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Wagyu Roast Beef Wagyu Rare Steak
(Reservation Required) with grated Japanese radish



RT3l b

Premium Selection Kuroge Wagyu

HEMF—HE) &b A 7>500mM a28.250m)
(3~4NE)

Premium Platter Assortment [Gyugentei’s Specialty]
(Serves 3 to 4 people)

HEMFSHBEVE DY 4,780M 525,258/
(2~3AE%)

Triple Cut Platter Assortment
(Serves 2 to 3 people)

T BEY

Kuroge Wagyu Grilled Dishes

FEHn e 1,400m @52 1.540m)
Wagyu Kalbi Beef Boneless Ribs
FLEr—2 1,400 @s21.540m)

Wagyu Round

gz 1,500/ @52 1,650m)

Wagyu Kalbi Beef Ribs

MpgEx 4 % 1,600 @2 1,760m)

Wagyu Yakisuki-Thinly Cut Sirloin [Recommend]

e Ehre 1,900 @:22.090m)

Wagyu Premium Cut Kalbi Boneless Rib

g Eve—=x 22,1008 @s22.310m)

Wagyu Premium Cut Round




REHT: FHEDEY

Kuroge Wagyu Special Selections

FEHLE

Special Selection Kalbi Beef Boneless Rib

¥EY—ufy

Special Selection Sirloin Steak

FEREYIY A b

Special Selection Thickly-Sliced Beef

FHREPEE 3 X

Special Selection Yakisuki Thinly-Sliced Beef

FrsEe L

Special Selection Fillet

Y =T YTV xEFH

Chateaubriand (Reservation Required)

2,600/ @2 2.860m)
4,000/ @2 4400m)
2,300m @2 2530m)
2,800M @52 3.080m)
4,000/ @2 4400m)

10,000m @:211.000m)

A La Carte Menu

H iz i8

Salty Beef Tongue

SRR S

Thickly-Sliced Beef Tongue

@J: 9 ‘/ [Avairable as sapplies last]

Special Selection Beef Tongue

T 3

Beef Cut Outer Skirt

HoSNDBEHNE REEEETE)

Yokote Apple Ton Pork Kalbi Boneless Ribs

HolDBBEBr—2 GEHEEETE)

Yokote Apple Ton Pork Shoulder Round

BBt =

Vegetables

mErE) S b¥

Assorted Seafood

RRTBEX

Scallops

IEBEX

Shrimp

1,780 @i21.958m)
2,080 @:22.288m)
2,300m @:22.530m)
1,480 2 1.628m)

900 @2 990m)

900 @2 990m)

600 @2 660m)
1,500 @52 1.650m)
1,300m @2 1.430m)
1,200/ @i21.320m)



Beef Stomach, Liver, Tripe

HRLEY 800M ®sr 880m)
Beef Stomach, Liver, Tripe
a3 1,000m @2 1.100m)
Premium Beef Tripe
B EhRLEY 900M @2 990m)
Premium Beef Stomach, Liver, Tripe
U 950 G2 1.045m)
ik ey 3HEE 1,600m (:21.760m)
Beef Assortment of 3 kind cuts

_IR I3

ne

Side Menu
SRS 500/ 2 550m)
h7TF 500/ @2 550
Radish kimchi
AAF LT 550 @2 605m)
FLFERY EDE 850M w2 935m)
ssorted Kimchi
FLUEY DY 780M sz 858m)
Assorted Namul (Korean style Vegetable dish)
Frrdx 400m @2 440m)

Korean style Pickles Cod

BEDD 280m™ @2 308m)

Korean Salted Nori Seaweed




Wagyu Beef Special Menus

FKOFFIRD (28) 880M &2 968m)

Grilled Wagyu Hand-rolled Sushi [Recommend]

gL e85 UZEfz 1,280/ @52 1.408m)

Wagyu Shabu-shabu with Wasabi [Recommend]

i —2 e —7 =m¥vy B 2,800 @:23,080m)

Wagyu Roast Beef (Reservation Required) [Gyugentei’s Specialty]

