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Lunch Menu

11:30~-15:00
(L.O.14:00)

Stewed Beef Pasta Lunch
MDA AR
H—=TrH%I5% « PPWA—=T - /INgk - DN ZY - BT 2T~
1,200

Yukhoe bibimbap Rice Bowl Lunch
2y JEE Vo
H=T %75 - PWA=T - /hgk - Loy CE NGt - MY xT—h
1,500

Beef Yakiniku Lunch

SN
H—=FTrHI5 - PRA=7 - ZREIHK(BrDbIEH) - Mk -
BERREY Ab - BBV =T — b

1,500

Wagyu Beef Yakiniku Lunch

AR I8 A
H—=FTrHI5 - PRA=7 - ZREIHK(BrDbIEH) - Mk -
MBI GDE - KPHY 27—}

2,500

Prime Wagyu Beef Yakiniku Lunch

Ry BRI 2R R A
H—=FTrHI5 - PRA=7 - ZREHK(BrDbLIEH) - Mk -
BEMFEVEDE - BREEVAREITE - MY 2T}

3,500
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HIGHBALL

WINE

SHOCHU

SOUR

NON ALCOHOL

HIGHBALL

BEER

WINE

SHOCHU

SOUR

NON ALCOHOL

HIGHBALL

SPAKLING WINE

BEER

WINE

SHOCHU

SOUR

NON ALCOHOL

R & 7% AR

Free Drink

| 1,500yen |

EBERBANA A —n HBFHEY P v —nf K—v

H7A4 Y #HR7A4v
=5 (myz/v—%/K
By — S —F 70—V H T —

LEVH T — ey —

v—pyE Arrdda—2 HFEHRLEFA—-F -5 JrIPr—xz—n

| 2.000yen |

EERB AN R—v HEEY ¥ v —nAd R—nv
FU v —FHEY &£

H7A4 Yy #HR7A4 v

=& (mysiv—sk)
VEVYY Y — FEEYv— Sv—Fonrv—vHv— kv —
v—pryE Frrdda—2 HFHLER—-F -5 JrIPr—xz—

| 2,500y |

EERB AN R—v HREY ¥ v —n A R—nv

NKE vy 7Y 2w b

FVU v —F/HEY &

H7A4Y HKoAv

E%O%@%% BEM ARG %E%Q %{b?&% i (T
Ty FNT A H 4y Aroma —@ 7 e ¥ X GLOW EPO5

vEYH T — HWEYTV—- Sv—Fonv—vHv— P —

v—mryE ArrIYa—2 HFEHEHLEA-F 2-7 JrP¥yr—z—)



Fresh Thick-sliced Beef Liver
EEEY Y v N —

AIFZ7EVEFOHRACTCTHMmsNL
FifEev N—o ARHEO WO # v TR,

Wagyu Beef Tongue 2.800
*I:IL—F‘ & ‘\/ _@ D ,(3,080)

D BJETIEIO LD WFIFD & v,
Mo LMK EERZECONE T,

Wagyu Beef Outside Skirt 2 500

M NT 3 (2.750)

A DRI T8 A 6 2kg L 2> HUAL 72 W F A AL
HHRWO LVHEIGZ EEARAEZKDZ T,
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Kagoshima Wagyu Beef

Chateaubriand

Yy b=V T
Beef Tenderloin

74V

¥

SN
O

Specialty




4

AR
o

Specialty

Sirloin Yakiniku eaten in Sukiyaki style

MEOY—1 A v

Be S 33 () 1,200

(1,320)

(B, —0O ITfTE)
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Beef Tongue

Negitanshio
A Fx U 1,880
(2,068)

Extra thick cut tongue

REEYY &2~ 2,000

(2,200)

FZEFRNVTEY G or sL)

Wagyu Beef Offal

Beef Intestine

vRFav 800
(880)

Prime Beef Rumen

kI 820
(902)

Beef Abomasum

7o 700
(770)

i ]

TR

CRTETCAL B2 g B o h St o o e e S

T TR RN
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Wagyu Beef Yakiniku

IE

T e g g 1O L) STAPS

Wagyu Beef Rib Finger

MAEFESH HVE 1200

(1,.320)
Wagyu Beef Short Rib

> 1,680
A q: 7 v E (1.848)

Wagyu Beef Tenderloin 1,980

%n L—F J: 75 U e (2.178)

£

drtebaiet

i

farn i L 10 Sl e

,,._.-
dhiudnbg o dep bt

STy

Lobeid i)

