Assorted 4 types of Sashimi *
1,800m (#t:21,.980M)
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\Yukhoe Korean Style :
Outside skirt steak Tartare
With Egg york

1,400m (8:521,540m)

. Ao EREA L
NS Assorted seasonal Vegetables$
720 #t:2792M) '
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Seasonal Vegetables
250m BEa275m) ~
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Seared steak tartare

1,000 (8:521,100M)

k<24
Book tripe sashimi

600m B:3:2660mM)

Sl
Yukhoe Korean-Style
Oxtongue Tartare With Egg york

1,400m (#:521,540Mm)

chk%hutake @ EL /»K(@?HM%%

Garlic confit

450m (B;:2495mM)

mushroom(1 pcs)

250m Bta275m)

M5/ —+—7 2K Coarsely ground
400 (B:i2440r) sausage(Zpcs)

F—2)—+t—¥ 2K Pork cheese
400 (Bti2440r9) sausage(2pcs)

Chef’s salad
900 (#:;:2990m)

Lettuce leaves(6pcs)
400m (8t:2440M)

sl

Scallion salad
600M (32660m)



SR O o gm )E) 7'711// < /%3 ,
g;zgfe?afﬁ?% 220N LR Thinly sliced seared carpaccio
1,400 (B2 1.5400) Heart sashimi 1,300 (8t321.4301)

600m B::2660M)

S PR FI/DERT (M)
£ \7 = a)})%']]% G ST 0)}) ﬂé]]% High quality Mountain
Outside skirt steak sashimi Cheek sashimi chain tripe Sashimi (AU)
1,400p (Bi3a1.540m) 600m #::2660r) 600m (::2660r)

AR - MIE TR OG- MBS HICHDTBYIT A TR O I3AEDDZTHELOR. o THEELZE v,
EDDETEIDBERN  cummryanssal thvicndmny oHBOFCIELS o CEROBSPIE BHTE
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Assorted Kimchi Assorted Fresh Vegetables I\lmchl Assorted Namuls

450m (B:2495m) 8 700m (8:2770) ~ 6007 (3;:2660)
BXXLT ABEX LT PINF LT R O Ay
Chinese cabbage Kimchi Japanese white radish Kimchi Cucumber Kimchi Bean sprouts Namul
300 B:2330m) 300m (8::2330) 300 8:2330) 300 Bt52330m)

2y a9
Fresh salad
500M (#:2550m) 3 700 (8::2770m) 800m (::2880)

BT oy ORI

Men' s potato salad . Coriander and Sesame leaf salad
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Lean meat High quality Lean meat
200m (::2220r)/10g 230m B:2253m)/10g

(EY35c] 100g~
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Brisket Shank
1,150m (#:521,265m) ],OOOF]ﬁRi?_\I,lOOF])

TR B (80g)
Fire Brisket — Lean meat

800 (8::2880mM) 1,500 (8t321.650M)

MEHFEOL O LWEEXA

B DEAZ BEICEF S ~108, S0 LB ROTKLEVELEFZ DI THEEL EAULSTIEEL,
BHERPCHRZERNTEVTENBDHLEKRLIVEEITET,
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: Brisket Born |nShort rib]
2 2 FHREONLE

[—Ai1600 M (3::2660m) [70g] —Ai] 1,100/ s:21,120m) [90g]

0—71 320M @iia325m) UN—71 550/ Ga616m)

—Aiii11,580mM (#i21,738 m) [100g]

Lean meat
w"EA

: Bone less Short r|b

e

ot

—Ai1 1,800 #::21,980m) [90g]
(v—71920M (3:321,012m)

(A1 1,400 (sia1,540m) [90g] —Ai112,000m #:22,200m) [90g]
UN—71 720M @2792m) (—711,050M (Bia1,155m)

el

f High quality Lean meat High quality bone-less Short rib

J:ﬁr% e by
[ -Aiii112,000M (#:22.200m) [90g] (—A#i112,300M @a2,530m) [90g]

(—711,050M (a1.155m) (—711.200m 8::21,320m

(—A#112,3000 @:22,530m) [90g]
(N—711,200m @iia1,320m)

WME LYV kERE)

L2 xmm)
(A1 1,800 (Bi:21.980m) [90g]
["—71920H @a1.012m)

(11,500 (8321.650m) [90g]
UN—71 780 (#:2858m)

Outside skirt steak (USA) S WAGYU Outside skirt steak (AU)
/N7 2 (RER) : GYU’ 7 2 ()

(—Aii] 1,400 (a1.540m) [90g] —A12,400H #:22,640m) [90g]
—71 720 2m) UN—711,250 (5321.375m)

N2, 400P]me2 640) [90g]
[/\—71 1,250M (s21,375m)
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Assorted Lean meats
4,800 (Bt 5,280 7‘5"%’@@/\% SAHIJ

Assorted Lean meats
7,700/ ($528.470M)

FREREASE 3AHI(A50g) EFREAEALSE 2AH270g)
Assorted High quality Lean meats Assorted High quality Lean meats
10,500 (8t3A11,550F) 6.500M (8ti27,150M)
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. POWGrfL,H marinated High quality .= > — : e — . Po?vrful mérina?ed — .,,,_?w._ =4 powerful marlnate =
X Mountain chain tripe (AU) Outside skirt steak (USA) % Thick cut core tongue (USA)
37—k 2/ (RIME) 7= 73 (RE#E) By, 87—% 7 CREE)
(—A#i] 1,200m (si21,320m) [90g] (—A#71 1,500 (8i21,650m) [90g] (—A#711,900M (#22,090m) [90g]

UN—7] 620 (5:52682) [n—71 780M #:2858m) [v—71 960M (521,056 /)
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BEETTODRLN

