders of 1 piece available just like a sushi restaurant

Only available at counter seats
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Manno style The 3 Ways

We offer the three best ways to fully enjoy our quality beef!

Simply Grilled
Atk

With fish infused soy sauce,
with "Kuro shichimi" or finely
chopped wasabi or ginger.

Please add extra seasoning [
to taste. "Kuro shichimi"

(7 kinds of black pepper),
finely chopped wasabi or

Finely
chopped
wasabi

» “ .“‘-
Finely |
chopped ¢
ginger .

For new guests, as recom-
mended by us and "yakiniku"
(Japanese BBQ) lovers every-
where.

Our highly recommended special fish
infused soy sauce has been produced by
renowned soy sauce makers in Gunma
for more than 140 years. Please grill the
ingredients by itself and dip into soy
sauce after its grilled.

"Kuro shichimi"
(7 kinds of
black pepper)

Only "Manno" beef professionals know!

Grilled with Special Sauce

Salted and Grilled

ok %

Naturally dried sea salt
and black pepper

High quality natural sea salt
really brings out the flavour.
Ishikawa prefecture is situated on the the
Noto peninsula, central Japan. Our salt is
painstakingly extracted from sea water by
natural drying methods in Suzu city. We
recommend this precious salt with freshly
ground black pepper.

Starving? For big eaters!
Special sauce is best
with rice!

Lightly marinated in a sweet sauce before cooking and served with a mildly
light dipping sauce. A great combination. Recommended for guests who

want to eat a lot of rice.

Our seasoning blender employs 310 season blending professionals. Our special beef dressing uses a light
soy sauce, a fermented Chinese alcoholic beverage and apple vinegar which really brings out the flavour

of our quality beef.
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Moist hand towel
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Toothpick

E chopsticks

How to use chopsticks.

Place a chopstick between your thumb and index finger and touching the tip of your ring finger.
Then hold the other chopstick with your thumb, index and middle fingers.
Only move the top chopstick to pick up food.
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The best quality beef.

"Wild" best describes these steaks. The meat near the bone is esp
cially flavourful. Recently, well aged beef is becoming popular. Ho
ever, we do not mature our beef for such long periods. We age o
beef from 5 to 10 days and butcher carefully, thus keeping the be
quality. We also offer 3 kinds of meat on the bone for you to enjo
We grill and roast our beef perfectly to achieve the best flavour.

[ ,

A -2 Short ribs with bone
(About 400g per plate) (For 3-4 people)

REGRERITHIVE ($94009) (3~4AAD)

Grilled short ribs are popular in our family restaurant. With sauce is the best way.
Please enjoy these sweet and delicious ribs with our special

sauce. Bones available for take-out. Ask our staff to bag them ¥ 3 3 3 3
for you. /4

A -4 Lean meat (orders of 100g-1kg available)
FREP (#100g~1Tkg)

(Uchihira, Kamenokou, Tonbi, Sotohira, Rampu, Kurimi)
High quality lean beef is beautifully tender and flavourful. First we offered these thick
steaks as part of a set course. They became so popular we made them a la carte.

Please try this deeply tasty meat cut.
Priceper 109 ¥ 140

® o y 4

A -1 The best quality beef rib eye with bone
(About 1 kg) (For 5-6 people)
&t BHYT70—R (#1kg) (5~6AR)

Rib eye sliced through the bone and trimmed. Remove the bone before eating and
enjoy it your way. Seasoned with only ground pepper and natural sun-dried sea salt.
The most recommended way is to add fish infused soy sauce.

If you need extra seasoning, 7 kinds of black pepper, finely
chopped wasabi and finely chopped ginger are available. ¥ 1 1 ,290

SR, by —

Thick grilled steak orders take longer to cook.
Please wait 30-40 minutes after ordering.

A -3 Sirloin with bone
(About 5009) (For 2-3 people)

B —01> (#5009) (2~3AH)

The best quality beef. Please enjoy our Japanese beef! The "L bone" part of the sirloin fat melts at
low temparatures with an unmistakable aroma. A choice favourite among

beef lovers. "Simple is the best." We take juicy thick steaks and cook them ¥ 7 979
using our special techniques. Please cut to your required size and enjoy. J

A-5 High qUG|ify lean meat (orders of 100g-1kg available)
EHEH #100g~1kg)

(Ramushin, Hiuchi, Ichibo, Uwamono)
Usually thought of as a precious cut and served in small portions, we serve it as a juicy
thick steak. Meat may differ slightly depending on supplier and shipping. Recom-

mended for feminine boys and powerful girls!
Priceper10g ¥ 180

% Prices exclude tax.



