BER R R a— A

Our Signature Course

PR REBERRDP A E D> T ARATDRIRa— R,
FREYFII— M EGEL I BB P2 I THERESISE W,

TICOVDWRIR (ERIE#OLIY - Ry k)
Beef Appetizer (Wagyu Tartare with Egg Yolk & Wagyu Sushi)

JEOkR ¥ o ENTI
Superior Cut of Beef Tongue & Cut of Outside Skirt

HRERHELFLFLNDEYEDE
Assorted Kimuchi & Namul

2« —ufL OREBPER
Signature Menu - Sirloin Yazawa-Yaki

74 sV a2 4
Green Salad

AHOEHEEYY (741 /2% —TV7Y)

Tender Loin / Chateaubriand Steak

FREIRAL3FEED D
3 kinds of Thickly Cut Specially Slected Cuts
X D
Last Course

( LD ALK =R / FENY VAR
/ WRLHBZE / wPLw &)
( Wagyu Garlic Butter Rice, Wagyu Stew Rice, Cold Chicken Noodle, Szechuan Style Cold Sesame Noodle )

» DRIMIBIFE DO BETN T ET

For the last course, you may choose from the options above.

¥ EMMOMIITANIRNN Y —CBIRRA P SO L EZVET,

$*Wagyu Garlic Butter Rice is available for a minimum of 2 guests.

¥17,000

(BHOABEPE (¥13,000)] KDET,

Omakase Meat Course (Meat Only) ¥13,000



HRM=27

White Truffle of Piedmont, Italy

[TNADON27ET4 2 D5t | OS2 D B KA RGRU ik ER ORI =27,
THWYAYELRIEMHEN, FRETHIROEVIZN 270 THHHHILTEHY,
ZOME LR EORETIRO R ZBIZLTOET,

Y —af  OREBES, AN 7#NF s ¥7,000

Sirloin Yazawa-Yaki with Sliced White Truffle | gjice

Y, AN 27T ¥6,500
Wagyu Salted Tartare with Sliced White Truffle & Egg Yolk

[BERRE « FREA N2 7a—X] ¥23,000

Yazawa's Special Course with Sliced White Truffle

AN 71%1g¥2,0001C THIRZH: S 2 K0 E T,

Additional white truffle is available from ¥2,000 per gram. Please inform the
staff.

CHLOBERIIZAN 27 DAFGA A% HBBRL TR ETO T,
2ZH 7 ETBHUTFIIEEN,

Bl &

Sashimi

(B32)
EEIE#HOYr ¥3,000
Wagyu Tartare with Egg Yolk (Raw Ground Beef)

MTRMHT10 BN B ZRIZB AL LAY TN,

MINSEBTHRPTEWMOBER. BRHOBENROBERIE. BEAL LAEBEEAIIEEN,
¥There is risk associated with consuming raw beef. Please eat it within 10 minutes.

3 Small children, the elderly, and those who are not feeling well should refrain from eating.

S AE | 1% ¥1,100

Wagyu Sushi 1 piece

A HORHER DO Sy R >THL EA-S>TIE, 45 HEBO®RM T,
MIVHIL T HEE, THEADTY,

¥ Served as rare, with wasabi.



A H OFHERDL

Chef's Choice

i LB B0 T IO TR LA RIIRORGER I Z OB L AIIZEN,
Best Quality and Selected Parts of Wagyu. Recommended to Eat !!

ERA=2—
P—0A L DORFEFEHEX WD) 1#
Sirloin Yazawa-Yaki  (from Miyagi ) 1 slice

R —0A L B L AR B L TTEPEXMCHE AL LAV HEET,

Yazawa original sukiyaki style of sirloin.

MY HT  (TEME/ T

Tomo-Sankaku (Chiba-Beef from Chiba)
%A RN FROELNYL D AT, HOHRTEAF THRIZVET

Fatty meat of the base of the hind legs, having a melt-in-your-mouth texture.

