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Today's Assorted
Appetizers (5 Kinds)
¥1,590(s52+1,749) N N
FFI—IVFE—T7 295 RE L)V ¥790(2+869)
Wagyu Cold Beef - Yukhoe Style
HFI—VRE=7E NI PR MOINVRT v & (p0fss ¥390(2+429)

Wagyu Cold Beef & Sweet Tomato Bruschetta (1 pc)
AFI-VFE=7ETW=Y PR PDTWAT y 2~ RERDRT~(p)  ¥65((2+715)

Wagyu Cold Beef & Sweet Tomato Bruschetta with Fresh Uni (1 pc)

VB E L INZ—IIVER (B Rl 5t —1£100% 1) ¥590(2+649)
Fig Butter - Made with 100% Calpico Premium Butter

P aT7RZo&HY 0)71/./?774'¢ ¥89(0(2v979)
French Fries with Rich Truffle Flavor

SEFRAKEDA L FHL— ¥690(2+759)
Indian Curry from Rabina’s Recipe

PEAFKE—THIR ¥5902+649)
Avocado & Beef Tacos

BFR2T! -)'9‘-32 ¥790(2+869)
Freshly Fried Nachos

15 MRVAHDT 54 ¥89(0(2+979)
Fried Baby Squid (Calamari)

BRXFYVoZa—)V ELFaRREAIV @pos) ¥790(2+869)
Special Spring Rolls - Pinchos Style (4 pes)

H2 TV 2Y o7 ¥890(2v979)
Cocktail Shrimp A




SIDE DISH

TTITWRETV Y aRyial—h0TE=Ya A5ohite ¥] 090(841,199)

Frankfurter & Fresh Mushroom Ajillo with Baguette

EERBFETV v aRysal-bOTE~La ~ryits ¥] 290(2v1,419)

Kuroge Beef & Fresh Mushroom Ajillo with Baguette

BN b 3#)

Exira Baguette (3 Slices)
EYY 7V IF—ZFFI

Mozzarella Cheese Korean Pancake

SHEHEA R BARL E—=nNw 2 )T

Baby Back Ribs - Slow-Cooked for 3 Hours
¥1,290(24,419) ¥2,490(2+2739)
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H¥X¥ A5 ¥290

Napa Cabbage Kimchi (£¥319)
AXXLFEN2TXORAEE  ¥)90

Assorted Kimchi - Napa Cabbage & Radish (#¥319)

X HF ¥690

Assorted Kimchi (3 Kinds) (84759)
HERZWV—Y PR X HF ¥490

Homemade Fruit Tomato Kimchi (#4539)

WY 2CF—RADL—F—¥F52

Caesar Salad with Freshly Shaved Cheese

vyl ark vl alV—uY o3&

Freshly Shaved Mushuroom Salad

VA4 Ned X)) A e

Caprese with Sweet Fruit Tomatoes

THRARS 2V T 5%

Avocado & Shrimp Salad

Qe S JEIN 1)

Leafy Vegetables for Wrapping (Serves 2)

HEHTZEH X5
Homemade Avocado Kimchi

FH OB F 2V

Chrysanthemum Greens Namul

WVODLDHDRLF LIV

Soybean Sprout Namul

XHFEFLIVOELR

Assorted Kimchi & Namul

¥890

(24979

¥990

(81,089)

¥890

(24979)

¥990

(#+1,089)

¥890

2979

CHis NAMUL

¥590

(#4649)

¥290

(£+319)

¥290

(£+319)

¥690

(8+759)
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HIVE (e i) aw ¥09() (x+1,089)
Short Rib (Japanese Yakiniku sauce / Suh)

EVE Gzar- 1) ¥] 290 (x41,419)

Premium Short Rib (Japanese Yakiniku sauce / Salt)

h% B HIVE (zdr- 1) ¥790 (2+869)

Boneless Short Rib (Japanese Yakiniku sauce / Salf)

Bl (zdr-1) ¥] 490(21,639)
Tenderloin Tip (Japanese Yakiniku sauce / Salt) !
HA 73 () ¥890 (2+979)

F|(]p Meat (Japanese Yakiniku sauce / Salt)

SAHEEL R A& ¥1,190 (x+,309)

Chuck Flap Yaki-Shabu

AT BRI 25 ¥],290(541,419)

Chuck F|Clp Vak-Shabu (lghly Grlled SukiyakiSyle) Leafy Vegeiubles forWrupplng (Serve—s e

Y- TIEILLKRET ¥1,5900M749) o0
~HVZTrY 2 7L EDlE~ (”@'55‘1’79)i
Sirloin Sukiyaki-Shabu with Freshly Shaved Truffle

PREMIUM VI
KUROGE V}(AGLH

2 —R.th o505 ¥] 790(x41,969)
Ribeye Core (Japanese Yakiniku sauce / Sali)

A—2A71) (RibC
<X HJLE {Chuck Flap) J {Rib Cap)