GRILLED
SLICED BEEFL::

PREMIUM (QUEEN'S BEEF

"Yakiniku" (Japanese BBQ) thick beef steaks are good but- -

Our high quality beef is sliced thinly so it cooks at a low
temparature. Just the smell of beef makes you hungry. Try
this new way to eat it.

The best way to enjoy "Yakisuki"
(Grilled wafer beef).

It's best to spread the thin slices of meat over the
entire grid and roast them lightly and quickly for
about five seconds on one side only.

To eat, dip this in the egg, which contains
special dashi. In addition, you can add the
leftover egg and special dashi to the accom-
panying mini rice portion.

n = o1 ] 2 ] . -1
B-1 "Chimaki" (Shank) s+ (-2 "Burisuke" (Brisket) 7ux~
The fore and hind leg cuts. This meat is good for stewed and minced The chest ribs. If it is sliced correctly, the lean meat and fat can be
dishes as it has an intense taste and heavy texture. made into one delicious cut.

¥ 1,000 ¥1,100

n °n np: n .
3-3 "Akami (Lean meat) #ee -4 "Ribu Rosu (Rib eye) y7a-z
We choose the best lean meat on the day from all 4 legs. Lean meat The king of beef. Served thinly sliced. Beautifully balanced marbled
is good for a healthy diet as it is rich in iron and low in fat. meat.

¥ 1,400 ¥ 1,900

% Prices exclude tax.



“YAKINIKU (UAPANESE STYLE BBQ)

LEAN MEATC

5, "Ribu rosu" (Rib roll)
"Ribu shin" "Mikazuki" "Kaburi"

n n
C-1 "Kappa
hviIN
The surface lean meat of the short ribs.

Usually a little tough, so we score it to
make it more tender.

¥600
nattporion ¥ 320 1vece ¥760

AlvEg

The cut next to the "Harami" (Skirt). Delicious with an
addictive texture.

¥1,100
Half Portion ¥580 Tpiece ¥290

C -8 High Quality Lean Meat
LHEE

High quality delicious marbled leg shank meat. A repeat
order favourite.

¥1,600
Half Portion ¥840 Tpiece ¥420

1, "Kurashita" (Chuck)
"Haneshita" "Kata rosu ribu"
"Kata shin" "Kata kobu" "Nekku"

2,"Ude"
(Shoulder and upper foreleg)  "Taj
"Hon misuji" "Uwa misuji"
"Kurimi" "Kawara"

"Tonbi" "Hatochimaki"

3, "Mae bara" (Brisket)
"Sankaku bara" "Burisuke"
"Barayama" "Sankaku akami"

4, "Chimaki" (Leg)

"Hatochimaki" "Mae chimaki" "Tomo chimaki"

|

= 2 an "
c-2 "Karubi" With Bone €3 "Bara
BRIFAIVE oy

Lean meat around the ribs, delicious in Eggleless short ribs- The deliCE SR

both fish and meat. Becoming more popu-
lar nowadays and eaten like tendon.

1piece ¥320 2pieces ¥600

¥950

S =

.' r.\

C -6 Lean Meat
RE

The soft cut of the leg shank. The meat used for "Yukke"
(Korean style raw beef dish).

¥1,300
Half Portion ¥680 Tpiece ¥340

P B

o - ‘;&:“&
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C -9 Extra Marbled "Karubi"
KEBHIVE

"Kainomi", "Furanku", "Hedo Bara". The softest, most
delicious cuts.

¥1,800
Half Portion ¥950 Tpiece ¥480

+

1 piece orders only available at counter seats.

6, "Saroin" (Sirloin)

hattorion ¥ 500 1wece ¥250

7, "Here" (Tenderloin)
"Shatouburian" "Here saki"
"Here mimi" "Here moto"

9, "Ramuichi" (Rump)
"Ichibo" "Ramushin" "Ranpu" "Bero"

11, "Uchihira" (Top round)

"Daruma" "Uchiniku" "Hirakawa"

10, "Maru" (Belly meat)
"Hiuchi" "Maru shin"
"Kamenoko" "Marukawa"

12, "Sotohira"
(Bottom round)

"Sotoniku" "Makura"
"Dakichin"

8, "Tomo bara" (Breast)
"Huranku" "Kainomi" "Shiruba saido"
"Hedo bara" "Bara ashi" "Kappa"
"Soto Bara Pureito" "Insaido"

"Naka bara pureito"

C -4 "Buriske" (Brisket)
TR (BI55)

Becoming popular in recent times. Enjoy
our thin sliced brisket cut.

