T &

Prime Beef Tongue

"ABDEY Y Finh

Thick-sliced Master of Tongue

T"AEDE Y Y Erh

Thin-sliced Master of Tongue

2y vhk Emh

Thin-sliced Beef Tongue Tip

Wb DY YL 3
Thin-sliced Superior Beef Tongue Root
served with salted kelp and grated radish ponzu sauce

1 1%

Special Wagyu Selection

FTRYDFEBEE ppnpsprrse—vomsnic

Chuk Flap -Sukiyaki Style- served with raw egg yolk

KA —0 A Y s prisvm

Large-sized Sirloin barbecue sauce / ponzu sauce

B h—0 A Y wwsmon-nslsym
Thick-cut Sirloin
served with smoked soy sauce, salt, ponzu sauce

HFiE Ry h N7 3

Thick-cut Outside Skirt

PR 3
Thin-sliced Outside Skirt

Ve b—=TYVT Y rmrinsi-a
T FAR300MTH—Y v 7Ny —EhichkES
Chateaubriand  barbecue sauce / salt

% change to garlic butter soy sauce for 300yen

eV

KT F7R300HTH—Y v 78y —Hihichk i+
Tenderloin  barbecue sauce / salt

s change to garlic butter soy sauce for 300yen

3,000m

3,000m

1,500

3,000m

3,000m

2,000m

3,000m

3,000m

2,500m

5,000m

4,000m



D

Marble Wagyu

EIZY 3,000m

Superior Top Blade

IRY 2,500m
Top Blade

Ly =5 2,400m
Tri-tip

) TN 2,200m

Center Cut Rib Eye

< F kb 2,200m

Middle Cut Rib Eye

) TN 3h 1,600

Lifter Rib Eye

o

Lean Wagyu
77V 2,000m
Chuck Roll
VY 2,000m
Ball-tip Round
RS 2,000
Top Round Cap
A NV 1,800
Sirloin-tip
A F K 1,800m
Culotte
7 1,800m
Chuck Shoulder Clod
MhHELLEN b 1,000

Assorted Wagyu Trimmings



2 L

Wagyu Sashimi

ILTAIYT wms

Beef Tartar

FITrYyogihLAh

Seared Chuck Flap Slices

FTRIYDENED srisvars

1,500m

1,200

2% 1,200/

Chuk Flap Beef Sushi  ponzu sauce / sweet soy sauce 2 pieces

L Db FARE

2 1,000m

Hand Roll Sushi with Beef Tartar and Pickled Radish 2 pieces

gty<A 3L

Shredded White Book Tripe

RV E YV

Organs

EIv

Superior Flat Tripe

LEb 1)

Large Intestine

/\“/

Heart

2Y 2 mrois
Aorta

FIVEYAFER ) b

Assorted Four Kinds Organs

¥ LT

Kimchi

GEFLF

Chinese Cabbage Kimchi

TAFuF
Cucumber Kimchi
7T x

Daikon Radish Kimchi
FLoFHR)EbY

Assorted Kimchi

800m

1,200m

900m

900

900m

1,200

500m

500m

500m

800m



Salad

ILTAHHFZY
Ushigoro Salad

HEHO NS5
Korean Seaweed Salad
A2 R o
Assorted Marinated Vegetable

gL 2L

Marinated Bean Sprout

HYFa

Fresh Korean Lettuce served with sweet red miso

> =4
1 5o

Chef’s Special

TE=DHEF+ 7T =
Japchae

ILIHHRFT YT
Ushigoro Potato Salad with Smoked Egg

HHALZF 27

Fresh Cucumber with Miso Flavored Minced Beef

AR F v+ vV x
Spicy Cod Innards

FHED

Korean Seaweed

A —7

Soup

TEx=DHFHEbMHO AT

Seaweed Soup

LAHLAETFR—T
Egg Drop Soup

ERE A A S
Spicy Vegetable and Tail Stock Soup

BEIFZ—HFYDILY Y A—T

Thick-smooth OX Bone Stock Soup

HKA—=TIET7Z7R1000T7 v )itk i+

S additional rice into soup + 100 yen

HKA—=TRBE—AMRRAFYA X TOITHAEZEL ) EF

X size of each bowl is for one person.

700m

700m

700m

500m

500m

800m

600m

500m

500m

300m

400m

400m

700m

700m



Noodle

B4l A de

Korean Style Cold Noodle

e yig

Cold Sweet-spicy Noodle

FTY Vi

Spicy Tail Stock Noodle Soup
LT Y T—AY
Thick-smooth OX Bone Stock Noodle Soup

iR B —AMAFTA X TOTHGTEL ) 9

% size of each bowl is for one person.

PR

B LTAHL —

Ushigoro Signature Curry and Rice

EE Y

Bibimbap

2T AHIHF

Ground Beef Rice Bowl

G K smEcLony

Rice Uonuma Koshihikari

KRB —AMBAFTA X TOTHGTEL ) 4

% size of each bowl is for one person.