O—Xit{Ribeye Core)

I XTDVE =i ¥] 690(xv1,859)
Chuck Flap (Japanese Yakiniku sauce / Sali)

T—RAH 7Y ettio ¥] 590(41,749)
Rib Cap (Japanese Yakiniku sauce / Salt)



 Beef Tongue

b7z
WU ARzA ¥09()(2+1.089)

Thinly sliced Beef Tongue

ﬁg%\gﬁﬁcﬁz&&ulhon@ ¥]’090( ¥]’]99)

JEO)Y B2z A ¥1,490(zv1,639)

Thickly-cut Beef Tongue

Aging Beef

PYRNTI r-4)  ¥] 290(41,419)

Outside Skirt (Japanese Yakiniku sauce / Salt)

Y RBNT Gzt ¥ 490(2v2,739)

Thickly-cut Outside Skirt (Japanese Yakiniku sauce / Salt)

Japanese Domestic

Beef Hormone mwisn==

S [T LN — (BROR ) ool Lver i/ s ¥690(2+759)
lﬂjﬁ:qi)\y (e - 35) Beef Heart (Miso / Salt) ¥690(?§¥759)
B E E F li::]f&ﬁ'i I/ (BEMT-3) Beef Plain Tripe (Miso / Salt) ¥890(§¥979)
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Baby Back Rlbs o

Slow- Cooked for 3 Hours

BoEfloBEER%E. K74 %
AAELCERLER—TFT
ISBMHEFALLENHARRKOECND
BRDA—_F1—Y—2%EDHET

s rgCEELET, ¥] ',290(%3#],4] 9)  ¥2,490(2¥2,739)
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Assorted Sauces 2 Brooklyn Style
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Thickly-cut \
Wagyu ChuckSRiEN

AECERLGFERVIREENSD
EfIhy7o—2=,
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WHWALRY—RPEKESDOET
BODRZANLTEBLLELYIES L,

@ ¥4 990 @¥9,890

! (315,489) o g
HEHEZU) Y Y —0 [
Black Beef

Thickly-cut Sirloin

EROHESEBLERESEHMTT,
FEHEPEH DTV RABRL,

» A ‘; m ;}” "’:‘_f,.f. e : ;
e @ ¥, 490 0

BELALEEL, SIRLOIN /r’)l
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KUROGE BEEF

BRAND PORK

oroe | ¥1.990@2,189)  onuig

@ ¥2,590(z2849)
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KUROGE Beef Chateaubriand

—FBEDHF D DIIFADLLLIENT
FOMEOEVEREF Y —TYT >,

OO TELLIEREIIEEITERDL D,

Lot &P TENELREH E(h(*ﬁ.tmﬁ;ﬁu
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©¥3 4903839
@ ¥5,490+,039)
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Thickly-cut
BeegTongue

YIoLLIEYIN b TEORRE BAMICL>TE &S hi
BELERHIFELOT T WL LVICLwbotignh AT,
BREERLEDOHKETVDIHEEECL S,

¥] ,490(%*#],639)
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T h IC I( | y-Cu t Leafy Vegetables for Wrapping

Outside Skirt oo

(Japanese Yakiniku sauce / Salt) o . % (£+979)
TECRWREERNFIEEYNCTEIET,

LothiLiSehibhas,
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¥2 490 (2,739
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25T AR—T ¥59012+649)

Yukgaejang Soup (Spicy Korean Beef Soup)

INRR—T ¥59012+649)

Gomtang Soup

F4 A ¥250(2¥275)

Rice

ER Ly A= ¥590(z+649)

Tomato Cold Noodles

295 v 2¥ ¥590(z+649)

(lassic Cold Noodles

FEFRARDA LR AV —G512 340()2+759)

Indian Curry from Rabina’s Recipe

NAE=Ny2YFOV—a—f  $490(59)

Baby Back Rib Lu Rou Fan (Taiwanese Braised Pork Rice)

AHwF—ZY Vv b <2Aﬁﬁ>% ¥09((2+1,089)

White Cheese Risotto (Serves 2)

____ DESSER

I LA ¥30()(21429)"

Almond Tofu ]
NZFGT AL AR~ANY =Y —R~ $490(24539)
Vanilla Ice Cream with Berry Sauce

=2—F—2F -5 —F% ZINVFvh— ¥790(2+869)

Double-Decker New York Cheesecake

T4 T I A~ T~
Tiramisu Foamy Style ¥690(§¥759)

7979753~ WRBEDADTATIR,
REHANTNBINA=FTAREERFaq,2aTL
TRANKR—ZDOEYHAONS(EWCEANET,
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Layet the snw groma of grilled meat withgthe amberidepth of whisky.

In the“quiet evening breeze of AKASAKA,

take your timésavoring the flavors of flame-kissed meat i ¥

as you gently raise your glass.

What accompanies that moment is a well-aged pour of whlsky,

where only the crackle of the fire and the soft clink of iceé speak tolthe night.