¥1,000
Half Portion ¥530 Tpiece ¥27o

e
€ -7 Sirloin
a—A

The most popular cut for the BBQ. Well marbled meat is
the best.

¥1,500
Half Portion ¥790 Tpiece ¥400

c-10 High Quality Sirloin
to—Xx

We use the best quality sirloin, of course.

¥1,800

Half Portion ¥950 1piece ¥480

% Prices exclude tax.



Fresh offal prepare

p-1 Today's assorted

plate of offal

(3 different kinds every day)
BERIVEVESE (3R

Assorted offal differs daily as we
strive to offer you the freshest
available on the day.

¥1,800

D-2 "Mino" (First stomach)
=/ (E—BYN)

Scored along the thin part to make it easier to eat.
"Mino" is a really sweet tasty part.

¥500
Half Portion ¥2 70

1piece ¥140

D-4 "Gyu Mame" (kidney)
A4 (B

Fresh "Mame" is unique. Delicious but
have been warned! Loved by meat enth

¥500
Half Portion ¥2 70

" (Lung)

1piece ¥140 HalfPortion ¥270 1piece ¥140
A

‘a

D-7 "Kobukuro" (Womb)
a770((FE)

Cow womb. Very difficult to find fresh. You're lucky if you
can find it!

¥500

Half Portion ¥270 1piece ¥1 40

D-10 "Korikori" (Aorta)
a1 (KEhhk)

The main heart artery. A plain tasting part, low in calories
with a popular texture. Good with all types of seasoning.

il n
B-11 Exquisitel Fresh Liver
IR~ (FF

Freshness is the most important thing for good liver. The sweet-
ness and flavour of really fresh liver is amazing. Recommended!

¥650 ¥650
Half Portion ¥350 1piece ¥1 80 Half Portion ¥350

1 piece orders only available at counter seats.

1piece ¥1 &0

olour and marshmallow textured

A

D-3 "Haramisuji" (piaphragm tendon)
NSZRY (IR

Loved by tendon fans. The tendon along the skirt steak cut.

¥500
Half Portion ¥27 U 1

part of the large
easier eating.

Half Portion ¥270 1piece

D-9 "Kokoro" (Heart)
O30 (D)

We use fresh "Kokoro" (heart) both raw and grilled.
The freshest "Kokoro" has no odor at all.

¥500
Half Portion ¥2 7 0

1piece ¥1 40

*"12 "KO"GCCI'IGI‘I" (Sma} intestine)

TToBoA (V) L
Broil lightly and taste the difference of this sweet cut. Please
broil lightly. You will taste the difference.

¥650
Half Portion ¥350 1piece ¥1 80

l % Prices exclude tax.
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D-15 "Urute

. n n
D-13 "Abushin" (Fatty heart cut) D-14 Akasen (Fourth stomach)
Bg 1O GOV Tht (EEER) VT (M
Juicy sweet fat with lightly flavoured heart meat make a Known as "Giara" in the Kanto area (east of Japan). It's Rich in calcium. As the picture shows, the surface is heavily scored ’

great pair. Among the 5 most popular cuts at present. smokey, sweet aroma makes it a popular cut. for easy eating. We person: commend this part well done.

¥650 ¥650 ¥65 |
Half Portion ¥3 50 1piece ¥1 80 Half Portion ¥350 1piece ¥1 80 Half Portion i

s 1 )y-

2

i" (Third stomach)
=E2)

out is an indication of it's freshness.
! ter accentuates te flavo

D-16 "Tsurami" (Cheek m
W53 (JER)

A chewy part, scored for easy eating.

¥650
Half Portion ¥3 50

Tpiece ¥1 80

Half Portion  :

D-19 "Hohozuri" (Lower cheek) ‘ ‘ tongue) D-21 "Marucho" (Small intestine)
RAXY () A B3 0NE)

The cut next to the chin. Similar to chicken gizzard in texture and taste. A A circular shape part of the intestine. Possibly originating
prized cut. Each cow produces enough for no more than a 2 person serving. from Kyushu. Intensely delicious.

