
 WAGYU STEAK 

1 7 : 0 0 - 1 8 : 3 0【 Last Order 1 8 : 0 0】 / 1 9 : 0 0 - 2 0 : 3 0【 Last Order 2 0 : 0 0】

60min All you can eat (Seating is 90 minutes) for Japanese beef “Wagyu” and side dish

SOFT DRINK    1,100 yen
Oolong Tea  /  Cola  /  Orange Juice  /  Apple Juice  /  Ginger Ale

ALCOHOL&SOFT DRINK    2,200 yen
Beer  /  Whiskey  /  Shochu (Barley, Sweet Potato)
Oolong Tea  /  Cola  /  Orange Juice  /  Apple Juice  /  Ginger Ale

【Steak】
・Wagyu rib steak
・Wagyu round steak

【Example of menu】
・Salad ・Today ’s soup
・Rice ・And more…

【Order】
・Cow cutlet
・Tongue hamburger stake
・Wagyu Curry ・Chef’ s Noodle

【Desert】
 ・Today ’s ice cream and fruit

【Sauce and Spice】
 Please enjoy the different tastes with each bite !
・Onion sauce
・Finadene sauce(Soy sauce，Citrus，Onion, Cayenne pepper..)
・Wasabi　・Salt　・Mustard　・Soup stock　・And more…

MENU

PRICE

※Notes
・We kindly ask that all members of your group place an order.　・Seating is limited to 90 minutes , and the last order will be taken 30 minutes before
  the end of your time.　・Please order one item at a time per order.　・There may be additional charges for leftover food resulting from Excessive orders.
・For all-you-can-drink, there is a one-glass-per-order limit.　・Menu items may change depending on the season, circumstances, or the number of guests.
・For guests with children 3 years old or older, will be charged for meals.　・All image are for illustrative purposes only.　・All prices are tax included.

Al l -you-can-drink

7,800 yen

8,800 yen

4,700 yen

5,500 yen

1,900 yen

2,200 yen

Over 13 years old 7~12 years old 3~6 years old

Weekdays

Weekends and  holidays

All tax included

 



¥ 1,500

Fresh f ish carpaccio with ci t rus vinaigret te and salmon roe,
leaf  salad

¥2,500

Green salad ¥ 1,000

Pate en croute with whole grain mustard and sauerkraut ¥1,800

¥1,800

¥1,800

Jamon serrano with coccoli

Assorted appetizers ( for  2-3 pers)  

〈 Appetizer〉

Kids plate
orange or apple juice,  corn soup, burger s teak,  chicken r ice,

f r ied shrimp, poteto salad,  ice cream

¥1,800

Margheri ta-s tyle focaccia pizza

*The menu is  subject  to change without notice.  *The photos are for  i l lustrat ive purposes only.

*All  pr ices include tax.

〈 KIDS〉
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Kyoto duck (250g) 20min gri l l ing t ime

Harima beef  （250g）30min gri l l ing t ime

Wagyu r ibeye s teak (200g) 15min gri l l ing t ime

〈 Charcoal grilled food〉

¥3,500

¥ 4,200

¥ 4,500

¥5,000Today�s selected special  beef  (150g) 30min gri l l ing t ime

W e  a l s o  a c c e p t  r e s e r v a t i o n s .

F o r  m o r e  d e t a i l s ,  p l e a s e  a s k  o u r  s t a f f .



*The menu is  subject  to change without notice.  *The photos are for  i l lustrat ive purposes only.

*All  pr ices include tax.

〈 Dessert〉

Honey ice cream

Basque cheesecake

¥1,000

¥1,000

〈 Side dish＆Bread〉

¥ 1,800

¥ 1,200

¥ 1,200Fried potatoes＆cheese

Today�s gr i l ledvegetables(4kinds)  

Garl ic toast
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W e  a l s o  a c c e p t  r e s e r v a t i o n s .

F o r  m o r e  d e t a i l s ,  p l e a s e  a s k  o u r  s t a f f .

Homemade Pappardel le with Kyoto vegetables Bolognese

Homemade Tagl iatel le Peperoncino with clams,bottarga

Homemade Pasta of  the day with seasonal ingredients

Potel �s  Keema curry

Wagyu steak (120g) pi laf  

〈 Pasta, Rice〉

¥ 2,300

¥1,800

¥ 1,800

¥ 2,800

Kyoto-grown r ice ¥ 500

¥ 2,000~



W e  a l s o  a c c e p t  r e s e r v a t i o n s .

F o r  m o r e  d e t a i l s ,  p l e a s e  a s k  o u r  s t a f f .


