


soup & rice
rice . . . . . . . . .
clay pot rice (for 2). . . .
30 min cooking time

negi tama addicted rice .
hot stone bibimbap . . .
egg soup . . . . . . . . . .
gomtang soup . . . . . . . . .

spicy kalbi soup . . . . . .

salad
choreggi salad . . . .
sangchu lettuce . . . . . . .
negi shio cabbage . . . . .

house salad . . . . . . . .
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appetizer
chamame edamame . . . . . . .
yuzu shio shishito . . . . . . 
korean nori . . . . . . . . .
chili garlic tofu . . . . . .
corn butter . . . . . . . . .
kimchi . . . . . . . . . . . .

assorted kimchi . . . . . . .

assorted namul . . . . . . .

yukke . . . . . . . . . . .
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STARTERS & SIDES



b. gyuya set
•crown cut tongue

•short plate 
•US wagyu chuck short rib 

•prime outside skirt
•prime chuck tail flap

•variety cuts/marinated finger meat

65

 a. premium set
•A5 wagyu striploin •A5 rib cap 

•US wagyu chuck short rib (premium) •prime outside skirt

85

c. variety set
•kurobuta sausage •pork belly or natural chicken 
•US wagyu short plate •variety of marinated cuts

50

SIGNATURE SETS
(for 2-3)

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness

d. wagyu sampler
•a5 wagyu striploin variety cuts 

•a5 wagyu rib cap

92



GUIDE TO CUTS OF BEEF

tongue
tongue
thick cut tongue
negi tongue

chuck
zabuton chuck flap

rib
rib finger

1 loin
striploin steak

plate
kalbi
premium kalbi
kiriotoshi kalbi
sukiyaki kalbi

inners
horumon
harami skirt steak 
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3
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5

6

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness

GUIDE TO CUTS OF BEEF

tongue
tongue
thick cut tongue
negi tongue

chuck
zabuton chuck flap

rib
rib finger

1 loin
striploin steak

plate
kalbi
premium kalbi
kiriotoshi kalbi
sukiyaki kalbi

inners
horumon
harami skirt steak	

2
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5

6

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness



a5 wagyu
striploin steak . . . . . 
kalbi . . . . . . . . . . . . 
sukiyaki kalbi . . . . . . 

other meat
horumon large intestine   . .
gyara abomasum . . . . . . . .
mino stomach . . . . . . . . . 
mixed horumon . . . . . .
pork jowl . . . . . . . . .
pork belly . . . . . . . .
kurobuta sausage  . . . . .
natural chicken . . . . . .

seafood
shrimp . . . . . . . .
scallop . . . .  . . . . .
squid . . . . . . . . . .
seafood platter . . . . .

vegetables
corn . . . . . . . . . .
onion . . . . . . . . . . .
shitake mushroom . . . . .
king oyster mushroom . . . 
zucchini . . . . . . . . . . . 
assorted  vegetables . . . .
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beef

zabuton chuck flap . . . . . 

premium kalbi . . . . . . . .  

tongue . . . . . . . . . . . .

thick cut tongue . . . . . .
negi tongue . . . . . . . . .
kiriotoshi kalbi . . . . . . 
rib finger . . . . . . . . . .
kalbi . . . . . . . . . . . . . 
harami skirt steak . . . . .  
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PROTEINS & VEGETABLES
(rec 2-3 dishes pp)

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase the risk of foodborne illness

proteins & vegetables are pre-marinated. for any special requests please ask your server. 

dipping sauce available upon request
tsukedare sweet soy | citrus soy ponzu



beer

suntory premium maltz* . . 
kirin bottled beer  . . . . 
tokyo peel beer  . . . . . .
japan village exclusive
kawaba sunrise ale . . . . . 

wine (gls|btl)

soft drinks
kimino yuzu soda . . . . . . 
oolong tea . . . . . . . . . 
ramune original . . . . . . 
calpico original . . . . .
seltzer . . . . . . . . . .
coke/diet coke . . . . . . . 
sprite . . . . . . . . . . . .
ginger ale  . . . . . . . . .

dessert
sorbet (lychee) . . . . . . . .
annin tofu . . . . . . . . . .

ice cream & mochi ice cream  
(vanilla| green tea)  
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sapporo draft (gls|ptchr)  9|26

cabernet sauvignon . . . . 9|34
sauvignon blanc . . . . . . . 9|34
prosecco . . . . . . . . . .  10|38
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cocktails

yuzu mojito* . . . . . . .
(havana club rum, lime, mint, 
yuzu syrup, soda)

lychee martini* . . . . . . .
(gin, elderflower liqueur, lychee 
pureee, lemon, simple syrup)

chu-hi takara . . . . . . .
(lemon|grapefruit|oolong)
highball iwai blue . . . . .
(classic | yuzu)

shochu
kurokirishima (rocks) . . .
fruity, floral
iichiko (rocks) . . . . . . .
rich umami, clean

sake
little sumo (masu cup) . . . .   
balanced, fruity, nutty
tamagawa junmaishu (rocks)
earthy, robust

DRINKS & DESSERT

*only available thur-sun dinner


