
和牛おまかせ
WAGYU OMAKASE



Z E N S A I  P L A T T E R
Golden Spaghetti Squash with Red Perilla Sauce

Wagyu Saikyou Yaki

Hasuimo & Abalone

 Uni

 Grilled Wagyu Tendon with Sesame Paste

Hybrid Bok Choy with Simmered Scallop

W A R A  S M O K E D  W A G Y U  S A S H I M I
Tochigi Wagyu, Grated Radish Ponzu Sauce

W H I T E  T R U F F L E  T A M A J I - M U S H I  
W I T H  W A G Y U  C U T L E T
Toriyama Umami Wagyu, 

Steamed Egg Custard, White Truffle

Saito Junmai Daiginjo

Cullen Amber, Sauvignon Blanc, Margaret River, Australia

Sake Nikko Homare Daiginjo

"ME", Matahiwi Estate, Pinot Noir, New Zealand



W A G Y U  F R E S H  S P R I N G  R O L L S
Ohmi Wagyu, Miso-marinated Egg Yolk & Cheese, 

Sesame & Shiso Leaf, Salted Plum

W A G Y U  &  W A T E R C R E S S  S H A B U
Matsusaka Wagyu

W A G Y U  S U K I Y A K I  &  J A P A N E S E  B E I N A S U
Nagasaki Wagyu, Japanese Eggplant, Egg Yolk 

Sauce, Sliced Black Truffle

D A I K O N  S O R B E T
Radish Sorbet

Nanbubijin Tokubetsu Junmai

Balbas Reserva "24", Tempranillo, Ribera Del Duero, Spain

Mimurosugi Bodai Moto Junmai

"Poggio del Sasso", Cantina di Montalcino, Sangiovese, Chianti, Italy



C H A R C O A L - G R I L L E D  Y A K I N I K U - S T Y L E  W A G Y U  
W I T H  B U R D O C K  S A U C E

Miyazaki Wagyu, Seasonal Vegetables

Upgrade to Kobe Wagyu +$78

W A G Y U  C H A Z U K E
Satsuma Wagyu, Tempura Ochazuke

D E S S E R T
Black Sesame Tofu, Seasonal Fruits, Rice Wine


