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PremiumPlatter Assortment (Serves 3 to 4 people)

e LT7RT—%D
AL UHE A

Wagyu Rare Steak

with grated Japanese radish

ZaSOOIIJ

BE22,750F)

(Reservation Required)

2,800F§

(823,080



R EAE - HYlb

Premium Selection Kuroge Wagyu

HEMF—HR) S E
(3~4 AB%)

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

HEMF3MEV SO
(2~3AE)

Triple Cut Platter Assortment
(Serves 2 to 3 people)

7,500 @:528.250m)

4,780 525,258m)

REHT bt

Kuroge Wagyu Grilled Dishes

fiEHr e

Wagyu Kalbi Beef Boneless Ribs

e —=

Wagyu Round

A v

Wagyu Kalbi Beef Ribs

ABEE 3 % B

Wagyu Yakisuki-Thinly Cut Sirloin [Recommend]

A R

Wagyu Beef marinated in a pot

e Ly

Wagyu Premium Cut Kalbi Boneless Rib

e ke —=

Wagyu Premium Cut Round

1,300m @e521.430m)
1,300m @2 1.430m)
1,400 @52 1.540m)
1,500/ @s21.650m)
1,300m @2 1.430m)
1,800m 521.980m)
2,000/ @:22.200m)
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Kuroge Wagyu Special Selections

KEALE 2,500 @:522.750m)
Special Selection Kalbi Beef Boneless Rib

189 —n v 4,000 (:24.400m)
Special Selection Sirloin Steak

FEEYID A v+ 2,200/ @s22.420m)
Special Selection Thickly-Sliced Beef

FEBEX 3 % 2,800 (5523.080m)
Special Selection Yakisuki Thinly-Sliced Beef

FEeL 3,800m 24.180m)
Special Selection Fillet

Yy b =7 YTV wEmT 9,000 5329.900m)

Chateaubriand (Reservation Required)

A La Carte Menu

FrUE 1,680 s:21.848m)
Salty Beef Tongue

FFXR UG 1,780mM @:21.958m)
Salty Beef Tongue with green onions

B 42 1,980m #:22.178m)
Thickly-Sliced Beef Tongue

Wk x e B 2,200m @i 2.420m)
Special Selection Beef Tongue

[Avairable as sapplies last]

BT 3 1,380 @:a1.518m)

Beef Cut Outer Skirt

HoRBEANE EEREETE)

Yokote Apple Ton Pork Kalbi Boneless Ribs

800/™ &2 880m)

Ho L5 Er—R HEREEHE 800 mar 880m)

Yokote Apple Ton Pork Shoulder Round

B S E &

Vegetables

600 G2 660m)

Xﬁﬁffﬁ?k ? /.da‘ib'li‘ 1,400 (52 1.540m)
Srhnﬁ T BEX 1,200 @:21.320m)
callops

ZEeHEX 1,200M @2 1.320m)

Shrimp



Beef Stomach, Liver, Tripe

kR ey 7008 @2 770m)
Beef Stomach, Liver, Tripe

ey 950 21,045/
Premium Beef Tripe

Bkl ey 850/™ @2 935m)
Premium Beef Stomach, Liver, Tripe

:Ffl;)“"- 900 &2 990m)
Bk ey 3T 1,500 @52 1.650m)

Beef Assortment of 3 kind cuts

_ IR 3
110}

Side Menu
s 500/ @2 550
H7TF 500m/ @2 550m)
Radish kimchi
AAF LT 550 @2 605m)
FLIERY HbE 850 w2 935m)
ssorte imchi
FLILEY EDYE 780M @2 858m)
Assorted Namul (Korean style Vegetable dish)
Frrdr 400 @z 440m)
Korean style Pickles Cod
BED Y 280M @2 308m)

Korean Salted Nori Seaweed




Wagyu Beef Special Menus

KO (28) 880m &2 968m)

Grilled Wagyu Hand-rolled Sushi [Recommend]

L8 UMz B 1,280/ @r1.408m)

Wagyu Shabu-shabu with Wasabi [Recommend]

fitpp—2xre—7 =z EEL 2,800 @ir3.080m)

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

IRV T 2T —F D
HFEIIRZ 2,500/ @s522.750m)

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

Salads

HEEE QirEE 550 @2 605m)

Akita Vegetable Lettuce Wraps

R KBS F % 780 @2 858m)

Daikon (Japanese Radish) Salad

FalF¥HIx 780M @2 858m)
Korean Choregi Salad
HLEYITH 850M w2 935m)

Gyugentei Salad (Recommend]
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Soup

bhrdRA—F 600M @2 660m)
Wakame Seaweed soup
2 gl ke 600m (2 660m)
Egg Soup
ATV AT 800m @2 880m)
Yukgaejang Soup
HNE Z—F 800m @za 880m)

Beef Kalbi S
i e R +100M (BA110M) ©7 v S IcCE £ 5

Noodles * Rice

EE VN (2—Ff%) 800 @2 880m)
Bibimbap (Korean-style Friend rice) (Includes soup)

A YN (2—THE) 980M @552 1.078m)
Stone-cooked Bibimbap (Includes soup)

g 850/™ @2 935m)
Reimen (Korean-style cold noodles)

ClkA (BErcED) X 300 g2 330m)

Akitakomachi Rice

- 2500 @2 275m)
o 200/ @2 220m)

AN —Y w754 R 8501 @2 935m)

Stone-cooked Garlic Rice [Recommend]

57 4 — b

Dessert
HEEE KTV 450/ @2 495m)
Gyugentei’s Almond Pudding
FHFE—FFL—} 600m &2 660m)

Dessert Plate

FHN2TYxT—b = —L @) S00M @2 550m)

Nagahama Gelato “Mare” (Salty Milk)

2 5536

R0



