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Tominohouzan
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Non-alcoholic sangria
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Homemade lemonade
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Ask our staff about ordering a bottle!
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Ginger ale

580 VUV yT—)b
Orange Juice
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Sashimi
Prime Rumen Sashimi
s B fIL 980
‘Wagyu Beef Carpaccio
IR AV oty F g 980
Wagyu Beef Yukhoe
A= 1,480
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Sushi
Lightly Grilled Chuck Rib
*VbhwH 340
Lean Loin of Beef
mE T — 2 340
Low Temperature Cooked Beef Tongue
2V (R 3 ) 340
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A la carte

Chinese cabbage kimchi
HX* 4T 580
Daikon Radish kimchi
NI Tx 580
Seafood Kimchi
M L T 760
Kimchi Platter
FLTRED 900
Namul (Korean pickles)
T AVEED 680
Korean Style Choregi Salad
FavxXHIH 520
Garden Salad with Awaji Onion Dressing
A—=T V¥ I X ggt=avbrvovv s 780
Salt and Sesame pickled Cucumber
IviEx v 480
Spicy Cod Innards and Cream Cheese
FYvIr ) —LF—X 580
Sangchu (Korean lettuce)
FVFa 480
Korean Seaweed Sheet
i E D Y 300
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Wagyu Beef Offal

Fresh Thick-sliced Beef Liver

Prime Beef Rumen
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Yakiniku

Beef Tongue with Green onion

X 2 UM 1,480

v Thick Sliced Prime Beef Tongue

¥ EJEYI b % v 2,180

Wagyu Beef Short Rib
ANVYE 1,480

Wagyu Beef Tongue

M2 B Y 2,980

Sirloin Yakiniku eaten in Sukiyaki style
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Lean Beef Loin
mEa— 2 1,480

‘Wagyu Beef Rib Finger

MEFESL ALVE 1,180

Wagyu Beef Short Rib

MA ANV E 1,980

Al Wagyu Beef Loin

| M E =2 1,980

Wagyu Beef Outside Skirt
AT 3 2,500

‘Wagyu Prime Beef Short Rib

A4 EANVE 2480

Thick Sliced Wagyu Prime Beef Loin
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Wagyu Beef Tendetloin
e v 2,980
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Beef Abomasum Beef Intestine
X7 7 780 YV F gV 880
(3 or #1)
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Steak
Kagoshima sweet-ripe pork
EEL% 5= H #K 140g 1,680
Wagyu Beef Tongue
M2 v 100g 2,980
Wagyu Beef Tenderloin
M e v 120g 3,200
Fifl(ish
Stewed Beef pasta
it D X R A 980
OxTail Ramen
L‘l:'%'j“——}]/i-—)‘:/ 980
Korean Beef-bone Soup
LAV RA=T 680
Spicy Beef Soup with Vegetables
Ay F V¥V AT 780
Egg Soup
g2 =7 780
Korean Stone pot bibimbap
ABEE EE VS 1,200
Yukhoe bibimbap
2y yEEUA 1,200
Raw Egg on Rice
TKG 580
Iron Pot Steamed Rice
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Dessert

Fresh Farm Milk Gelato

WG I VI DY 5 — ) 580