HA)3

Flap meat
TALENENTGORINZHY, KRB EIRE DNFL AR ROESHIY 22— —1 LT

This comes from a bottom sirloin butt cut of beef. It's very Juicy and tender.

Yovy BN BE)

Shin-shin  (Bushu-Beef from Saitama)
BARDHIFOESP KR E DTS,

Lean meat of the base of the hind legs. You can enjoy tender texture.

UIIAY  (Pfd/JeiE)
Uwa-misuji (Tokachi-Beef from Hokkaido)
IRV LERIZH R B TREPOEHALT

Lean meet of outside round having a firm texture.

Fv7 ()

Rump (from Gunma)
BRISBMNDESI HADDHZHK G DT,

Lean meat of round part. You can enjoy tender texture.

JE U0 AL

M d ) e
Chateaubriand Steak

7L RO TIRDES PO LA TS,

This is a thick cut from the tenderloin filet which extremly tender.

(Biid)
¥3,000

¥3,200

¥3,200

¥2,800

¥3,000

¥2,800

¥9,500



FiH

Traditional Cuts

EEoks b5

Superior Cut of Beef Tongue (Thick Cut)
BORIZEROD D DT, BOLVR—BIREL SR THZES,

WU EL

Beef Tongue (Thin Cut)

IR 24

Cut-Off Superior Beef Tongue (Thin Cut)
B

H WAV A

Superior Cut of Outside Skirt
YA

Superior Cut of Hanging Tender
"3

Outside Skirt

kA

Superior Cut of Kalbi

e
Kalbi

Ea—=
Superior Cut of Loin
a—2A

Loin

RGN DOIZ Y 2RED S h 8

2 kinds of Thickly Cut Specially Slected Cuts

R

1#

1 piece

6%

6 slice

18

1 piece

120g

Specially Selected Parts of Innards
5 RIS DS AN DO B 2 ML TBUES

p AT NAVY

Premium Beef Heats

FRRPEXL N—

Premium Grilled Liver

MAERTOZREIBLINE S Ry T7HRBHREELETOTI 7IRIITIZEN,

*Please eat it when it’s cooked through. The staff will cook.

PR

Premium First Stomach

k3

First Stomach

Favy

Large Intestine

(BisR)
¥1,400

¥3,000

¥2,800

¥870

¥3,280

¥2,880

¥2,880

¥1,800

¥2,880

¥1,800

¥4,500

(BisR)
¥1,700

¥1,800

¥1,600

¥1,600

¥1,600



F LIV - LF

Namul & Kimchi

I ROF LIV EDE

Assorted Namul of Seasonal Vegetables

FLFEVGDE

Assorted Kimchi

SEEIN

Chinese Cabbage Kimchi

7T X

Japanese Radish Kimchi

A% LT

Cucumber Kimchi

vl

Salads

TV—= Y55

Green Salad

THEBDY S5

Green Onion Salad

HWCSBDESIERT MZ5

Wagyu Beef Potato Salad

VrFa

Sanchu Leef

(BEid)
¥1,680

¥1,680

¥850

¥850

¥850

¥1,000

¥900

¥800



A—7

Soup
(Biir)
mEr—nNA—7 ¥1,800
Beef-Tail Soup
- gEA—7 ¥1,800
Wagyu Spicy Soup
I HAAZ—TF ¥900
Seaweed Soup
EFA—7 ¥1,000
Egg Soup
A—713+ 300 THEIRIZEH TEET
Soup can be changed to Rice Porridge for an additional 300 yen.
Ma
X DR
Last one more dish
(Br)
O AN T —T i ¥2,200
Wagyu-Beef Garlic Butter Rice in a Clay Pot
MENYP I ¥1,900
Wagyu-Beef Stew Rice
HRLBZIX ¥1,800
Cold Chicken Noodle
BRUE L H 00UAADA) ¥1,900
Szechuan Style Cold Sesame Noodle
'3/( A /AN ¥300 h ¥400 K ¥500
Steamed Rice S M L

