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ous A4 wagyu brisket, seasoned with a custom
i Slowly roasted at low

spices.
hours to achieve tender perfection.

A luxuri
blend of shichimi

temperatures for

WAGYU Burger,
Burbon Teriyaki Sauce
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A hearty wagyy patty burger topped with bourbo
teriyaki sauce and crispy bacon tempura.
. BBQWAGYU Burnt End
urnt End sandwich s BBQ FUAT YT EIT LRI A
super tendor and juic%: g4 wagyu brisket burnt ends ¥4.680
eer.

perfect with a glass ©

WAGYU B
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ends and coleslaw ¥2,680

BBQ brisket burnt
sandwich seasoned with shichimi spices.

WAGYU nNikomi" Fries
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i ered with konjac

and soy sauce, top ed off with grated

daikon and yuzu pepper-

WAGYV smoky croquette
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sweet and savory delight: smoked wagyy stew
crafted into croquettes with sweet potato.

WAGYVU Tataki Kanz
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gmoked wagyy roast beef served tatoki-style
with a tangy kanzuri mayo accent.

WAGYU Mac-n-cheese
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ped with A4 wagyu brisket
¥1.680

Mac and cheese tofp
purnt ends, @ fan-favorite with an wagyy twist.




