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Fresh Offal

Q Assorted Offal (Salt,”Soy sauceMiso,” Spicy Sauce) 2,200
Thin-sliced Selected Beef Tongue Root 2,500
Q Diced-cut Superior Pork Tongue Root ¥ *Limited service 1,800
Thin-sliced Superior Pork Tongue Root ¥ *Limited service 1,600
Wagyu Beef Outside Skirt 2,800
Beef Outside Skirt (Sale,”Miso) 2,000
Single Serving of Offal (Superior Flat Tripe) 1,000

Single Serving of Offal (Large Intestine,”Small Intestine,” Heart”Aorta,” Cheek,/ Pork Tripe)

Lean Beef —-
© Melty Loin 2,200
A5 Black Wagyu Middle Cut Rib Eye 2,400
A5 Black Wagyu Lifter Rib Eye 1,400
A5 Black Wagyu Chuck Roll 1,600
Offal Sashimi
Sﬁ@chforlg Tongue with Salt and Green Onion 900
*Limited service
Leaf Tripe with Sesame oil and salt 800
Tracheal Rings with Kujo Green Onion 800
Superior Flat Tripe with Korean Sauce 800
0 Pork Uterus 800
Heart with Kyushu Soy Sauce 800
Heart with egg yolk -Tartar Style- 800
Steak Tartare 1,700
Today's Assorted Three Offal Sashimi 1,200
Appetizer —
Eggplant Kimchi 600
Kimchi 500
Daikon Radish Kimchi 500
Marinated Bean Sprout 400
Cabbage Salad with Salted Kelp 400
Spicy Stewed Beef Tendon and Offals 600
Sauces — —
Green Bell Pepper Sauce 200
Ginger Sauce 200

respectively 800

Lean Beef
0 Diced-cut Lean Beef 1,200
Thin-sliced Lean Beef 1,200

A5 Black Wagyu Chuck Shoulder Clod 1,500

Salad

Choregi Salad 500

Potato Salad with Soft Boiled Egg and Cheese Sauce 600

Soup

Spicy Vegetable and Tail Stock Soup 700
Seaweed Soup 500
Noodle and Rice
Cold Noodle with Lemon 600
Beef Tendon Curry 600
Kids Curry and Rice 300
Shin Ramen 1,500
Garlic Rice with Offal in Roasted Stone 1,700
Rice [L] 400
M1 300
[s1200
Dessert —
Coffee Blancmange 600
Today s Ice Cream 500

*All prices are tax included

*All items of sashimi are prepared by boiling or low-temperature-cooking
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“SEN”Course
5,900

Kimchi
Marinated Bean Sprout
Today’ s Two Offal Sashimi
Spicy Stewed Beef Tendon and Offals

Superior Pork Tongue Root sy

Thin-sliced
Beef Outside Skirt

Lean Beef

Diced-cut

Choregi Salad

Six Assorted Offal

{ Choose from Salt, Soy Sauce, Miso »

Melty Loin

Noodle

{ Offal Shin Ramen or Cold Noodle with Lemon »

Today’s Dessert

{ Coffee Blancmange or Today's Ice Cream )

Offal

“KIWAMI”Course
7,900

Kimchi
Marinated Bean Sprout
Today’s Three Offal Sashimi
Choregi Salad

Superior Pork Tongue Root 4y

Diced-cut and Thin-sliced
Beef Outside Skirt
Lean Beef

Diced-cut and Thin-sliced
Seaweed Soup

Four Assorted Offal

{ Choose from Salt, Soy Sauce, Miso »

Melty Loin
Two kinds of Selected A5 Wagyu
Noodle or Rice

{ Choose One from The Grand Menu )

Today’s Dessert

{ Coffee Blancmange or Today's Ice Cream )

*All prices are tax included
*All items of sashimi are prepared by boiling or low-temperature-cooking

Selected WAGYU

“USHIGORO”Course
6,900

Kimchi
Marinated Bean Sprout
Steak Tartare
Choregi Salad

Superior Pork Tongue Root ey

Thin-sliced
Beef Outside Skirt

Lean Beef

Diced-cut and Thin-sliced
Seaweed Soup
Selected Beef -Shabushabu Style-
Melty Loin
Three Kinds of Selected A5 Wagyu

Noodle or Rice

{ Choose One from The Grand Menu )

Today’ s Dessert

( Coffee Blancmange or Today's Ice Cream )
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[ How to Grill ]

W Assorted Offal

Soy sauceSalt/ Miso

~~~~~~~~~~~ Soak both side of meats into the marinade sauce before griling.

W Superior Pork Tongue Root “ym

Diced-cut -+ Sear all sides of the meats hard and move it to indirect
heat to let it rest for 30 second.

Thin-sliced -+ Grill one side of the meats until browned, and lightly sear the other side.

B Beef Outside Skirt

(Salt,/ Miso) «+-vveeeveeersuneenns Grill the meats on direct heat until browned on each side.

(*Recommend: Medium Rare)

Assorted Offal [Beef]

[ ] Melty LLOMn oveeeeeereeeeeeeee e Place the meats on the grill and sear it
for 10 second per side. (*Recommend: Rare)

M Diced-cut Lean Beef - Lightly sear all sides of the meats until gray and move it to indirect
heat to let it rest for 30 second per side. (*Recommend: Rare)

B Thin-sliced Lean Beef oo Lightly sear one side for 20-30 second. (*Recommend: Rare)

B A5 Black Wagyu

Middle Cut Rib Eye «+eevevvevenee Grill one side of the meats until browned, and lightly sear the other side.
(*Recommend: Medium Rare)

Chuck Roll ++eevereinieiiiinn Grill one side of the meats for 20 second, and lightly sear the other side.

Chuck Shoulder Clod «++-veeeeeenee Grill one side of the meats until browned, and lightly sear the other side.
(*Recommend: Medium Rare)

) ) . ) . ALOTEQ overeereereeme oottt Grill one side of the meats until browned, and lightly sear the other side.
Grill clockwise from “Large intestine
and finish with the center of the plate. Superior Flat Tripe .................................................. Grill both side of the meats until browned.
*Menu could be changed due to the availability in the market.
Leaf Tripe ................................................................... Grill all sides of the meats until browned and make sure it is cooked enough.
~ Large Intestine - ereeeesserrmeensssiiniii, Sear the skin side down until crispy. then flip and grill the fat side as you like.

Large
Intestine

Small Intestine

Superior
Flat Tripe Aorta [Pork)
*Solt/Miso : .
Cheel Pork Tripe
*Solt/Miso :
Superior Flat Tripe Cheek ...........
Cheek Small Heart -+
*Solt/Miso : I .
ntestine
H .
- Pork Tripe

.......................................................... Sear the skin side down until crispy. Then flip and grill the fat side as you like.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ Grill the meats thOl‘Oughly. (*Overcooking makes the meats tougher)
............................................................... Grill both side of the meats until browned.

.................................................................. Grill both side of the meats until browned.
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