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A5 WAGYU Deluxe Platter (8 parts) / REFH 2 (8%h)

lkg 11,800 ®:212,980
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ORENO Special Assorted Beef Plate / R4 R 2

650g 0,980

(BisA7,678)
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Ultimate 12 steps Platter / 14 RiR12EHE

1.3kg &= 16,480

(BiiA18,128)
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WAGYU 7 parts Assorted Combo Plate
RS 7R

300g 2,980
(BiiA4,378)
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Premium A5 Wagyu Lean Meat / EEF4ER

\™
/

DB EEMEO—X

Drinkable Loin / AT {X FAHIFE A

75 LA
6 ;E = S h—TUTY (HERE)
7 A5 Wagyu Chateaubriand Steak /| R EHEFERA
~» ELAYD (HERE)
T\‘ *I] / Chunks of A5 Wagyu Tenderloin / 8 &4 ER (117T)
¥ $-nqvxums
A5 Wagyu Sir-Loin Steak (Large) / &4 A
bi fli AHOBEAEIGRME
Today’s Choice of Premium A5 Wagyu / S BB L HEIERRA
0) — EEMF LHILE
Premium A5 Wagyu Short Rib / EZ# 4 )HE
5@ 1] EENF RS

RBEMF AILE

A5 Wagyu Short Rib / F1 &= /vHE

T E

2EMSF K5

A5 Wagyu Lean Meat / F14ERN

,.“%iﬂ]ﬂFtJJD,ﬁtL(lzog) (HE/RE)

Sliced A5 Wagyu (120q) / F14105% A (1205%)

H—O4 >V KHBEX

4,980 (Bt:25,478)
3,980 (:24,378)
2,980 ®tia3,278)
2,080 (tia2,288)
1,680 (Btir1,848)
1,680 (Btir1,848)
1,480 (tir1,628)
1,080 #tia1,188)
1,080 (tir1,188)

880 (#t:2968)
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|=47)[9F= =572 2,980 #23,278)
Thick Slice Beef Tongue / EI4&
%) 2,400 (:22,640)
Premium Slice Beef Tongue /| L &4 & %
*FEF2> 1,200 (21,320
Beef Tongue with Green Onion / &R E4F ‘
2> 1,100 @21,210) /
Beef Tongue / Bik4 &
E ’P’! <
~ /3 o
FWVEV R g\ V
\ t od A =ATFay
FRILEVHTER 1,280 (tia1,408) As
Assortment of 4 Kinds of Offal / &[4 fE 4% 5} 2 X’
N3= 980 (#521,078) %“"
Outside Skirt / # R E
s/ 980 (#i21,078)
First Stomach / L& &4 At
mENY 980 (i21,078) g ...
WAGYU Beef Heart / #1410 A
IRFI 680 (#t:a748)
Large Intestine / £ X/
5
3JILFay 680 (®Biir748) LS ":"\; A
Small Intestine / & \i& (1LBR) i‘:%‘ Ay
N w » s - P
LNN—I5E 680 (BH:2748) i
Beef Liver / 4 BF
< Fay

A BRICELES
> F&HLCARF]

:1 Chopped Green Onion
ENA

100 @110
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You can add condiments as you like / & & LA4R 3% & 2 7 1N A Ik &

PR Bl

| l" Ponzu Sauce
v BF&E
100 @110

Wasabi or Rock Salt can be added / T AT {2 &N BhiR s & £,

SoIEhRY

HEDiat

FARTHu
(BRE|E+IEATN)

\ : Yakiniku Sauce with Egg Yolk
2. ERABMNEE
100 @t2110)
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HBADEANKRICEVABRARLDHENTTNET,
The parts may differ depending on the purchasing situation on the day.
RIBHARIEEER, SHTESBMAAE

+ 15 .

