
Sauce Japanese BBQ seasoning sauce ● ● ● ● ●

Japanese BBQ dipping sauce ● ● ●

Solt sauce ●

Hormon sauce ● ● ● ● ●

Spicy miso sauce ● ● ● ● ●

Wagyu tartar seasoning sauce ● ● ● ● ● ● ●

Appetizer Green salad ● ● ● ●

Two kinds of leek salad ●

Chinese cabbage ● ● ● ●

Cucumber kimchi ● ●

Yam kimchi ● ● ● ● ● ●

Green vegetable namul ●

Bean sprout namul ●

Elingi mushroom namul ● ● ● ● ● ●

Pickled daikon and carrot salad ● ●

Side dish Wagyu tartar with egg yolk ● ● ● ● ●

Wagyu Sushi ● ● ●

Superior beef loin sushi ● ● ● ● ● ●

Third stomach Sashimi ● ●

Beef Heart Sashimi with Egg Yalk ● ● ● ● ● ● ●

Beef Throat Cartilage with Ponzu ● ● ● ●

Soup Wagyu tale soup ● ● ●

Wagyu kalbi spicy soup ● ● ● ● ● ●

Special egg soup ● ● ● ●

Rice & Noodles Wagyu garlic rice, served in a cray pot ● ● ● ● ●

Wagyu curry rice ● ● ● ● ● ● ● ● ●

Original style cold noodle ● ● ● ● ●

Original style Inada Udon hot noodle ● ▲ ● ● ● ● ● ● ●

season food Komatsuna and Fresh Lotus Root Caesar Salad ● ●

Jumbo Shiitake Mushroom and Japanese Yam Croquette ● ● ● ● ● ●

Horumon and Mushroom Ajillo with Chili Oil ● ● ● ● ● ●

Tom Yum Kung Ramen with Seasonal Mushrooms ● ● ● ● ● ● ●

Pumpkin Mont Blanc ● ● ● ●

dessert Homemade Panna Cotta with Japanese Sugar ● ● ● ●

Menu

7 Primary Allergens (Regulated) 21 Secondary Allergens (Advised)
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