@ b {3\3")‘@' Assortment ##

RiR THei | 4 B&D

BEnzo "Ultimate" Assorted 4 kinds of Meat X & [# %] 4 %3k

Rk #4 ] 6 BB

Enzo "Ultimate" Assorted 6 kinds of Meat X & [#.% ] 6 3%

BBREILEYS B

Enzo Assorted 5 kinds of Entrails & #& MM 5 %Pt

P4 4 Rk

Assorted 4 kinds of Kobe Beef #F 44 %k

P 6 B

Assorted 6 kinds of Kobe Beef #F 46 St

¥4,500
¥ 6,000
¥1,950
¥ 7,000

¥ 9,900

KAEATEREIRAL L) ITSKERIIM AV TT KBNS RER. ZOROHEANRRRICLIREN IS BRoE~BEFR{LEIV,

*Tax is included in the price. *Images are for illustration purpose only. *Meat platter contents depend on daily stock. Please ask our staff.

BARSESES, HEAFLAS AR RFARANRA, FEARE R, AFHEASHM %,



- YV idan

Japanese Black Wagyu z£#4

e ¥1,600
Short Rib

A3k

YL AIE ¥ 1,450

Beef Rib Finger
THEER (BERGA)

ACp B
Higher Grade Short Rib
Lr A

¥2,100

20

Sbld?);lt \;vhiE stocks lztst

AN

W LALA
Knuckle
|

‘@'bw\mé

Flank
N& AR

W enw ¥1.450

Kamenoko ( Part of Inner Round Meat )
a7

WhIX ¥1,750

Aitchbone
R

YHXAhK
Lower Round Meat

L URETE 7Y
A3 U ¥2,100

Blade
=%

‘g’ ------ lean meat % #

¥2,100

¥1,900

¥2,100

L X

P& Ve
Special Selected Short Rib
ik B

FriEo—2R
Special Selected Rib Eye
HikFHE A

¥2,850

¥2,850

¥1,450
Thigh
&R

BEREFOBTTORPILEBEL L(EEL,
Rare Parts of Black Wagyu Beef 2 &894 ) 4z

e N
Lower Chuck
A

Sy S
Sirloin
R

¥2,300

¥ 3,700

bl ¥ 4,800

Tenderloin (The Tenderest)
25

Al
FE/NT EFENT |

+ Tax is included in the price. *kFH#%SH M.



idatan

Kobe Beef #7/4+

HIVE
Short Rib
£V

Y 7HIVE

Beef Rib Finger
ME R EZERA

S

Higher Grade Short Rib

Yk AW

HFEHE

Special Selected Short Rib

it 27

¥ 2,600

¥2,500

¥ 3,600

¥4,500

H3\ D L
Flank
NA 53

¥2,900

P44 BB S
Assorted 4 kinds of Kobe Beef
P 4Bt

FPH 6 8k obhe
Assorted 6 kinds of Kobe Beef
P F6sm P&

¥ 7,000

¥ 9,900

JN%2 =X Outside Skirt s f:_ A

Beef Tongue #+

LA (UsE)

Salted Beef Tongue (us)
MmEFE (L8 *)

Binh 7= A (us )

Thick Cut Beef Tongue (us)
B4& (£877)

Binh 7= A ~—7 (us#) ¥1,650
Thick Cut Beef Tongue

BEo4-E0My (£87)

Half Size (us)

¥2.,700

¥ 3,300

AT ¥1,300
Outside Skirt
LA
7 3Ii@me) ¥2,000
Premium Outside Skirt cen)
TEHIBE (8 5)
Binh ~7 3 (@g) ¥2.800
Thick Cut Outside Skirt e
B3R (B )
1 B3
,,.i Seafood ##
S ¥1,000
Shrimp
¥F
PRLZ ¥ 950
Scallop
AR
W ¥ 950
Squid
1,
BEERN S ¥2.150

Assorted Seafood
HEHE

75

Vegetable #%

% .
HR 8 mEkh b
Assorted 8 kinds of Vegetables
RESRIE

¥1,050



RIVEY/

Entrails m

=
Rumen

% 7

ay;
Beef Intestine
N

/\a'-/x

Reticulum
B

INYE B
Blood Vessel
INY: 4710

<A
Leaf Tripe
ER

-, g
Eeefgiver FFRE

¥ 950

¥ 850

¥ 700

¥ 700

¥ 700

7N\
Heart
IGHE_

X7
Abomasum

A

=
Beef Cheek Meat
BN

L/ N—
Beef Liver
FFRE

¥ 700

¥ 800

¥ 900

¥ 800

ERANVEY 55KY ¥1,950

Enzo Assorted 5 kinds of Entrails

R A RS BBt

Beef Intestine ] iz’

* Tax is included in the price. *&F#H#HEHM#%.



