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Wagyu Rare Steak Wagyu Yakisuki-Thinly Cut Sirloin
with grated Japanese radish



RHERERVE YD

Special Selection Kuroge Wagyu

%%*ﬂtﬁ_@%bé‘fb% 75500 :528.250m)
3~4 NB&

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

HEMEIHEERVEDYE 4,780 :25,258m)
(2~3AE%)

Special Triple Cut Platter Assortment
(Serves 2 to 3 people)

BT ity

Kuroge Wagyu Grilled Dishes

A e 1,300 @52 1.430m)
Wagyu Kalbi
o —= 1,300M @2 1.430m)

Wagyu Round

Mk 1,400/ @:21,540m)

Wagyu Kalbi Rib Finger

B4 % (Recommend) 1,500m @52 1.650m)

Wagyu Yakisuki-Thinly Sliced Beef

AR T 1,300M1 @2 1.430m)

Wagyu Beef marinated in a pot

g EAHe 1,800/ @52 1.980m)

Wagyu Premium Cut Kalbi

g ko —= 2,000/ @522.200m)

Wagyu Premium Cut Round
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Kuroge Wagyu Special Selections

FEHLE

Special Selection Kalbi Beef

FHEPEX§ X

Special Selection Yakisuki Thinly-Sliced Beef

HEATIDZT—F

Special Selection Thickly-Sliced Beef

e L

Special Selection Fillet

HEY— [y

Special Selection Sirloin Steak

VX b—=T VT v wEFH

Chateaubriand (Reservation Required)

2,500 @2 2.750m)
2,800 2 3.080m)
2,980M @2 3.278m)
4,000 @2 4.180m)
3,800 @2 4.400m)
9,000 @2 9.900m)

OB, RZy7CBERILEE

A La Carte Menu

%

Salty Beef Tongue

FFIE 2V

Salty Beef Tongue with green onions

By Ex 18

Thickly-Sliced Beef Tongue

JBE1Y kT3

Beef Cut Outer Skirt

HoSBBE AN GREEEFTE)

Yokote Apple Ton Pork Kalbi Boneless Ribs

H o RDEE T —Z GREESETE)

Yokote Apple Ton Pork Shoulder Round

B S Bt %

Grill Vegetables

IR Sb

Assorted Seafood

RRTBEX

Scallops

AR T E

Headed Cocktail Shrimp

1,680 @2 1.848m)
1,780m :521.958m)
1,980m @s22.178m)
1,380 @21.518m)

800m @2 880m)

800M @2 880m)

600M @2 660m)
1,400 @2 1.540m)
1,200/ @s21.320m)
1,200/ @s21.320m)

BE2IREBREDLD., ZRxv7ETERBEE XN




Beef Stomach, Liver, Tripe

Brr ey 700M @2 770m)
Beef Stomach, Liver, Tripe
FekrEey 850M ®ir 935m)
Premium Beef Stomach, Liver, Tripe
SRy 900m &2 990m)
27 950 @:21.045m)
Premium Beef Tripe
iR ey 3EE 1,500m &s21.650m)
Beef Assortment of 3 kind cuts

__ N I3
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Side Menu
FLF 5008 @2 550m)
HhoTFx 500/ @2 550m)
Radish kimchi
AAF LT 550/ @2 605m)
FLFEVEDE (3@) s1amA SS0M @ 605m)
Assorted Kimchi
FLLVED b (31) s1amn SO0 @z 550m)
Assorted Namul (Korean style Vegetable dish)
FrvTPrEEYYFLT 650/ @2 715m)
Korean style Pickles Cod Stomach and mozzarella
BEED Y 280M @2 308m)
Korean Salted Nori Seaweed
2 —LF—RADY AHHiET 780 @2 858m)

Cream cheese marinated in Moromi (wheat)




Wagyu Beef Special Menus

KO (28 980 ®:21.078m)
Grilled Wagyu Sushi [Recommend]
itk —2 =27 B 1,180 iz 1.298m)

Wagyu Roast Beef [Gyugentei’s Specialty]

MELT AT —FDOAZFNGHRZ B 2,500 @22,750m)

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

Salad

HFHEHEE Qg 550M @2 605m)

Akita Vegetable Lettuce Wraps

Ry I35 780M @z 858m)
Root Vegetables Salad

Fal ¥y Ix 780H &2 858m)
Korean Choregi Salad

bebiR—avo4 75 EEE 850/ @z 935m)

Tomato and Bacon Salad [Recommend]
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Soup

i’)k?bxd?x—;f 600m @2 660m)
Jakame Seaweed soup
EF2—7 600 s 660m)
“gg Soup
LTINS AT 800m @2 880m)
Yukgaejang Spicy Beef Soup
HNE R—F 800m @2 880m)

Beef Kalbi Soup
+200P] (BisA220P]) T2 v i TEE T,

i - =i

Noodles * Rice

|2 S 900r3 @sx2  990m)

Bibimbap(Korean-style Friend rice)

A vn 1,080r @ix1,188m)

Stone-cooked Bibimbap

4 Fi 850r ®s2 935m)

Reimen(Korean-style cold noodles)

-k 400 @se 440m)

fgﬁiﬁ:ﬂgﬁfjfﬁm -t 350P wur 385m)
-/ 300/ @sr 330m)
aBEH—Y v 7 74 A B 950 ®s» 1,045

Stone-cooked Garlic Rice [Recommend]

Dessert

BEEE 400/ @2 440m)

Almond Tofu

EE€ v — 470 @2 517m)

Coffee Jelly

FHr2YzT—b 2—L (HIir) 450/ s 495m)
Nagahama Gelato “Mare” (Salty Milk)
FH¥E—F7L—F 600mM @2 660m)

Dessert Plate