L

B iingis

Fok

=10~

BE A

Yakiniku

Kamimura Beef Short Rib

ENFELvE

Lean Kamimura Beef Loin

EMNFnr —2

Wagyu Beef Loin

Mg — =z 1,680

(1.848)
Thick Sliced Wagyu Prime Beef Loin

4 Fo— 2 oo

Thick Sliced Wagyu Prime Beef Loin 2,200

RG] D Em— 2 e

1,000
(1,100)

1,000
(1,100)

YT

FTETEEE YT T T

Fr SR Ty =T

TEF TRy

TR

roe

T TS T TY T F O LT

b i ok e |

TS



i 2V FR AL

Rare Part

AL R O N

| Beef Chuck Flap Tail
WA VY 2,200
(2,420)

JEe—20%TéEHEELIAET 2/ DE N
BREODBFAMPACAD 220D 2BOHKEFLERNOEERSEL 6 T

Beef Tri-Tip

5 v F 2,000

4 (2,200)

{ BHO Y v 2= EHENB(Y FE2)ORICH 2R/, FES A2 ELFERET,

| FOK b a EIRER, FHOFIEREY BAY . TTHOHRTLRICER I 2L, Zon P a—v—LlkbL,
*‘ Beef Flap Meat

1 A/ 3 2,000

| (2,200)

PEASLIFENZEAICD Y, WHMO b v ISE DI

K EBEYDAT v ZPREL, Zoh L, DoSHELLREBRTRBEZERSEL O E T,

Beef Hanging Tender
BT 2,100
(2,310)
BEFRIE O IEHEM & 5 A5 TH—B D & 1kgfE L o B T 5 DR AL,
WEATFEREO DAY RERICEL, oY ELAOYL) TRVADOEKRSEL b i ¥,

i FAWREBCIED oS0 EFo BoOMLW, STELSE L

=11-
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Steak

METRIBEREZFEHLACRAES ZREELTEY 25,
BERONITZ2ACAD., R Z»r 3 TES EFTVLE 23,
IROED EBROEREZBLEL AL TS,

Seared Wagyu Beef Liver
MEFHH L A—FD 900
(CHhoBRES CRETE ) (990)

Kagoshima Sakurajima chicken

BEEY mranE) 200g 1,200

(1,320)

Kagoshima sweet-ripe pork

BREANVT 4 B—2 200g 1,580

(1,738)

" Thick-sliced Wagyu Beef Tongue
B8 Y & v @me) 120§ 2,680

(2.948)

Kagoshi

El

a Wagyu Beef Tenderloin
= 47 4 v 120g3,200

(3,520)
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Assortment

*‘/& i EAve

cEYY Fr—2x BB CF
c FHgNT 3
« KH QA AEAL 2FE 2~3 4% 7,500 (8,250)

T@ cFEA Y

« fibw — =2
« M NT 3
« K H QA EAL

* @5%%’% 2~3 4% 6,000 (6,600)

ﬁi - EME ArE
« ENA4RE e —2
s MEHRBED A v E
- M m—2

- TR 2~34% 4,500 (4,950)

g



Low Temperature Cooked Beef Tongue

& v (IR E) 310

(341)

Lightly Grilled Chuck Rib

# tom 310

(341)

Lean Loin of Beef

R — 2

i &

Sashimi

Prime Rumen Sashimi

N | 900
LA (990)
Wagyu Beef Carpaccio
FIEH Vo8 F 5 900

Wagyu Beef Yukhoe

Az

B e
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A la carte
Chinese cabbage kimchi
e 530
H¥F & F (583)
cubed daikon kimchi
- 530
n7TF (583)
seafood kimchi
e 700
MEx o F o
kimchi platter
800
* A —7:@ D (880)
namul platter
620
F LVEED 682)
N — s 570
Fav¥FHhoLk ©27)
garden salad
S_ =S = 2 780
=T Y74 (856)
sesame salted cucumber
STy 150

janjang and cream cheese

FrrovE2Y—LF—X

sunchu

&S WK

Korean laver

HED 9

-15-

580
(638)

530
(583)

280
(308)




A

Finish
Stewed Beef pasta
N o 900
mdDINA R (990)
OxTail Ramen 900
HFT =T =AY (990)
Korean Beef-bone Soup
. o 620
ALR S ARA—T (682)
Spicy Beef Soup with Vegetables 16
2T v RA—F (781)
Egg Soup
o 710
ON 2 — 7 (781)
Korean Stone pot bibimbap
1,000