RENFIVT 1,980 (t:22,178)

Nibbles of Drool Beef / AK4

o1 RIL 780 (Bi52858)

Beef Omasum / £ E =18

L BAhILE 680 @iia748)

Pork Short Rib / 3&/)\HE
% k>kO 680 (Bt:a748)

Pork Neck (Jowls Meat) / 350

g (B5EE) 680 (Bia748)

Chicken Thigh / 388 &

ZDMDBEE

REREDEDHLE 680 @t:2748)

Assorted Vegetables for Grilling / {+ 5812 5

B BEIHE X2y7icb8hTW) 380 @tir418)
Grilled Vegetable (Single) / &3 (B2 R)

ZOZIOFAIRS 680 (B2 748)
Oil-Fried Garlic / JHRI K=

NI EEDEY)—t— 580 #tia638)
Sausage / ¥ H &
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HED Y74

YFa 380 @iir418)
Lettuce for Lapped / £ 3N

D>+ 1,280 @2 1,408)
ORENO Salad / 32 i1

BoY>4 N—2 880 (#iia968)
ORENO Half Size Salad / b HiEn 2

FalLxXyS4 680 (ia748)

Korean Style Salad / &0 & 5L fiI

—mFH

HRUEFTLFEDEDYE 680m@sa14s)

Assorted Kimuchi (Korean Spicy Pickles) / {42 B35EH &

HEXLF 480 (B:2528)
Chinese Cabbege Kimuchi / A3 {58835
mEFLF 580 (st:2638)

Kimuchi with Soft Boiled Egq / 23 E LiBRE

F1XLF 480 (#ia528)
Cucumber Kimuchi / E B

hoT% 480 (#iia528)
Cubed Radish Kimuchi / & 3

EBEDD 280 (B:2308)

Seasoned Seaweed / B EE

FaLFHY 74

BRHEFLILEDEDHYE 580@:2638)

Assorted Korean Appetizers / Szl /R I /K E

HRLFLIL 380 (iira1s)
Bean Sprout Appetizer /| R EHF

IEF5ShAETLI 480 (Btia528)
Spinach Namul / ESEM AR /R

=& *aol) 380 @ira18)
Smashed Cucumber Pickles / $HE R

H3F%av 380 #tia418)

Morokyu (Cucumber with Miso Paste) / B&
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x DRFE] 28) 1,200 ®#21,320)
Seared Beef Sushi (2 Pieces) / RIE4RAER (28)
aAkEEVN 1,180 3i21,298)
Hot Stone Bibimbap / A &R

AFGARAF—=X VT + 200 ®5:2220)

Add Sliced Cheese / B Z+ kR

780 (#ia858)
EEiEaﬁSeasoned Vegetables Over Rice) / EE# IR 80

A JA 580 (#i2638)

Kuppa (Korean Style Risotto with Egg & Vegetables) / &% Ik

I AT e TN 980 (#ir1,078)

Spicy Soup Risotto with Beef and Vegetables / & Rz R

OALZIYIN 980 #5A1,078)

Gom-Tang Gukbap (Simmered Rice Soup Cooked with Ox Innards) / EE 4 A% R

RERCER 430 #tira73)

Rice with Sesame oil ,Dipping sauce Topped Minced green onions, Chopped seaweed /

ZRGHEES IR LR, TR 2R

Eﬁﬁ [X] Large / K [dR) vedium /& [1N) smatt /o
steamed Rice / #5350 BA385) 300 @ira330) 250 @ir27s)
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Seaweed Soup / BT i%

2T IAR—7

Egg and Vegetable Soup / BEBH A

FRX—T

Vegetable Soup / HKi%

AT X=T

Spicy Soup with Beef and Vegetables / Fi4- Az

ALRIX—T

Korean Beef Soup / E4 A%
Yarl m

ﬂ ) Ti
Original Cold Noodle / 2T

“B”tARFE R 55

DA

White Sesame Tantan Cold Noodles / HZ f%i818)%

AYT IR T—=A>

480 BH:2528)

480 BHA528)

580 (#tir638)

880 (#ir968)

880 (#r968)

7 80 #Biirsss)

880 (#t:2968)

980 #tir1,078)

Spicy soup Ramen with beef and vegetables / & R RZHLE

ALRIF—=X>Y

Korean beef soup Ramen / & E 4 Rz
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Vanilla Ice Cream with Brown Sugar Syrup & Sweet Soybean Flour

REHESMHIGHEM

AHDT7M1R

Today’s Ice Cream / £ B KE M

FXHOOv—ARyE

Today’s Sherbet / S HF g

BRR!TCEE

Homemade Almond Jelly /BHIBT1CEE

980 (#5521,078)
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380 (B:2418)

280 ®Biia308)

280 (#52308)

380 (B:2418)
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