—RICBRLBMERLATEL 24,

_miuri Temple] I8
32 @)
(—Aat] 1,100 @iz1,210m) [90g]
[h—71 560M #n616m)

7 ‘.r": )
ét)’f:l:{’.’d'll/% /@/\%(45g><4$§)

Assorted 4 types of Offals(45gX4types)

: 7717 %%)
1,800 ti21.980r) (Al 950 (s::a1,045m) [90g]
MARRRIICEIVBREEORBHLEDLZEZENTETVET , FHTTEIFEEL, [hv—71 480M (#:52528m)

Kokoro [Heart] Korikori [Heart aorta)

27222 (\ahik) ZYHZY (x#k) V7 3 GER)

C-Aii1700 (ia770m) [90g] C-Aii] 700/ (i2770m) [90g] [-Ai11950M #:21,045m) [90g]
[—71 360 (:2396m) Un—71 360 (2396m) U~N—71 480 (352528m)

Hohozuri [Side cheek]

13E5Y ¢5) 22V 7 (54) FEEL2 S— (R
(A1 950H ial,045m) [90g] (Al 950 ta1,045m) [90g] gl 1,100 @sia1.210m) [90g]
h—71 480 (552528m) UN—>]1 480 (32528m) UN—7] 560M (Bi2616m)



L ‘Mountaln chain t'rlpe (AU) Fat sand Mountain ripe

2/ (B E2/ B ramEl /YR -
[-A#11700M (Ba770m) [90g] (Al 1,100 (21,210 [90g] C Al 1,100 (ia1.210m) [90g]
UN—71 360M (:2396m) (=71 560 wr616m) [v—71 560 (12616m)
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Hachinosu [Honeycomb tripe] Akasen [reed tripe]

INFS R (BB TX s BuBL) E7hes puasn
-Asi] 1,100M aia1,210m) [90g] (—Aw] 700/ i2770m) [90g] (Al 1,100m sea1.210m) [90g]
[h—71 560M (5:2616M) [h—71 360/ (B12396m) Uv—7] 560M (B::2616m)

KoTecchan [Small Intestine] ; [Inside out Small Intestine] Kobukuro_ [Womb]

ZT-oLRA () ARG (1) NN NE )
(Al 7000 (2770m) [90g] [—Ani] 950 (si:a1.045m) [90g] [—-Ani11700H (::2770m) [90g]
[v—>71 360/ (323961 Uv—7]1 480 (32528m) [v—71 360M #::2396m)

: " S Tecchan [Large Intestine] & hioh quallty Large Intestlne/CA[J) Sen Sy
TobLRA (5B.8B) ETobL A (KB [ %M B ET—IV(RR)
(—Aui] 700 (B:2770m) [90g] (—A#i] 950M (#a1,045m) [90g] (M) 850 (112935m) [100g]

Uh—>7] 360/ (B::2396m) h—71 4800 (h52528m)
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Cold noodles

700 (B:32770M)

AR i

Spicy Cold noodle
(Cold Dandan noodles)

900m (#:52990Mm)

Yukgaejang Ramen noodles

900 (B::2990M)

Sy G AT F—NA—T

Korean spicy beef soup (Yukgaejang soup) Oxtail soup
750m (B:i2825M) 1,300m (Bti21,430m)

i ol b dOA—T EFbhbA—7
Egg soup Seaweed soup Egg & Seaweed soup
400w (B:2440mM) 400m (B::24400) 450m (#::24950)
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Seared Brisket Sushi
3501 (8:32385m)

$14% e S
Seared High quality
Loin Sushi

650m BA715m)

D -AgY FaRgky
Seared Loin Sushi Seared L.ean meat Seared High quality
600m B2660M) Sushi Lean meat Sushi

450m B::2495m) 550m #::2605m)

&R A (68
Assorted Sushi (6 pcs)
2.800mM (8t323,080M)

- .
LAt
Seared High quality
bone-less Short rib Sushi

650m B:2715m)

R & 7 2N

) 74 A
Rice (small)
150m (Bi32165M)

+) 74 A

Rice (medium)
230m ®tia253m)

R) 74 A

Rice(Large)
300m (:i23301)

Stone-baked garlic rice

850m B:3:2935m)

 BEA—Yy 2L

X Lo B A
Yukgaejang Gukbap
(Korean style Beef Rice soup)

900m (B::2990M)

2| X5 H

Flavored ground
Wagyu beef rice bowl

500m (#:52550M)

e o

kg /ey
Egg Gukbap (Egg rice soup) Stone-baked Bibimbap
500m #B3:2550m) 1,000 (8t:21,100M)
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Al E CRAMEZ HA TS E B RO D S HUKHICHE R 5T X728 IR,
ZORIZEoTEWIRDPN BT R E 2 H 2 BT

1, *ﬁfgﬁ@%tp Non Calving cow 2. ﬁ,ﬂ‘:ﬂﬂﬂﬁ Long term feeding

FRZEATORWARDEZN S FHD LY 7 2 RE, RHIEE (B30 AL R) 5 HTBRICRADHE T,
BRI ES32,- ABE T,

3 3 1&%{[{)‘]—?‘ HEH}j Low melting Point Fat 4, WE%‘Z%E Pronounced meaty flavour

PR DBl S ME N O THYS 72D RV FF T L7z HA BB F2y LB SN T0E T FRTUTELHNL .
RELIREZARNICINTEE T, OomTEsiFEd,

)g 4 How to enjoy
78 n}& & @ & z Manno Style Yokiniku &
ﬁ 3-\‘. % N Best selected seaSonings

Grill with o
b Tave Sauce