ABESEE N "(1.100)

Yukhoe bibimbap
s s s 1,100
e N (1,210)
Raw Egg on Rice
530
TKG (583)

’ \ i Iron Pot Steamed Rice
kokita #arm’@- 25 S HK /N 190209 / H 280@08) / K 370107)

https://kokitafarm-online. shop

MMEESG O K, BIROMEA 2B 27 TRESE - JeplFEEk) T3, MMEEBIE. SELLTHD.
FBHEDLLDOT»r o2 5 2B TCTOALSAEDOREL S TS LARRSEHMIET b YDES< Y,
WMIETREKRS THEELENYET T,

Koboku Farm's rice is "reduced pesticide and special cultivation rice" with minimal use of pesticides.Kobita Farm also raises
livestock, and the soil is carefully prepared with homemade fully matured compost made from the bounty of the cows that
are fed and raised by the farmers themselves every day.The rice is served in a kettle at our restaurant.

T T S T A T R TN T T T T T T T T T T e T TN T R T TR

e LBl bl an e

7 — ]

Dessert

Fresh pasture milk gelato

CARPIGIANI  #3E 3 vr DS = 5 — | 530

(583)

HRIETOA 2 YV 7Y =5 — b BRBEOETORY LTI vy - IORELZKRD L EBIEL LIS W,

Freshly made Italian gelato made to order.Enjoy the rich taste of freshly squeezed milk from Isa city, Kagoshima.

e ==t _u = s - T T T T T TN > r——ry T I T T T

A

TTTTIEE



BE I

SHOCHU

Mitake by Mitake syuzou

ke ot e e P 530
=% =r DS E

(583)

R}
EES 2 2FEZFERLE L. FEMICHEMR S hic 4K TR
UARKBERIE, o300 L TVT, RbLELSE®RMNOA
b

Kuroisanishiki by Ookuchi syuzou

s o e AN

(583)

EAXRPLODLY. ROLLVLEDH, BADY ELIH
S ZLTHV=22, KBEYEBEDAA. KEY +my
IRBHHBDBELTTELD b,

Sasshu Sekitoba by Hamada syuzou
ey,
B RS s

HiTt « EEBKOBKMAL, DAL UM, >+ — 7
SOHIC, Z/v—T 4 BIfb L, EZERLEBLFEDOAK,

530
(583)

Tominohouzan by Nishi shuzo
‘= A Tkl
BRI (ums)

RSN THETH) 2HACES, KEEHECTTE
CAGAR. HLLEREROMA 2 S £ L, MERD
RPLDLBED EFL OV 47D AR,

530
(583)

Arawaza Sakurajima by Hombo shuzo
i o S M
HobEtkE kg &)

BRr TESZRM ) X DS s RN, BIBEEE R
MOBICHH (HobE) ZnaAl, BLruEKLS
DIRH BIRD o

530
(583)

Recommend Drink Style

BT T2 ORRIT

[ ] with soda
B v -z

with water
KRED

)}

BN

Umi by Taikai shuzo
N L ]
W s [

WiERD 7 /v—7 4 —CHEILEY . B, T2 LOR
DR & PR L BRI B o T v b, ETH
AT VEKRL S,

530
(583)

Apple Lance by Taikai Shuzo

e - 530
T o WD VA [KiEEE]

(583)

DATRESRD & ) BIESHLLEY BB BB, FIK
PHAEELEDD, BEEZAELD LDV,

MIYAGAHAMA Aroma by Ooyama Jinhichi Shoten
> ] %
B i Aroma il L] E1D

ferEAINVIZV—YREE B bR LERHS 2L K.
KK eT7—nZr—nE7r=<0Ld kb ALHEE <
b 2 5o IERICE L REIKM,

53
(583)

Issho Bronze by Komaki Distillery
) 3 > ca s ke d |
—H 7R R NGEERT

C—NVERICL s TETAIRSLLT 7 Vv—T 1 BED.
ALy E—nDE I EOMECEERST 2y S, F
DOHEBHTEFF) v &£ LILHIROKED L,

530
(583)

GLOW EPo05 by Wakashio Shuzo

- 530
GLOW EPO5 ﬁ%%@%]ﬁ (583)
R AESPEEKE ST, 2022460 538, THEAY )

xBTS AR A D5y RN R Y IR T B ISR R
BREYHBELD DL 7 /v—T 1 — SR,

with hot water straight

—— on the rock
DY 2 b -k

=TT e R ki == o=

ST

-17.-

—r T TR S TR R



BE I

SHOCHU

Seki by Nishi Shuzo
m

530
X sei- [mimiz BLD

(583)