¥650 ' ¥850

score the

Half Portion ¥350 1piece ¥1 80 Half Portion Half Portion ¥450 1piece ¥230

D-23 "Jo Tecc -24 "Gurensu" (Pancre}s)

D-22 "Jou Akasen" (Fourth stomach)

E7HEY (BEBLER) L ToBRh (K IR (REhR)
A thick, strong tasting part taken from the "Akasenmai" A prized part to some. Also known as "Shimacho" and "Toro A less flavourful part with and interesting rich texture.
(fourth stomach) horumon." » Experiencing a popularity boom right now!

¥850 ¥850 ¥850
Half Portion ¥450 1piece ¥230 Half Portion ¥450 1piece ¥23_0 Half Portion ¥450 1piece ¥230

1 piece orders only available at counter seats. l *Prices exclude tax.




B-25 "Jo Mino" (First stomach) D-26 "Hqchinosu" (Second stoma }1

Ez/ (B-BEY) NF/A(EZBR)
High quality Japanese "Mino" is pink in colour. Thin cuts along the surface let the flavour out. Literally all guests instantly love this with theil taste. a dark offal, the preparation
changes it to a creamy colour.

¥850 Half Portion ¥450 1piece ¥23O ¥850 Half Portion ¥450 1piece

239V ()

A cut from the base of the ear. A

One of the two pal ) cculent, juicy, appe:

¥850 Half Portion ¥450 1piece ¥230 . 1 1 0 Half Portion [) 1piece ¥37

D-29 "Jo Harami" (Diaphragm, skirt) arami" (Diaphragm, skirt
ENSS (R 53 (R

Did you know "Harami" (skirt) is offal? It's one of the three most popular cut a's highest-quality beef, matching Japanese beef on taste, juiciness and

¥a:i,’.53rb60|” Half Portion ¥ 780 Triece ¥39(0 Half'Portion ¥53(0 1piece ¥270

SN

Dl-31 "Jo-Tan" (High qudlity tongue centre) D-32 Very Thick Tongue (Centre of the tonglﬂ
E52> (FH) BEZ> (EH)
Always a high selling cut. Rare or well done, both great. A thick cut taken from the centre of the tongue. A satifyingly large portion.

¥1,100 Haifrorion ¥580 piece ¥290 ¥1,300

1 piece orders only available at counter seats. I *Prices exclude tax.




Assorted fresh raw beef E

(3-1 Assorted
appetizers
and raw heef ‘ ‘
AREBFIFDEEE ¥ e < M

Amazing freshness! We aim to - [3-2 "Kokoro" (veart) (3-3 "Senmai" (Third stomach)

prepare quickly. Please savour v
it's sweet delicious flavour. JaofL oA

¥2,000 ¥600 ¥600

3-4 “Haraml" (Skirt) (3-5 Beef Tongue Sashimi =-6 "Surendo” 3-7 "Surendo” (awdssess e nd eg oty
HEENS SR RSO (Raw Japanese beef and egg yolk) with grated yam
¥1 ,300 ¥'| 700 MEALVE ¥880 fEAREs2LVE ¥O3()
ok What is
'l "Surendo?"

"Surendo" is sliced raw
lean meat with a light sweet
sauce. A really popular
dish.

R < e ‘“I' 2
(3-8 Gokumen Grilled  [3-9 Plenty Vegitable and  [3-10 Beef Tongue Yukhoe
Carpaccio Rare Steak Carpaccio SN
wigoxy/vFa ¥850 mowsmovra-sonvra ¥1,300 ¥1,500

. Even though we take every care to prepare fresh quality dishes, would the following people
Dear guests who order raw dishes please be mindful when ordering those containing raw meat.

@People who don't usually eat raw food. @People with existing health issues. @Elderly people and small children

IRIG DRI
~Ala Carte

u«\wiu\\ [629)] | [e22)]

Japanese Ahijo with
beef ajillo full of
DT E—a Ingredients

§ ERLOT7E—V3

¥850 ¥800
-4 -5 -6
"Saiboshi" Grilled brand bacon ~ Golden Stew Of
Sr:o:eu hotse meat) : froT Miyazaki Extremely Tender
£ prefecture. Beef Tendon
(FRRDESR) ISR DA N— FILNEALAEEE
¥580 ¥600 ¥480

% Prices exclude tax.