— &

A La Carte #:#2

X LF
SrEFTS

Napa Cabbage Kimchee
HHEX(S%F)

N7Tx

Japanese Radish Kimchee
HHAEEFM

1% LF

Cucumber Kimchee
HEEE (FR)

XLF BN SbY

Assorted Kimchee

BEHE
Y=o,

HFa
Sanchu Lettuce Wrap
ax

Fal X374
Korean Mixed Salad
grhivrd

b k7

Tomato Salad
BHirs

i
bh i R—7

Seaweed Soup
& H
=T,
Egg Soup

27}

IIVE RA—T
Kalbi Soup
#EHF AT

J A Fo7

Sundubu (Spicy Stew of Tofu & Kimchee)

#$E 3B

Kimchee #3¥

¥ 700

¥ 700

¥ 700

¥1,050

Salad Wi

¥ 800

¥ 1,000

¥ 950

Soup #

¥ 900

¥ 900

¥1,050

¥1,200

234
Gtr<1RL

Leaf Tripe Sashimi
S A L.kt

BEES

Baked Nori

WiEd

FLIVEEY) St
Assorted Korean Namul

#HEFR

R (axk)

Seasoning (Leek Salt)

R

bRF

ABEEXEE N
Stone Grilled Bibimbap
B RHIR

BEEXHIVEEE VN
Stone Grilled Kalbi Bibimbap
¥R B AR

J AVEZ 9

Kalbi Kuppa
2+ B HIR
FPR 7 oo

Vegetables Kuppa
# AR R BR
S i

Cold Noodles
Am

74 R

Rice

KR

T4 AKEEY

Large Serving of Rice
AR % B

Side Dish

K

¥850

¥ 550

¥ 750

¥400

Rice -Noodle 4

¥ 1,200

¥1,300

¥1,300

¥ 1,200

¥1,300

¥400

¥ 500

S xme/HaR




B8R4

Drink ##

E—ib
U S Ve R IV

Suntory The Ppremium Malts Draft Beer
E LTS SN Mag /+2 ¥ 890

Beer #/f

74 R % —

AN =V ¥ 700
Kaku Highball i #4718+ %

%% ¥ 950

Chita (Japanese Whisky) %2 %

Whisky m+&

X/ KEY /V—57E]
X Please specify whether to be served :
on the rock / with water / with soda

XA T ek /g R/ e A

FTEB
ﬁ/ﬁ Plum Wine #5 ¥ 850

V)bflg Yuzu Wine # %5 ¥ 850

KXoy /REY/V—E

% Please specify whether to be served :
on the rock / with water / with soda

Kk B R ik Andk/ iR/ e dT

Fruit Wine R % H

77TV

7} AR Cassis Zatg ¥ 750

XAV O T 2a—R/ TV—=TTN—=YTa—R/T—as i
% Please specify whether to be served :
with Orange juice / with Grapefruit juice / with Oolong Tea

Xk IRk AR/ AT/ SR

Cocktails % B.,/A

74 F Lychee #H#% ¥ 750

KAV O Pa2—=R /T V=T 7 N—=YTa—R
X Please specify whether to be served :

with Orange juice / with Grapefruit juice
)ik mBR A kBT

P27 47— Samurai Sour X+#ir ¥ 650

ET IV T—IVERE) ¥ 2—IV(ALC10%) DY —F &
Low-alcohol sake liqueur (ALC10%) & soda

A% B KB GBS E10%) Fo i 3T

'S | Makgeolll (Makuly) a Kore\an Traditional Rice Wine
<3 RIB GhEAREBRLE)

2w Glass /% ¥ 700
Makgeoli (Makuly) %%  Decanter /##A# ¥ 1,75 0

H ) — Sour B EBIEE

Bl — ¥ 700
Lemon Sour with Salt #H#r#s&RE
7/ e e AT ¥700

Shochu Mixed with Oolong Tea % %£%%&

R ¥700

Shochu Mixed with Green Tea %338

]V TIA=)R) /7 Non-aleoholic Drink % ####

Y MN)— F—=IT7)— (vFra—-in)
Non-alcoholic Beer Suntory All Free =f3#|43% Reksk 4t
Small Bottle /12 ¥ 740