AL v PDE)BESHTLHIVEY EELL0HR
PR, “A HAORESTEREHETMISIE RV
LLFEEREELZBLTWL B,

Chiran Chiran by Chiran Shuzo

BOAD LA (ML P

(583)

ALY T RON<axFELESETEHE? 7LV F, &
DR LHEROEY LAY TELLH
%@%5%%}‘4‘0

Tsurunashi Genji by Kokubu Shuzo
J 3
SR (EoEE )

RIERARDO TR 2 HE L 2FhER, BREH A, SnL
FO &S AR 2-3FE ML T b0, %
ARPBKRO VI LS > TV,

530
(583)

Kinpou Beniharuka Genji by Uto Shuzo
)
S UL B0 e FLD

NS % 75 5 S, ALE B 7> 2 BRI E - 7Rl B
DL SHEY) ET V=T 4 — 2 HBR - XS HBINTIEA 5o

530
(583)

Nakamura by Nakamura Shuzo
e
UL ki &)

RIZELRZE D > T R WEREETH EFohic 2 b h D
FRElt. TAROH AL, HY72 Y OE VAR AR,

530
(583)

Recommend Drink Style

BT T ORRIT

[ ] with soda
B v -z

)}

Rento by Amami oshimakaiun Shuzo
530

ﬂhi:[ﬁ%k%%@@ﬁ”ﬂa (583)

SR BAFIE it D SRHESERT . BHES LLH KB LEY LK
BHROFFEE RO L. £ HPH TR S L0ERE N,

Shouryu by Harada Shuzo
]
A Ao~ prmiss

4 — 7 RO SAERTIEL & i BBEBER . RIFIIC X B¥RH L
$ 500 SR BHEOH & LBBERED =5 & 2 &
Lonsd,

530
(583)

Tenshi no Yuuwaku by Nishi Shuzo
= 3 — []
KIEOFHE  [wis &[]

SETOFERE R MEET. H{. FoHLEOEY
LABOR S A VORI D 13, AHBEE OB L1
HE 22 15 F e AR T R L

700
(770)

Maou by Shiratama jyozo
BE  aEmes O

Fu I TR ORFTR . BRI & TR ORI 22 R &M
WDAT S 3l )] “REZFHZL T, BEHRANBE % ERBE
TS & ARl sl & v ) FR %R0,

900
(990)

Nourinnigou by Yamamoto Shuzo
e b ))))
BAMRTE e [ D

STRLIDRE TEK S 2IC#EED TERME 7 7 — 2
THIEL, FBI, AL TEDREEFY 2Kb X 5,

900
(990)

with hot water

BEEY

straight

—— on the rock
DY 2 b -t

ST

H with water
KED

U

i

T T e asee = o



HE— 1

DRAFT BEER
Kirin Ichiban Shibori
XV —FHEY

Kirin Zero ICHI (non-alcoholic)

XV UEICHI(/ v T va—n)

LA e

WHISKY

Riku
(25

Hakushu

=R

Chita
IES

Yamazaki

[ e

H—
SOUR

Lemon Sour

VEVHY —

Daiyame Sour

il SERUS T

Grape Sour
YT —

Grapefruits Sour

FUV =TT =)%Y —

Nanafukujin Peach Sour

T kv —

Nanafukujin La France Pear Sour

R A T A R e

680
(748)

550
(605)

530
(583)

1,100
(1,210)

910
(1,001)

1,100
(1,210)

530
(583)

440
(484)

440
(484)

440
(484)

530
(583)

530
(583)

-19-

NAER—)
HIGH-BALL

High-pressure carbonated highball
mERBA =)

Ginger highball
VUV — A R=)V

<2l
MAKGEOLLI

Makgeolli
g vy =2

J/TIIva—)iv
NON ALCOHOLIC

Non-alcoholic sangria

VYo ) G Bl o e S

Homemade lemonade

BRBOV T 5 — Ik

Ginger and Lime

S A B e Al LA A

Homemade Ginger ale

S Sarlaiac e a1

Coca-Cola
(e P Ly =5

Orange Juice

ZFVvoYYVa—2R

Apple Juice
Ny a3y 2—2

Black Oolong Tea
VA —f

ﬁ%\'n\‘ E /Z[‘}

530
(583)

