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TRATT. USHIGORD

Ten Kinds of Beef platter 1plate ¥3,900
[5 Salt-based sauce + 5BBQsauceorspicyBBQ sauce]

*1 plate ¥3,000 on Lunch time

Value Mixed Platter

Beef Tongue Platter
[ Bottom-Tip*Middle ]

1plate ¥1 ,500

Offal Platter [sait-based sauce-Spicy BBQ sauce]  ¥1,500

Beef Tongue Offals
Thin-sliced Superior Beef Tongue Root ¥3,200 [Salt]
™ Thick-sliced Beef Tongue Root 1 piece ¥2,300 Superior Flat Tripe Steak ¥1,500
Salted Beef Tongue Cut Off *limited service ¥900 Superior Flat Tripe ¥1,200
™ Beef Cheek ¥1,000
Beef ¥900
Beef Heart
tsalt] [Spicy BBQ sauce MILDjHOT EXT;A)HOT MA);M;JM)HOT
Rib Loin Steak homemade onion sauce 1509 ¥4,800 ™ Large intestine Y900
™= Diced Wagyu with garlic soy sauce *limited service ¥2,600 Small intestine Y900
™= Thick-sliced Beef favorite green chili paste ¥2,600
[BBQ saucel Condiments
™ Seared Prime Loin ¥2,400 ™ Salt and Sesame Leeks ¥200
Top Round Cap ¥2,000 W™ Favorite Green Chili Paste J ¥150
Wagyu Cut Off *limited service ¥900
Garlic Soy Sauce ¥150
[S iC BB sauce MILD HOT EXTRA HOT MAXIMUM HOT
P y Q 4 45 St ™ Fresh Egg [Whole Egg-Egg yolk] ¥150
Rib Cap ¥2,000
™ Top Round Cap or SIrlOIn-TIp ¥1,500 Additional Lemon (4 pieces) ¥150
Sashimi Specialities
™ White Beef Tripe ¥1,200 Spicy Stewed Beef Tendon and Offals ¥700
™ Spicy Beef Womb ¥1,000 W™ Jumbo Mushroom 1piece ¥450
Marinated Beef Heart ¥1,000 Korean Seaweed ¥300
Salad Soup - Rice & Noodles
™ Korean style Salad ¥900 ™ Original Cold Noodle Soup [white - Red] ¥1,000
Fresh Korean Lettuce ¥600 Ushigoro Signature Curry and Rice ¥1,000
Kimchi Pork Offal Shin Ramen ¥900
) ) ) Wagyu and Takana Pickles Garlic Rice ¥900
Assorted three kinds Kimchi ¥900 Steamed Rice v ¥200 L¥300
™ Avocado Kimchi ¥700
Chinese Cabbage Kimchi ¥550 Spicy Tail Stock Soup ¥1,200
Daikon Radish Kimchi ¥550 OX Bone Stock Soup ¥1,200
*Soup Change to Rice Porridge (add. + ¥100)
Nauml *Topping Korean Seaweed for Soup (add. + ¥100)
™ Marinated Mix Vegetables ¥900 D rt
Marinated Tomato ¥500 esse
Marinated Bean Sprout ¥400 Seasonal Sherbet ¥600

All prices are tax inclusive.
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TRATT. USHIGORD

[How to Grill]

Beef Tongue Beef

Thin-sliced Superior Beef Tongue Root [Salt]

Both side well done

Rib Loin Steak homemade onion sauce
30sec each side X4 p Keep in center of roaster ,30sec

*Enjoy with our homemade condiment.

Thick-sliced Beef Tongue Root

1min each side X2 » Cut in 4 » Cook whole surface crispy Diced Wagyu with garlic soy sauce
*Recommended with "Salt and Sesame Leeks" condiment (add. ¥200) :
Ve s Both side well done

*Enjoy with garlic soysauce.

Thick-sliced Beef favorite green chili paste

Both side 30sec

*For salt-based sauce, recommended with "Favorite Green Chili" condiment (add. ¥150)

Offals

(BB )|
(Salt] Q sauce

Seared Prime Loin
Superior Flat Tripe Steak ATl One side 5sec b Other side 2sec

Both side well done *Enjoy with BBQ sauce.
*Recommended with "Favorite Green Chili" condiment (add. ¥150)

Top Round Cap

Beef Cheek One side 10sec » Other side 2sec
One side crispy » Other side as you like
*Recommended with "Favorite Green Chili" condiment (add. ¥150)

Heart [Spicy BBQ sauce]
Both side well done Wagyu Cut Off

Both side 30sec
[Spicy BBQ saucel

Large intestine
Skin side well done » Other side as you like

Appetizer

Small intestine Jumbo Mushroom
Skin side well done » Other side as you like Mushroom gill side 2min

» Other side 6min (slightly salt just after flipping)

All prices are tax inclusive.