Ty BBRIARY—CRA I | DGR SR EZ RT3 2 L TOET,



FH—|

Dessert
(Bik)
ZIEOVIIDOHAREHTI ¥800
Hommemade Quality Egg Pudding
HAREDOIIZOVIN, TEREREOM =% MR R
BIRBHEMZE SATLZANERILZ, HB)EABO7YTT,
AHDOTAARI)—L/I X ¥300
HANDELS VAGEN's Ice Cream or Sorbet (Natural Handcrafted Authentic)
HARDFEMTIZT 2, FLALH - &/« & bl - & RHER I TO5%
[N TIWAR=T Y | DT ARV —LEINRTT,
BIFADTL—TF 77— BERNIETET,
TAZT Ik
To Go
(BiA)
IR 2R D BER Y ¥4,400
Bento with Specially Selected Parts of Wagyu Beef
BEMFPEN Y ¥3,200
Bento with Wagyu Beef
B
Souvenir
(B2
I=MREBTDIVIN =T (5 3) ¥1,800
Frozen Meat Yazawa's Grilled Hamburg
TeHl IREN TTHUIZHONT BHER ¥4,000

Yazawa's Canned Japanese Black Wagyu

FOTRR T TI—MREBOB R L2 hoelL THEYET,
BAEITBELOBIIEOB L HAFDIZIN,

I—MEBF AT IRAT—Yay KAL)
BRI 10:00~20:00



TIRIALY

Wine by the Glass

E' TFalb—vay, Yy RR

BERA)

¥1,200

Adulation, Chardonnay 2023, California/USA

A)

¥1,400

Stratum, Pinot Noir 2023, Waipara Valley/NZ

TA=NTr T —btF—X
O 2 SV Ay B o=t P

¥1,600

Golden Gate Cellars, Cabernet Sauvignon 2023,

California/USA

4 AF—

Whisky

ANAR—)
Whisky Soda

A—=H—A—7
Maker's mark, Bourbon Whisky

W Oy No—A N—F——
Hibiki Japanese Harmony, Japanese Whisky

Lty

Yamazaki, Japanese Whisky

E1H

Hakushu, Japanese Whisky

124
Yamazaki, Aged 12years

* Japanese Premium Whisky

F1H 1245
Hakushu, Aged 12years
* Japanese Premium Whisky

¥850

¥930

¥1,900

¥2,000

¥2,000

¥3,000

¥3,000

-l

Beer

YL N— FLITLAEINY ()
SUNTORY, Premium Malts, Draft Beer

THE Z—"—K51 (i)
ASAHI, Super Dry, Bottled Beer

YoRn FLITATE R (i)
SAPPORO, Premium Yebisu, Bottled Beer

FLN— AL 7Y)—
T ha—))
SUNTORY, All Free, Non-Alcoholic Beer

BfNA o BTV

Chu-Hi & Cocktail

ZLyvalryhdEL—h
Mojito

AZHILBYT—

Plum Sour

RANDHY ATV —TF
Original Cassis Grape

frtRaA—5%7—
Iyoshi-Cola Sour, Japanese Craft Cola

WRALE Y T—

Lemon Sour from Setouchi

By—a g
Black Oolong Tea-Hi

B g
Oolong Tea-Hi

kAR NA

Green Tea-Hi

¥850

¥980

¥980

¥780

¥950

¥950

¥900

¥900

¥800

¥800

¥750

¥750



BERA)

Drink
Sl H A i
Shochu Japanese Sake

Glass Bottle FEAI(300ml)
the (/&) ¥850  ¥6,600 AR GRRFEn/ER) ¥2,400
Nakanaka, Barley Shochu Shichihonyari, Dry Taste
BhEIL G/ RS ¥850  ¥6,600 ZOMFM O EBIEVET
Tominohozan, Potato Shouchu