600
(660)

710
(781)

530
(583)

530
(583)

530
(583)

440
(484)

530
(583)

370
(407)

370
(407)

530
(583)



7

WINE

A=) 7T
SPARKLING

El Padruell Brut Nature
2% B T bAS)E h

Champagne Freres Brut Gaston Declos
A Y& v P A

H

WHITE
Primi Soli Trebbiano
e g 4xyy @ 460 (506)
7D = ¥ YU }‘VyET—'/ 7 =YLk @ 2,300 (2,530)
el e o

RRDPLENAT DI LE) BDRIRKREIEDO DL H RO
NG YAHINTHY) . AHEDOMEIBRETT .

Campho Iren Hoven

> 2~A v 3,200 (3,520)
A e i | AR n et A 5. v Ty
il
ANRAYDFEAHTANRR DB obE M) RO 50,
KEANTHGOIBTT O,
J\efﬂ Bichert\ 95v32 4,400 (4,840)
AL e ey ) TR
TINVI b T I =)V
Vo F CEDPETEY . IVETFADTLL T Lohhe LcBKE
HADBHLAZHHY HEDII R =27 v A HIZEREINE T,
Swiss MURA Winery deu:fién)le P 2 A 5,000 (5,500)
AAANTAF V=" FIVTL” gH

T =l Sy
FRWY—FZar 750 32V, E%RE
FHCELLIRTVE LA BRI ZISLEDbER TV,

(fiannjtefiaﬁ S4BT @ 900 (990)
SN T, Y ) Y=xb ) 5,000 (5,500
TRV

BEESNCBIREBIVE A HMBEH RO DHLHE KA TT N

Chenin Blanc Te Arai Vineyard 2022 _
S e iy i TR R e

& Tt 2 A BT D02

S eSS

TLovagGA L HWIE 2 F TV ZADPABLZEROFY) M) =T
AV AD =2 T Y AN BH) RHRDIIAES LI R KDVIEFT A TH,

2—U—5v 8,000 (8,800)

FXH—v

-20-

Q 700 (04)
@ 3,460 (3,806)

8,200
(9,020)

S

RED

Primi Soli Sangiovese
T30 ST gt
= A

T=IT OB EERCHEENTER LYV ay - EHOADPSENEL /20
WEZDOV v 2 B ELENDH) . ERIEBER S TRIVERLEZO, %
REOHANBELEONS,

4407 ® 460 (506)
7=I7 §) 2,300 (2,530)

Collection Malbec ) T T 3,200 (3,520)
IR A IS A e
oL/

TNELF e fRFT DR E BV fFo72EATVRTADFRIANT T LR
F )= F L= D=2 TV ANRELOT T AN TBY R AFELEE A,

Stracari Chianti 2021

= o A2)7T
Az sl e 2T A D0 et
Yo gaxn—¥HK
WIECIYIT AR 2T VXX Y TAERB o7z VE=Ly R AL 2R W R o 70
ROFY TLy Y adB BRI NT VAT THET Lohl) LLI-BHEEELET,

3,500 (3,850)

Domaine Saint-Luc
AT R A e A
VI =65%. FNF Y =235%

A RE R IILE D A EO B BRI CHARBSEE T, TVRT TR,
ECRNBITT I I TN =Y RN—=T RED I AD = 2T Y AWSERELT2Eb

g5z @ 900 (990)
B=% ) 4,550 (5,005)

Cannonball Wine Company

T % e i A2)T
Xy /U TAVAYIR=E— (29—
HAR - V=T 4 =T
TL=N=OHGNIE JzoBmE L7 F 2= 7T Faab =N ZELTE—AL Jen—
YT oI DHY DT XTOHEHE TN RFLRBATEER V7= a2k bleb T,

6,800 (7,480)

Bgurg0§ne Pinot noir 2021 Srsiay 7,500 (8,250)
B [ o ThTd—=n

B R = LTV 9021

B, e

F )= FANY =TT VRT = ZADF) R H A A=V T A R M 23725,
REEAS EATBET VLB FIARAIROZE DY, F R FEDO AL SENELEESN S,

Barolo del Comune di la Morra 2020
Ag—g - )b al—3-

T e (e )
FyEd—u

B ANZHDNT—ODIEY T o AL 7RV IRE T T LDV v A LBNINT,
BHEROE) 7VRT 1 TROAH.

42)T 8,500 (9,350)

A AT