LT AT —F OB ZNHR2 B 2,500/ @:22,750m)

Wagyu Rare Steak with grated Japanese radish [Gyugentei’s Specialty]

HHEEE girEpE 550/ @2 605m)

Akita Vegetable Lettuce Wraps

R KRR Z % 780M &a  858m)

Daikon (Japanese Radish) Salad

FalFH 5K 780M @2 858m)

Korean Choregi Salad

BB SR 850 &2 935m)

Gyugentei Salad [Recommend]
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A — 7
Soup

\:{j)kﬁxa?zjf 600m w2 660m)
‘daKame seaweed soup
Ei?z—f 600m w2 660m)
gg Soup
29T V%Y R—T 800mM @iz 880m)
Yukgaejang Soup
HNE R—F 800 @2 880m)

S Balutfong 200/ (BGA220F1) T2 v s leTEET,

S

Noodles * Rice

EE YN (=7 %) 900 mr  9901)

Bibimbap (Korean-style Friend rice) (Includes soup)

ABEE E VN (R—T1ft¥) 1,080 21,1881
Stone-cooked Bibimbap (Includes soup)
5 850 ®sa 935m)
Reimen (Korean-style cold noodles)

= K 400M B2 440m)

> HECTED)
ACkigté]-:chi Ricec - 350/ sa 385m)

- 300 @2 330m
BBEH—Y Y7 T4 R 950 1 ix 1,045 1)
Stone-cooked Garlic Rice [Recommend
5 4 — b
Dessert

EREHLCTI 450 @n 495m)
Gyugentei's Almond Pudding
FHF—FFL—} 600M @2 660m)

Dessert Plate

AHDOTA A 500 @2 550m)

Today's Ice Cream



Wagyu Satisfaction Courses
BITOIFELFDRRA Y Z—Fa—2R
BEEa—2 5,500/ @:26,050m)

Gyugentei Course
- et
c FLFEFLLOBEY EbE
st 5
- AR v —2
- FEELIY A v b
- PR T &
- BEEF 3R
- RKHOYF X
- AHOREMEBE 2 1
- FAE R
- BEEW (BN or i)
- RHOFTH¥F—1

?‘tl’%j—x 7,000/ @27.700m)
- Seft
- FLFEFLADBY EDbE
v
- FEAILE
- FRERE
- FREBEX TR
- BEEP3E
- RKHDODYIFX
- AH DR BB 2 18
R 2
- FEE
- BEEY (B v Norlfil)
- ABOFHF—1

MAERETI—R - JXF IR CEXDBERE
90 BRAME | Z BT TEL T,

RN (Fra—ERARE) /2,750H NERE 1,100
RANZFRVv 28158 /1,6500
5B (4~6moFRMmER) 550/ - 3IBUUTHK
KERHEZE BT T8 170 —TOEERBHFTEL LS BHELET,




20 3—2

Kaiseki (Traditional / Japanese Course Dinner)

SHEiEF CEFH (28BIVEVET)

Reservation is required 3 days in advance.
(These dinner course require a minimum order for 2 or more people)

I 1]

1A 8,500M @529.350m)

Gyugen Kaiseki (per person)
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Iy -
AfEa—2
Kaiseki (Traditional / Japanese Course Dinner)

SHETE THETH (28BIVEVET)
Reservation is required 3 days in advance.
(These dinner course require a minimum order for 2 or more people)

O 1 AT »1 a8 12,0008

Premium Selection “Kiwami” Kaiseki (per person) (BiA 13,200 i)
- & ABHo%f

I TS 1 L 2P !