I
Fruit Liquor
TSR bt it ¥900
Plum Wine
JBEER 52 ¥900
Peach Wine
VA YNNIV AN W V2
Premium Soft Drink Soft Drink
AY—LELDLER—F ¥800 Hoy—o % ¥700
Meyer lemon Lemonade Black Oolong Tea
HRI— ¥800 A= V23 ¥650
Iyoshi-Cola, Japanese Craft Cola Ooolng Tea
AHHAPALUFD ¥800 A% ¥650
Premium Orange Juice Green Tea
BHPESL, TOBALKIEY 2—2 ¥800 a—> ¥650
Premium Apple Juice Coca-Cola
TN T HEESV 12— ¥850 VoV —T—)b ¥650
Premium Black-Grape Juice Ginger Ale
P RLTY) ¥900

San Pellegrino, Sparkling Water

TIT N ¥900

Acqua Panna, Natural Mineral Water

TYhr—4— ¥400
Hot Mineral Water (Refill Free)



H A i

Japanese Sake

SR KRR
VB e vhilky SRR AR

Zaku, Miyabi no tomo, Nakadori, Junmai-Daiginjo

H A e . =R

SN Kk 50% (LI

D . Rice-Polishing Ratio .. e
ryness Rice : Yamadanishiki

ST I 505 E T RLI A

RO, PO LR TRHIOIRAEDLRBOEDE & TN —F AT OB,
PP TI N —FARFONC, WSPIRHSL LB 2 9T A - Mk,
B RHGARHT

M sk kmiEE Y

Soki, Junmai-Daiginjo Shizukutiri

H 2{4 B R pE
;ua/gﬁﬁrg wksa 43% IR
Dryness Rice-Polishing Ratio Rice °

ice : Usyuhomare

T HPUAR DA THIRSIVCIR LU TR I TR DM 1% .

i B 1 E (1R OBk OBk E DEBTUTRY, ENTHEAZN S,
EARLTHLDS, PP TROPIRIL LA,

TR, i

PRES Wik KRR X 8=

Dassai, Junmai-Daiginjo, Yamaguchi

H 24 - .
SR wkaa 23%  oeek [LIHHSH
Dryness Rice-Polishing Ratio Rice : Yamadanishiki

23%EVOFRIRE TERO I SRZ A, i ORER K I PRk

HFOPIE LV HHEENTEATLEE OZNWRIEEDLSILH B, SRARAITR NTZhNIC

BN TOERHD S RSB RO
WHROWEET, GIGEAT, B DDHIZ) 4% (£DV),

POIZDPHEZI AL )IRT DRDPEVICRZ DI ENHHET, BESCRPERZIRNT5Z8%

PR 1 &0, ORI A A TR | THHZ LD HO LS | LS hic,

¥12,000

¥22,000



H A iP5

Japanese Sake

(Biar)
YRR Sl
(71T S SN T ¥35,000
Katsuyama, Junmai-Daiginjo, Syoryu, Miyagi
G IR
HAWRE -1 ¥kks 35%
Dryness R?ce—Poli?hing Ratio ”‘l EH%

Rice : Yamadanishiki

B LLIP S 113 168 84FAISE, &R BITR AL OHEBURD B LIl O,

COTAFIF"BIURD "I LD 0@ OFIlE "RUKD IR SR T4 —H DN T L UK,

Zuhd SNHEOERIZIRO BERHSFL ., FROIXKREIFEITH O HIZREDPHELDET,

FHZT B RS O 5 MBS TEY, IROBEWEBIE D THLRIBORTAPHFEDORT —F 2L
ETPRBHBL DML RET Y

AR Sraiv

BLHES BUTD MERAWMEE =il ¥60,000
Mimurosugi, Junmai-Daiginjo, Nara
y AR
HEEE s 35% iz
Dryness Rice-Polishing Ratio Rice : Yamadanishiki