~

500m

500m

700

700m

600m

600

500m

200m

FF — b

Dessert

FTuo~LKRTP&N=F7T7 4 R
Sweet Potato and Vanilla Ice Cream
RBLDLNT ) Y

Smooth Pudding

LH~h =i

Almond Jelly with Mango Sauce
guw!la—k—75v~eryy=x
Coffee Blancmanger

FEHDOY +—Ny b

Seasonal Sorbet

600m

500m

500m

500m

500m




I~ XA 2—R 6800

TABEGORO Course

AR D4R L

Today’s Wagyu Sashimi

FLoFmhEebe

Assorted Kimchi

F LV b

Assorted Marinated Vegetable

a4

Salad

mHDY VL e

Thin-sliced Superior Tongue Root

B h T 3
Thick-cut Outside Skirt

IR TR Y A3

Selected Lean Wagyu

AADA—7

Today’s Soup

FILEY 2B Sbe

Two Kinds Organs

FTErYDF EEX

Chuck Flap served with raw egg yolk and bit-size rice

KB ODGFIEI;AL2FE

Two Kinds Chef's Recommendations

bRF

Noodle or Rice

7o — b

Dessert



I LT AIT— X 880n

USHIGORO Course

FRIL3AER N S

Assorted Wagyu Sashimi

FLoFmhobye

Assorted Kimchi

F LV b

Assorted Marinated Vegetable

a4

Salad

mAH DY VL R

Thin-sliced Superior Tongue Root

R h N7 3
Thick-cut Outside Skirt

EV 75y rm-wpscimgo
Tenderloin  served with guerande salt and horseradish soy sauce

R A

Selected Lean Wagyu

AADRA—7F

Today’s Soup

RIS —0 A Y s psisvm

Strip Loin Barbecue Sauce / Grated Radish Ponzu Sauce

FT Y DFERE

Chuck Flap served with raw egg yolk and bit-size rice

KB D4R

Chef's Recommendation

bRF

Noodle or Rice

7o —

Dessert



Bl dr g 2 — X 10000n

Lean Wagyu Course

R L3FER D) b

Assorted Wagyu Sashimi

FEHDF LB b
Assorted Seasonal Marinated Vegetable

a4

Salad

2D EY Y

Master of Tongue

B h o~ 3
Thick-cut Outside Skirt

HARAH A 36

Selected Lean Wagyu

ARG DB E L 30 sonrom

Shabu-shabu Style Selected Lean Wagyu with Spiced Ponzu Sauce

AKADZA—F

Today’s Soup

Y b=V T VYDINT4—22

Thin-sliced Chateaubriand with Barbecue Sauce

KEFLF

Water Kimchi

FT YT EHS

Chuck Flap served with raw egg yolk and bit-size rice

g —
HERG DRI AT —F
75V KB b3 W R RT % — 2
Selected Steak
served with guerande salt, horseradish soy sauce and steak sauce

bRF

Noodle or Rice

7o — |

Dessert



A 2 — & 10,000m

Marble Wagyu Course

FRI L3R b2

Assorted Wagyu Sashimi

EHDF LIV ) S

Assorted Seasonal Marinated Vegetable

a4

Salad

"D E Y Y

Master of Tongue

By h o~ 3
Thick-cut Outside Skirt

L c3 S > =
SFIEHAL - 35
Selected Marble Wagyu

AADRA—7

Today’s Soup

Ve b=TYVTVDINT4—2

Thin-sliced Chateaubriand with Barbecue Sauce

KA —9 A YV srpsisvm

Strip Loin Barbecue Sauce / Grated Radish Ponzu Sauce

KEFLF

Water Kimchi

FTrYDFEBE

Chuck Flap served with raw egg yolk and bit-size rice

KB D4R

Chef's Recommendation

bRF

Noodle or Rice

7o — |

Dessert



e LRI INNG =

Declaration of Safety

AT N —T T,

ErrL\WEA %

AT
—IFZTBhIHF

bb#f 1292
Bl TRLATORECEE

A DIEATUL,
EHTEDIRIILL DG ELITb bbb 28R,
B LR EREL 7T LithoF

RIRZELTENES
(A BB DB R 5 & B AERA L
TRMELTENES

B EIICBYELT
AT A R AL R

LW F oy 7R EDE L
BOE LA S RICHEOTEh S

AT TBEBOLER | DED [ 2h 20| DD
BREEELTOEHE4ILTEN TS

We use only the best selection of ingredients
which passed the strict inspection standard
from the our trusted suppliers.
Especially the wagyu,
it is honored to serve the best of best beef
which we inspected the individual ID numbers to all our guests

THer ) LI AL 48 % JE 1
AT AR E SR B #HTLELT
PR RAREPTDAT4IFTEELTEN I
(T2WT

R DAEEIT
L ERDARRIREFHED) R 7 EF 0

B IR A OMERLT WEEAND TR A
PRI TOEESHAB TNV ES

— A =2 —RAOMAEE T N THIL TS —
Tax excluded
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	YU_銀座店_グランドメニュー_06p.pdf
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