INFFY T2 T FT4bT4— A=V T
L'artisan du the White Tea Sparkling & % %38 ok & X408
Small Bottle /042 ¥ 800

RERIW ZoN—=2V 7
Pepinelle Sparkling e 4r #) % 8 Kok 44
Small Bottle /a2 ¥ 800

AN P

Soft Drink #k4H

r—oy X ¥500
Oolong Tea & %%

AV O a2—% ¥450
Orange Juice #7t
TV—=T7N—=YTa—X ¥450
Grapefruit Juice #F

a—> ¥450
Cola T %

Ty —1—)l ¥450

Ginger Ale #£4% %k

* Tax is included in the price. *»&&H#Hh &HMH%.



ifﬁﬁ’f Shochu &

X2/ RE Y/ BEHED
X Please specify whether to be served :
on the rock / with soda / with warm water

X AR F % 1 ok /K ok

[ 31 Sweet Potato H%

ARE B4 Rokudaime Yuri KB T4
9oml Glass /% ¥ 800

l—L' #Q o= Yamaneko shiZ
9oml Glass /% ¥ 800
720ml Bottle /% ¥ 4,250

[ %] Barley %

X Nakanaka %
90ml Glass /# ¥ 800

720ml Bottle /1% ¥ 4,250

HAA

Japanese Sake H X/F
%Cold only ¥ RA A FAB

W BIGES

Senkin Muku Modern W& £ x5 >

120ml Glass /% ¥ 950

B R AR

Kazenomori Akitsuho R #& #hEAR
120ml Glass /% ¥ 850

Sharaku Junmai 5 Rk
120ml Glass /# ¥ 950

720mi Bottle/#% ¥ 4,500

WA RKABR 45
Dassai Junmai Daiginjo #i%4hk k8245
720ml Bottle /%% ¥ 4,850




ZINE=TT V). 7T .

ARIN=I N T iR

Bottled Sparkling Wine & Sparkling Sake
REHHB - KRB

7ayZ KX 7TYayh 75m ¥4,950

Duc de Paris Brut

WRAN=I)V T

Dassai (Sparkling Sake)

360ml ¥ 3,850

NBELWAIN—=T) T

Hakkaisan (Sparkling Sake)

360omt ¥ 3,850

T I7ARATA Y Glass Wine %% %5
TSR TLY

Class Fins White/Red &/ ¥ 750
N VAT EIVAC)

Bottled Wine (White) & # &) /B #4

T4=DR V=7 eIl PR

Vinus Reserve Chardonnay
750mt ¥ 4,300

Y 0-T 7 TR At V7Rl ) —
Gros Plant du Pay Nantais Sur Lie

7som ¥ 5,400

B MVTA Y GR)
Bottled Wine (Red) 4r% & iE#.

TT49bh 1V —X
Petite Sirene

750mt ¥4,300

o e ER e Ry ST e B R e
Cotes du Rhone Vieilles Vignes
750mt ¥ 5,450

* Tax is included in the price. *&F=H#&-h&Ft#.



BROERFERIOWTUIMEYOFIZBER(ES WY,
RITVLE =2 TGO BEEN)
LY LTULFVICHAL UMY DZIBFRE 3N,
2. BETHRALTNAEAHTUIIT, 20 - 2IEHSRAEL TN S BN T,
3. TUVE RIS 2 BEMIIMBAAEL SN I, AT LRIBORETIHCEHNIEWTUL, Fl—FBLEL - RFRERAL B ITHT,
METERISLTLEI TR S 5 BEAKIITEEC L 30,

For information about the production area of rice, please kindly ask one of our staff members.

{For customers with food allergies )
1) Please feel free to ask a member of staff for allergens.
2) Shrimps and crabs may be contained in the seafood ingredients we use at our restaurant.
3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and
dishwasher, please be extra cautious if you react to a slight amount of allergen.

& T ARG = 20AE Bk 0 F TAEA R,
(A2 B A% )
Gz R A BE ) 1A KSR EFERJE R, 2. A5 0SSP A B ST, B,
SABREHAMR, AEARARFGFIES L b A NE, RO RLL T ELHGMEFEE,



