Premium

KobeBeet Steak
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120 ¥33,600

4.20z  (tax-included¥36,960)

300g ¥84 3000

10.50z (tax-included¥92,400)
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180  ¥50,400

6.30z  (tax-included¥55,440)

15.80z (tax-included¥138,600)
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120 ¥38,400

4.20z  (tax-included¥42,240)

10.50z (tax-included%105,600)

6.30z  (tax-included¥63,360)

150g ¥ 144,000

15.80z (tax-included¥158,400)
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Premium

KobeBeet Steak
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sweetest taste of the meat.

120 ¥33,600

4.20z  (tax-included¥36,960)

10.50z (tax-included¥92,400)
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There is only 8kg from one cow which
was raisedup to 700kg during 32 months.
It breaks softly just with chopsticks and
yvou can enjoy the elegance and the
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Premium Kobe beef FiHEt

180g  ¥50,400

6.30z (tax-included¥55,440)

15.80z (tax-included¥138,600)
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Kobe Beef !l

C 120 ¥38,400

4.20z  (tax-included¥42,240)

300g ¥ % P 000

10.50z (tax-included¥105,600)
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The king of Kobe beef which is chosen only
from middle partof fillet. The name came from
a French politician calledFrancois-Rene
Chateaubriand(1768-1848) who always ate just
this part. Enjoy the beauty of the best of
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Premium Kobe beef Chateal_Ibriand

180%‘ ¥ 57 L 600

6.30z  (tax-included¥63,360)

150g ¥ 144,000

15.802 (tax-included¥158,400)

We will also charge 5% of service charge after 16:00. 16:002 J5FRA 1354 57 4 LS % 1 R 55 %,



Premium

KobeBeef Steak

A1 ERARR, MMEBLSICHIN L DM IO E O ITERRL
Dol thb, [PE “ﬁf*—'J ﬁ)ﬂvﬁ%’—:‘kiféa‘lfcﬁﬁmﬂ
E@FJ‘CS?EH“CV‘ o LS U ﬂ%’ﬂ*%igﬁhf o

T

xrgﬁ;ﬁw-f:ﬂw ;
= o\ R 'N().l

Sweet +Aroma-+ Soft AZA “"-_ ﬁ’ écommende i.'i

- ik ?uu % 1-() 5111,

4 \ ¥ 4 A ';i vy IH axainclude .]1}1\'1 ]"
or éx 5)
o = e '\ll“ 4 Jf )0
BT ST | - h .
':';,__ ’_ﬁ_-“‘m {t LXSIT( 1“]1{]}1— ) !33 )

10 .Pas ft axsincluded ¥ 1 ]!}T-

wT-IC AT ADFICAST-RERL Y E,
AP FOMBIT S ek R B,
I CHO—oidfTEHIFICEE LELD {J2&1,

AR PN )2 Premitun Kobe heef

) 77— A Rib eye roll

120 ¥14.500 180z %21,750

4.20z  (tax-included¥15,950)  6.30z  (tax-included¥23,925)

300 ¥36,250 450¢ ¥54,360

10.502 (tax-included¥39,875) 15.80z (tax-included¥59,796)
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Premium
KobeBeet Steak
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This is the only part which was given “Sir” in the name since the period of
the King Luis.You can feelsitime

meltsjin pour mouth .
Enjoy the deep _taqte ﬂfir UMAMI R ——
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With each bite, vou can taste

the rich flavor of Kobe beef with just

the right amount of sashi in the lean meat.
Please enjoy the first bite without adding anything.

Premium Kobe beef

wrtm % 2FHE Rib eye roll
120¢ ¥14,500 180z ¥21,750

4.20z  (tax-included¥15,950) 6.302  (tax-included¥23,925)

10.50z  (tax-included¥39,875) 15.80z (tax-included¥59,796)
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