IR MR 2l RHOBEERE V 3

‘% E FLFEKFLAOEVEDE -

-E K BYIX

- TN RGO BMEVEDEIE

- 3 Yxb—=FYT Vv

- B AHoOEE

B A MELTRAT —FDAENIRZ

-k EY BRI EV2HE
-k B F g 1]
-H B A HOHE

m AR s1a 15,000/
Super Premium Selection Kaiseki (per person) @52 16,500)
= FE ZNEID3 AR

- AT 3E 4%
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Drink Menu
. E—n Beer
Yorn BIEHE 6501 @ 715m)
THe RX—N—F 74 R 650F§<§w_\ 715m)
FV v —HBHELBR 650m w2 715m
IER FULITLTT Y7 UMK 580m s 638m)
J VT2 =L ¥ — L UM 580m @ 638m)

(FyEaFLITLTAa—LT7Y —)

lBZIR@ - FkHO A - il Sake, Local Sake, Cold Sake

HWCEFH OB T FTOMBE IR BT ET,

& #E™H)I7T

EEK ABGE (1 8) R 460m @2 506m)
EEK  SEOARER (300mi) 780m @z 858m)
o HEHHET

FAIL DIE HPEKRBE (r7%) 550m @2 605m)
FAXKOFE FERIE R+ 720m) 2,850 @23,135m)
& HFIAEET

HAIBGE FoFE& MikiaEd (77 2) 600/ @2 660m)
HFEGE BOFE EORSER Grrrzom) 3,800/ gr4,180m)
& (L ERSEERET

FE MRB (r7=) 650m w2 715m)
H8 R (R For720m) 4,000 s24,400m)
& ERKEHER R I E BT

—HIKBk (77 =) 750 @2 825m)
—E7KER (3 F A 720mi) 4,500 #:24,950m
& FkEmH#EL

WEDEAN (752) 850m @z 935m)
WEDEN G Fa720m) 5,000 25,500
& LLASER N\ IEET

AR 277797 PKEEE (75 %) 890/ 52 979m)

A EaPF5vr HREER (+ FA720m) 5,200F§(ﬁe5&5,720F‘3>



Drink Menu

. NAFR—IL e T AF— High ball, Whisky
AR my 7 KEY - BBED L) BRAFE 0,

®2avF  FaT—X HT4 b 600m @2 660m
TV T AT 4 P A2E 880m w2 968m)

OTAY Y2 WA — 600w sz 660m)
*N—KRY Y uFasdihm o S g 600 g2 660m)
*JvN=—ZX K 1,000/ @:21,100m)

B IRk 1,000 m3 @521,100m)

vV x =4 B = (Fay—x) 600w s 660m)

. Y 7— - B A4 Sour, Chu-hi
BAdDOLEYHT — 600m @2 660m)
HEBYILEV T — 650F§<f;t57_\ 715m)
CEDVESBDOLEY ST — 600w g2 660m)
BADDIL—F TN —Y T — 600m sz 660m)
WFREBHROY T — 600m &2 660m
Eilgy 7 — 600w 52 660m)
v—n g 600w 52 660m)

. REH Fruit Wine

K=K a7 KED - BEBED LD BRETE N,

ISR M 7 Vv B HEE

750 @2 825m)

iy S 570m @2 627m)
KR D s A 650m @ 715m
-;Jij_% it Shochu
MY —Kayy KED - BBE L) BRETX A,

o=E —REE FE U= 570m @ 627m)
—REE £ Fry 3,700/ @524,070m)

fEipg (77 2) 655m @ 721m)

Lk (Ktr)

Mo YF (F72)
O DFE (Err)
hEE (F92)
ek (KEr)

& T

4,100 s24,510m)

570m @2 627m)
3,500 @23,850m)
600w 52 660m)
3,900F§ B2 4,290 M)



Drink Menu
. 17 TV Cocktails
BEBY v b=y 2 800m @ 880m)
HR# ¥OEz2a23Ia—n 700m @2 770m)
HECYy 2Ty 70 800m w2 880m
HoRYY—XK 600w 52 660m)
AT E—= 600m sa 660m
e Y 600w 52 660m)
HY AT L—F T N— 600m &2 660m)
LTI AT 600m 52 c60m

W/ T7ra—rhrsrn

Non-alcoholic Cocktail

= —F TR 550 @2 605m)
(Fv¥r—zN+TVLrFviuyy)