.M(«;. an s : s
@-3 Cheese sausage
RS TR 2 sasuages ¥380

@-4 Garlic sausage
H—voy—t—
% 3 2 sasuages ¥380

@-5 Thick sausage

@-1 Chef's salad

JITAYSH

@-2 Assorted sausage
V—t—IBEY

6 sausages ¥900 3 sausages ¥530

B

[8-9 Mannoya Special

HpEY—t—Y

(coarse ground and seasoned)

2 sasuages ¥3 80

[@-10 Wild mashed potatoes

Mixed Sprout And Citris Salad -7 Coriander and sesame leafsalad [ @-8 Leek salad Potato Salad
IIRAMNDRTFINYTAONSE  AADINOF—ETRDEHSE  BHSH BEERUTIVRFISE  BORFISH
¥700 ¥600 ¥500 ¥580 ¥380

“

-

N

S ST B o g g i y . -
[&-11 Best Matching Of Garlic [ @&-12 Shiitake s [8-15 Grilled seasonal
Chives And Cucumber Ancovy Olive  [@-13 Shiitake [8-14 Grilled garlic with oil vegetables
ZSEMLONR IR F WETYFacty—7 e IRV SHORETT (&)
¥450 ¥450 ¥350 ¥350 ¥300~
@-19
Sesame leaf
dJR0DE
@-20
Assorted wrapping
=D greens Y650
S R AKTRHEEE e
@-16 Assorted grilled N SR NS 2 -
seasonal vegetables [@-17 Cabbage @-18 Wild lettuce ~ &-21 -22 Bean sprout
ADBHEBRHREY FrRY FUvR Anchovy stuffed Olive appetizer
¥700~ ¥280 ¥350 7¥7EAIU-T Y380 wrLrLL

Y4

[@-23 Korean siyle spicy
pickled cahbage

BRFLF ¥400

. : ‘ -- '
IG-24 Korean style spicy
pickled white raddish

KABFLF ¥400

[&-25 Korean style spicy
pickled cucumber

¥400

HRFLF

¥

[B-26 Assorted Korean
appetizers

FLIVBEY 0 0)

¥300

l;27 AssBﬁed Korean
pickles
srFrmabt  ¥750

% Prices exclude tax.




SOUP & RICEC].

H-1 Assorted
beef sushi
platter

HETREE

Fresh lightly broiled Japanese
- beef with our special suishi rice
' Highly recommended.

4 pieces ¥1 400

. - pi‘l'

H -5 Broiled red meat sushi

# TREYE A 1piece ¥350
: / " W6 Broiled brisket sushi
% / FURT R BIZ ] 1piece ¥350

& H -7 Raw beef and egg yolk sushi
H -2 Qofurumai H -3 Oofurumai Red Meat H -4 Qofurumai Brisket AL>~FE&E#m 1piece ¥350

Ribeye Steak KBIRDE KEBIRDE TURY Pl & X
KA BE JTO—2 H -8 Broiled thin sliced heef tongue sushi

1 piece ¥1 000 1 piece ¥800 1 piece ¥600 FraxvEES 1 piece ¥450

(0-11 Bean sprout soup [-12 Egg and seaweed soup  (E)-13 Soft beet Irlpe soup
EFR—T ¥400 »ooz—7 ¥400 vz~ ¥400 =zevvoz—7 ¥500 ssspvz—7 ¥500

P !
V Lo cEa
Fa O
A L_-'): ‘

i}]-17 Noodles with -18 Korean style
soft beef tripe chilled noodles

BREHTT— ” ¥600 7%?@ ¥650

(-14 Korean style beef [:] 15 Korean spicy soup
tendon and leek soup ~ with beef and vegetables

FUER~T ¥600 w727 ¥750

y = ; e d
(-19 Korean spicynoodle  [)-20 "Kuppa" (G0-21 Japanese minced heef  [Z1-22 Rare sliced beef on rice  [)-23 Korean rice bowl “Bibimha"
soup with beef and vegetables (Korean?slyle risotto) with soy sauce on rice  with egg yolk and leek with chopped vegetables and beef

avsoms—xs  ¥850 s ¥550 mrzask  ¥450 #tarzz-ax ¥1,500  eevis ¥600
' ' Z7 . [-27 Tail soup risotto ><wsun ¥1,200 -

[51-28 Korean spicy soup risotto with beef and vegetables

Aoy ¥850

[51-29 Korean hot stone rice howl “Bibimba with chopped mixed vegetahles and begf

$ N 3 » BECEN ¥980

(124 Secret Bee Soup [-25 Ishi Yaki [2-26 Wi Beef Currv Made  (3-30 Raw Japanese beef and egg'yoik on rice

ORI Garlic Rice From Professional Spice Division S ¥1,000

¥800 =mwr-vr5x ¥500 ZETERTE ¥780 [D-81Ricesc: s ¥200 m¥250 L ¥300

% Prices exclude tax.