FEkE RHEIGEEE. VIV 7DENTHRRPTINTFHVRILIIBUNH AL B,
—IHOZVHI FEIEEK,

KL EL HEBEEINI VT IEEHH

TS Ra 7 M =ik |2 RBUTz, Ade AR iRl ORik R i,

ORI HrREEE
FREE Super? dBkHE Bk KRR ¥85,000

Zankyo Supery, Junmai-Daiginjo, Miyagi

BAwE +0 ks 7% EORRK: kD 3

Dryness Rice-Polishing Ratio Rice : Kuranohana

BRI EAN N X > TEA NSNS 7L IT AH AW,

350WFRINT T T BT EANICRPSEESNDEDWE, BRI T
YIRS HEHE R D SN DIEIT, M AROEKDNET|ZV TS,

[k it 1% HH5 3 Wi s A58 3, Bk k 0 A ) — X DREN H A8,



SPARKLING

Vanzini, Spumante, Pinot Nero (Lombardia/ITA)

FryP—=, X730 T, Bl kn

Contadi Castaldi, Franciacorta Saten 2018 (Lombardia/ITA)

ALY TR RRINT A 752 F %N E Y7

Laurent-Perrier, La Cuvee (Champagne/FRA)

=32 RYx, F+Favx

Bollinger, La Grande Annee 2014 (Champagne/FRA)

RKIL Pz, 5T -FX

Krug, Grand Cuvee (Champagne/FRA)
Pa9¥. FSUR-Fadz

WHITE & ROSE

Adulation, Chardonnay 2023 (California/USA)

TFalb—vay, YRR

Greywacke, Sauvignon Blanc 2024 (Marlborough/NZL)

TVATOR, V=423 T5y

Chateau Desclans, Whispering Angel, Rose 2023 (Provence/FRA)

VXb—=FRIF DAY 2y V),

Cave Coulaudin Bussy, Chablis 2022 (Bourgogne/FRA)
R JF T e, LT

MacRostie, Chardonnay 2020 (Sonoma Coast/USA)

RIURT A, YRIVER

Charles Noellat, Meursault 2022 (Bourgogne/FRA)

D29.2) 2V A NN DI

¥7,000

¥11,000

¥15,000

¥45,000

¥80,000

¥7,000

¥8,000

¥8,500

¥10,000

¥13,000

¥28,000



RED

Stratum, Pinot Noir 2023 (Waipara Valley/NZL)

ANFF A, € )T—)

Golden Gate Cellars, Cabernet Sauvignon 2023 (California/USA)

=N Ty o —beF—RX, RN RV —F 1=

Utabi Winery, Merlot 2024 (Nagano/JPN)
HE74FV—, Aa—

Fidelity, Zinfandel 2022 (Alexander Valley/USA)

ATV V77T

Valdegines, Tempranillo 2021 (Rioja/ESP)

PRWFIRR, T TF=—Ya

MacRostie, Pinot Noir 2023 (Sonoma Coast/USA)

RIVVRTF 4, B ) )T—)

Numanthia, Numanthia, Tempranillo 2018 (Toro/ESP)

XRLVT, XUV T T v T Fo—Ya

Schiavenza, Barolo Broglio Riserva 2015 (Piemonte/ITA)
AR T LYy, Na—a.Ta—F DLy

Pierre Bouree, Gevrey Chambertin, Clos De La Justice 2014

EZ—jl TV, Vadl S RNy, J0eReSe DY RT 4R

Joseph Phelps, Cabernet Sauvignon 2021
Va7 7z VTR, BNV R V= 1=y

Chateau D’armailhac 2015
S

Pavillon Rouge Du Ch.Margaux 2003

NILAY =V e FaeYph—ejpd—

Opus One 2019

F—RRTYy

Philippe Pacare, Grand Cru, Echezeaux
T T S A, FFY o P, TV —

¥8,000

¥9,500

¥9,600

¥11,000

¥14,000

¥17,000

¥18,000

¥23,000

¥32,000

¥35,000

¥38,000

¥78,000

¥150,000

¥160,000