S % P e M o 550m @2 605m)
(Ih—F25V—vryT+LEY V2—R+iRHER)

i TALE 550m @2 605m)
(PL—FIN—DVT2—R+ LYV 2—AR+ =9I Tr—R—)

. JZ7rEN 2 Soft drink
T—a Vg (v TAR) 450F§<ﬁm 495m)
RTyva—3 450/ @2 495m)
o R 450/ s 495m)
RAIA P T —K— 4508 @x 495m)
Aanvy—x 450 @ 495m)
P X)) = X 4501 ma 495m)
EOYYyYr—T—b 450 @ 495m)
A e =2 450/ ma 495m)
100% 5 &E 5 Y 2—2R 500m @2 550m)
EREY v TV 2—2 500 @z 550m)
a—bt— (kyt/TAR) 450F§l(ﬁi7} 495m)
KK (ko b/ TAR) 450/ @2 495m)
H7x4 VL RI—E— 500r @2 550m)
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Wine List
. AN—DNVU T Ty e ov—=2 SparklingWine, Champagne
W 7 I ZAZAR— 2 YT TAFLT 680/ sz 748m)

A2Y T B,

HATNT TV TYay b« LeIVT 7 (K FA750ml) 4,3()()|q @ 4,730m)
AR VN TV RARRAREH I LBRER O AL i —E=—
LLTEL bW TL Y ba BB~ E T,

Nay e FeaZF AR 7Y 2y b ERrsomd 15,0008 @al6,500m
TIGVARB STV IV 2 TINIZ - 2V 2D ALVICT FYRBGEL |
FIAER OB Z R CRERLE T  mmE ALY v v X—=2T7,

. H7A4 v White Wine
nY7T Lk AT 7 SXNRFR (FFR) 600w @2 660m

79 &,
LT7LRZ-E=x—FZ (752 700/ @2 770m)

RARAVERARTRRATRDTIL v Y 2 RABR BB TEAL L LK D,

RRIT G4T - TINFyT4 I T— =z @ msom) 4,400 @ 4,840m)
ARV TEMERINV—VOFVLT 7V 2y O REKDEL b,
ERAZED KHEIES XS,

TU v R&NZ— 2% K3 (F b A750m) 11,000 @212,100m)
AV TANZT o 7L —LF TV 2L ZBbELEY, brE AR ERIC
NRE=RF—RT 4 —BHEDVRINMDY . FEDETHET TV ELSTT,

. HRITA v Red Wine

HVFT LAY T - ARG (FFR) 600 @2 660m
FVEITATLRT A4,

ME 5274y Avm 600/ &2 660m

T IV REITATLRT A,

NFGF VR XY F @ EA750ml)
ARA VEE INRTA HEILE OB RV =V ENIE T v OIEH
BEAHEMLTWAIERECATVRORNWTIA vV,

RYYYr— PP E—RALZT—b &) @ arsom) 5 400 @ 5,940m)
YT AN=T o STATLERT A
EI)T—NERAEDTIN—T4—ZLRmDB RV =V REITAL Y,

RRIT T4 T - THANF T4 Y8 (Eba750m) O ;500 @2 7,150m)
ARYTEITATLRT A4 DOCKE [V Ny YGECRET)]EnwSEDIC XD
WL RERE A B ODE Y=Y HIEL DHET

4,500 @2 4950m

7 ey HARF b Y I GE F750ml) 8,200m @2 9,020m)
T IV R INVHRTA BRREDTARMNCH SN E—FD XS ARG LI A
2=y BRI L WT4 v T,

Jy2y¥ Np—u K Fa750m) 9,600 2 10560m)

ARY T, IV AT 4 . DOCGHETARY TIA v OEMHLEIFRIN S Nu—1,
ILH VXN E OB TA v T,

Ty P& S— Fp g Y= =3y Erazsom) 11,0008 @a12,100m
) TAN=T B STATLINERTA BETHEBEAT v,
PN REREF 2L — DL AB O IBEHR TS,
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