YAKINIKU
B
** ASSORTED * *

US BEEF SET Jor 1 -2 person 32
Tongue, Skirt, Short Rib, Ribeye
USHEAYE (x> ~NF3I, AlLE, U7Aa—2X)

US X WASHUGYU SET Jfor 2 - 3 person 49.9
Tongue, Short Rib, Beef Skirt, Ribeye, Flank Steak

Mugifuji Pork Belly

USH x fMNGBEEE (4. Al AT VT7E—X,

FENT, ZEEER—IRY—)

WASHUGYU PREMIUM SET Jor 2 - 3 person 99
Tongue, Short Rib, Beef Skirt, Chuck Flap Tail,

Ribeye (Slice or Steak)

MMFFRREE (2. hLE, AT FT b

J7Ra—2x)

JAPANESE WAGYU SET Jfor 2 -3 person 150
Ribeye, Short Rib, Chuck Flap Tail, Rib Cap

BAE (ZikE) MF%at (V70— ALk,

Y7 by UT7F vy 7)

Photo: US x Washugyu Set (BE : USH - FIINFEREE)

WASHUGYU

American Natural Kobe Style Beef

Fon

Yamaya Original American Beef
Lindsay Ranch, Oregon
All Natural, No Growth Hormones

* %k Please be advised that menu items are occasionally not available
depending on the market.
*k FANKRICE Y TRETEHAWEENTSVET, TTELLEE L,



YAKINIKU
A

** SINGLE ITEM *

* ASHUGYU *

AN A

TONGUE Superior 14/ Preminm 20
By 2> £/

SHORT RIB Superior 18/ Premium 26
hie /s

BEEF SKIRT Superior 14/ Preminm 18
NT 2 +/ FE

RIBEYE Slice 11 / Steak 42
y7a—2 ) - BYY /AT —F*

CHUCK FLAP TAIL ‘Q Rare Cut / 18
Y7 by (FpEA—R) &8

TOP SIRLOIN CAP (" Rarecut ) 13
AFH  FDB S

FLAT IRON (6 SLICES) / Rare Cut 22 (Extra 3.5 )

Served with small riceballs

IRY BRI

FLANK STEAK 9
FENZ

RIB FINGER 9
REALE

ToP ROUND 10

TFEE (DIFEW)

*US BEEF *
FREEFH
RIBEYE Slice 7 | Steak 24
y7Ra—2 YUY /AT —F
SHORT RIB Superior 12 | Preminm 18
He £/
BEEF SKIRT 9
NT 2
TONGUE Superior 9 | Preminm 14
By 2> £/
* THERS*
*ZofEEEL D *
MuGIFUJI PORK BELLY 2+ NTAEYY 12
PORK JowL Bkna 8
FREE RANGE CHICKEN HEHHA 8
KUROBUTA SAUSAGE 2y —t—- 9
INTESTINE TobrA 9
ASSORTED VEGETABLES BEETFEES 9
GARLIC IN SESAME OIL vy TEMm 6.5
GREEN LEAF YrFa 4

*k Please be advised that menu items are occasionally not available
depending on the market.
Jok FANKRICEY CRETEBRVBEN TS VET, TTAIES,



NABE a

Japanese Style Hot Pot
R 7]

** MOTSUNABE * *
Beef Intestine, Cabbage, Gobo, Nira, Garlic and Chili

* ok D §E Kk x

SOY SAUCE Sor 2 -3 person 45
i (2~3A80)

SALT Jor 2 -3 person 45
& (2~3AH)
SPICY Miso Sor 2 -3 person 45

FE2 (2~3 AR

TOMATO Jor 2 -3 person 45
F< b (2~3ABD

Change Intestine to: HbOEEBTEEY
CHICKEN L] +0
MUGUFUJI PORK SLICE EFETHEAZXIAX +10

* * TOPPING & ROUND OFF * *
Ry TEXKDBD

MUuUGIFUJI PORK 20 CHICKEN
EE+THR—7 BA
INTESTINE 9 CABBAGE
1o FrYy
NIRA (LEEK) 3 BURDOCK
125 hal 3]
ToFu 3 TAKANA
&S [SE2
NOODLE Thin/Thick 4 UDON
M/ B e AIZALE S EA
PORRIDGE 4 CHEESE RISOTTO

MM F—AUY v b



A LA CARTE

—m &2
**SALAD *
YAMAYA ORIGINAL SALAD 9
CEPYIL
YAM & JAKO (DRIED YOUNG SARDINE) SALAD 10
h¥FEE ez 74
TOMATO SLICE YAMAYA ORIGINAL DRESSING 7.5
PEPHULINITERTIAZ
** SIDES * *
FEBOEH K
KIMCHI ASSORTED 7
KIMCHI SINGLE (NAPA, DAIKON OR CUCUMBER) 4.5
FLFEAYE /BFE. KR £EEw >V DER
NAMUL ASSORTED 6
NAMUL SINGLE (BEAN SPROUTS, SPINACH OR CARROT) 4
FLILEEE/HPL, EOINAE, = VP VOER
EDAMAME 4.5
"=
MENTAIKO CAVIAR 8
P ECHBBARF
SHIODARE (SALT BASED SAUCE) CABBAGE 4.5
‘\EnF vy
MENTAI CAVIAR OMLETTE *LIMITED 11
AKRTZLEZEF XHBERTE
KARAAGE (JAPANESE STYLE FRIED CHICKEN) 8
Bor ozl (BRFY—2R)
WASHUGYU TOP SIRLOIN CAP TARTAR 15
MMy 7 (FDEALA FHRER)
SENMAI SASHIMI 8
HAFWRIL
WASHUGYU SASHIMI WITH SMOKED SHOYU 12
NG FROR G (FRURRER)
** SOUP, RICE & NOODLE **
Fr2—T ZHRHO FE**
BIBIMBAP Add Mentaiko + §2 14
EEY/N XBAFEEMTEES (+3$2)
MENTAIKO CAVIAR YAM RICE 11
BREAAZIFA
ONIGIRI (RICE BALL) 1PC Mentai Caviar 5.5 | Takana 4
BIlZEY (18 BRF/ @3
FRIED RICE WITH MUGIFUJI CHASHU *LIMITED 11
ERFr—/y ZFEXFyv—Ya—AY R-—TfF=F
CoLD NOODLE 13
PacE i
EGG DROP SOUP 6
EFFR-7
SEAWEED MUSHROOM SOUP 6

bhhodtEDZDR—T
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