YAMAGATA WAGYU

An indulgent multi-course experience featuring the finest cuts of Yamagata
Wagyu. Enjoy the rich flavors and tenderness of Wagyu, prepared in various
styles to highlight its exquisite qualities. :
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SERVING 1 PERSON
MIN. ORDER 2 PERSON

BOOKING REQUIRED

NADREEDY 5K

Choice of Salad

Spinach & Almond Salad or
Mixed Green Salad (small size)
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A5 Yamagata Wagyu Yukke & Tataki

renge-style yukke w/ quail eqg, seared beef tataki
w/ soy gel, ginger, garlic & chives
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A5 Yamagata Wagyu Aburi Sushi
thinly sliced wagyu, lightly seared at the table,

served w/ a sweet soy glaze.
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A5 Yamagata Wagyu Yakiniku “OMAKA§E 1:10),6 "mh
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served w/ radish ponzu dipping sauce
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Porridge or Yamagata Rice
Egg Porridge or Yamagata Rice & Miso Soup
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Yamagata Fruit Jelly & Yuzu Sorbet



Exclisive AdLOn Offer

Available exclusively with the A5 Yamagata Wagyu Course

Fresbly Shuched Oysten S

HIEED A
Sashimi for 1™

Japan’s premium tuna,
TAS salmon,
hiramasa kingfish.
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Natural Oyster®

freshly served oyster
w/ fresh lemon.

MIN. ORDER 2PCS
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Special OX-Tongue  100c 35 + 33 o 17

ox-tongue in thin hand cut.
served w/ natural salt & black pepper.
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