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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 @28.250m)
(3~4NE)

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

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

Triple Cut Platter Assortment
(Serves 2 to 3 people)

T BEY

Kuroge Wagyu Grilled Dishes

MEEHLE 1,300m 521.430m)
Wagyu Kalbi Beef Boneless Ribs
FRAE 7 —2 1,300m @e521.430m)

Wagyu Round

narhik 1,400/ @iz 1,540m)

Wagyu Kalbi Beef Ribs

EpEE 4 % 1,500 @2 1.650m)

Wagyu Yakisuki-Thinly Cut Sirloin [Recommend]

M FRE T 1,300 @s21.430m)

Wagyu Beef marinated in a pot

i Ehre 1,800m &521.980m)

Wagyu Premium Cut Kalbi Boneless Rib

g ko —= 2,000/ @522.200m)

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)

2,500m @:22.750m)
4,000 (5:24.400m)
2,200 @22.420m)
2,800 :523.080m)
3,800 @:24.180m)
9,000 5::29.900m)

A La Carte Menu

i

Salty Beef Tongue

it

Salty Beef Tongue with green onions

B A2

Thickly-Sliced Beef Tongue

T DIV 2 |

Special Selection Beef Tongue [Avairable as sapplies last]

T 3

Beef Cut Outer Skirt

HoSDBEHNE REEEETE)

Yokote Apple Ton Pork Kalbi Boneless Ribs

HolBBEBr—2 GHEHEERTHE)

Yokote Apple Ton Pork Shoulder Round

HPRBEE

Vegetables

MR Sh¥

Assorted Seafood

RRTBEX

Scallops

IEBEX

Shrimp

1,680 @2 1.848m)
1,7 80M @s21.958m)
1,980mM @i22.178m)
2,200/ @s22.420m)
1,380M @21.518m)

800M @2 880m)

800M @2 880m)

600 @52 660m)
1,400r 2 1.540m)
1,200m @2 1.320m)
1,200/ @2 1.320m)



Beef Stomach, Liver, Tripe

HRLEY 700/ @2 770m)
Beef Stomach, Liver, Tripe

o X/ 950 :21.045m)
Premium Beef Tripe

B kR ey 850 @2 935m)
Premium Beef Stomach, Liver, Tripe

U 900 @2 990m)
kv ey 3R 1,500 @s21.650m)

Beef Assortment of 3 kind cuts

_ N [ |
111}

Side Menu
L5 5008 @2 550m)
H7TF 500/ @2 550m)
Radish kimchi
AAF LT 550 @2 605m)
FLFERY EDE 850m @2 935m)
ssorted Kimchi
FLAEY b4 780M Gz 858m)
Assorted Namul (Korean style Vegetable dish)
Frrdx 400/ 2 440m)

Korean style Pickles Cod

BEDD 280 @2 308m)

Korean Salted Nori Seaweed




Wagyu Beef Special Menus

FKOFFIRD (28) 8801 &2 968m)

Grilled Wagyu Hand-rolled Sushi [Recommend]

gL e85 UZEfz 1,280 @552 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 ga  858m)

Daikon (Japanese Radish) Salad

FalFH 5K 780 @2 858m)

Korean Choregi Salad

BB SR 850 &2 935m)

Gyugentei Salad [Recommend]
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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





