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Premium A5 Wagyu set meal
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Smile assorted set meal
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Beef assorted set meal
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Seafood assortment
PROR - gL
LK - PR - wwER

a
R <
Chicken assorted set meal
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Pork assorted set meal
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American prime top blade
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American aged beef plate
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Chicken thigh
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Premium A5 wagyu
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Premium bone-in beef short ribs (Limited quantity daily)
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American aged beef short ribs
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Beef tongue combo(thick cut/thinly cut/diced cut)
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Combo set meal(beef diaphragmbeef tongue)
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American beef diaphragm
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Salt scallions sliced beef tongue
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Beef ribeye
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American prime top blade steak
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American aged beef belly
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Iberico pork
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Pork neck
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Pork rib
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Pork shoulder butt
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Pork belly
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Chicken thigh

— LN oo

— M 00

~— LN oo

— M 00

A ()

X

Squid
Shrimp
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Sea bass fillet
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Korean crab roe paste rice Milk tea Honey lemonade
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Scallion and egg mixed with Rice Pineapple iced Tea Winter melon lemon
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Lemon tea Cola
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Oolong tea Sprite
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Korean ox bone soup
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Shinshu miso fish soup
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Jeju seaweed tofu soup

98

128
118 158

EH B L
Jal— 22 JEl HL~ B H &R H Ba ot
BRAEEE:~H212: 00 F2F-16:30

—a
_—

Jeg —
=

ISR DS LXE R 50

2% Dessert
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Caramel creme brulee
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Strawberry panna cotta
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Mango panna cotta
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Brown sugar panna cotta
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Premium A5 wagyu
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American aged beef short ribs
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American beef skirt slices
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Salt scallions beef tongue
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Pork jowl
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Chicken wingette
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Japanese chicken neck
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Chicken knee cartilage
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Chicken cartilage
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Giant grouper
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Small abalone
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Raw scallop
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Surf clam
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Sea bass fillet
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Squid
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Shrimp
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Korean crab roe paste rice
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Scallion and egg mixed with rice
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Koshihikari rice
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Shinshu miso fish soup
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Korean ox bone soup
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Jeju seaweed tofu soup
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Milk tea
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Pineapple Iced tea
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Lemon tea
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Oolong tea
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Honey lemon
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Winter melon lemonade
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Cola - Sprite
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Caramel creme brulee
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Strawberry panna cotta
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Mango panna cotta
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Brown sugar panna cotta
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