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Kobe Beef: A Japanese Delicacy That Delights the World’s Palate
Kobe Beef'is the finest beef produced in Hyogo Prefecture, derived from carefully selected Tajima cattle, which are
raised by skilled local farmers using advanced fattening techniques.
The quality of beef'is largely determined by the breed of cattle, The Tajima cattle, which serve as the foundation for
Kobe Beef, have been meticulously bred for over a thousand years in the rich natural environment of Hyogo
Prefecture. Through generations of dedication and effort, these cattle have developed exceptional meat quality,
recognized as one of the finest strains of beef.

'1;lhe meat from Tajima cattle is tender, and when fattened, the fat is finely interspersed within the muscle, creating
the

highest grade of marbled beef, known as “Shimofuri”. This is the hallmark of Kobe Beef.

The taste is characterized by a smooth, melt-in-your-mouth texture, offering a rich and distinctive flavor that sets it
apart.

Kobe Beef, along with Tajima cattle, is a shining symbol of Hyogo Prefecture’s culinary heritage, destined to

continue its rise in global acclaim and secure its place as a pinnacle of luxury dining.
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e L ARTES
Seasonal colorful appetizers
A—7

Soup

Yo% EIBE

Scasonal grilled vegetables

THEAFIEZ T — % (2444)
special selection steak

585159

Fresh salad

Boa A FHF—F 2k —

Rice.Japanese pickles. Dessert Coltee

24 fak 2T — %

Japanese Black beef steak

74V 100z ¥12,100

Fillet steak ISUS’ 3‘1[6,500
200z ¥19,800

H+—a4l 100z ¥9,900

Sirloin steak 150g ¥13,200
200z ¥16.500

S OF AR TE

Seasonal colorful appetizers
A—=7

Soup

QO®ETE

Seasonal grilled vegetables

RPA AN T — (D

Crest squid Teppan ButterSoy Souce

/"/-___
/ 2ifed27—%
/ ) Japanese Black Beel steak
/
II
[

$8545 9

Fresh salad

\ / Peta kL S TF-F 2 -t
\ / Rice. Red soi soup.Japanese pickles. Dessert.Coffee
- o

L4fed 27— %

Japanese Black wagyu

74 L 100z ¥14,300

Filletsteak 150, ¥18,700
200z ¥22.000

Yasaka Course

H+—a4 L 100g ¥12,100
Sirloin steak |5”§.’( Y]5,400
200z Y18,700

100g24 D) +12, 100 T AT —FITEHTESE T,
+¥12,100 per 100g for kobe beef steak

+880MTHZIZAZ A=) v 7 FA RITERTEET,

Change white rice to garlie rice for ¥880 more
Rt P04 316
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FHOHIOE
Seasonal colorful appetizers
A—7

Soup

R D SRR X
Teppanyaki of sea bream
LB

Fresh salad

QOHIBE

Seasonal grilled vegetables

igashiyama (;()lll“s(, 2ifef257—%

Japanesc Black Beef steak

etk Ak B, FF -+, 2L

Rice.Red soi soup.Japanese pickles. Dessert, Colfee

Lifed 27— %

Japanese Black wagyu

74 100g Y14,300

Fillet steak 150g ¥18.700
200g ¥22,000

+—a4l 100 ¥12,100

Sirloin steak ]'v'-’U.i{' ‘15"400
200z Y18,700

Kivomizu (Joul se

\9!(

FHpOHIWE
Seasonal colorful appetizers
A=7

Soup

F & AR

Large shrimp teppanyaki
78559

Fresh salad

Do INE

Seasonal grilled vegetables

ZiiF25—%

Japanese Black Beef steak

Beth k|l A4, . FHF-F, 2L

Rice.Red soi soup. Japanese pickles.Dessert. Collee

Lijadh 27— %

Japanese Black Beef steak

74V 100g ¥14.,300

Fillet steak 150g ¥18,700
200g ¥22,000

H+t—a4 v 100g ¥12,100

Sirloin steak 1505 ¥15,400
200 ¥18.,700

100g24 0 +12, 100F) TR AT —FIZEHTEE T,
+¥12,100 per 100g for kobe beef steak

+880MTHZIZAZ A=) v 7 FA RITERTEET,

Change white rice to garlie rice for ¥880 more
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FHOHBIWE
Seasonal colorful appetizers
A—7

Soup

b VDA

Abalone teppanyaki

EHOBETTY

Seasonal vegetable salad

QOBIBE

Seasonal grilled vegetables

Lifatns—%

Japanese Black Beef steak

otk Fk| A, FF-F, 2L

Rice.Red soi soup.Japanese pickles. Dessert, Colfee

Lifed 27— %

Japanese Black Beefl steak

?4 L 100g ¥17.600

Filletsteak 450, ¥22,000
200g ¥25,300

H—a4l 100z ¥15,400

Sirloin steak ]'v'-’U.i{' \]8.700
200z ¥22,000

/% Reservation

required

Hdildi!ll |\(]_]I ( ourse

%

B Aﬁb‘bﬁz‘) £

minimum 2 parsans

FHOHBINE
Seasonal colorful appetizers
A=T

Soup

AP EESARIR

Lobster teppanyaki

FepDIETIY

Seasonal vegetable salad

YO IHE

Seasonal grilled vegetables

Zif¥27-%

Japanese Black Beef steak

e k| B . FF—F 2 -k—

Rice.Red soi soup. Japanese pickles.Dessert.Coffee

Lifad 27— %

apanese Black Beel steak

74 L 100g ¥23,100

Fillet steak 1_—)“#. \2';,"500
200z ¥30,800

H+—a4 L 100z ¥20,900

Sirloin steak ]5(Jg ¥243200
200z ¥27.500

100g24 0 +12, 100F) TR AT —FIZEHTEE T,
+¥12,100 per 100g for kobe beef steak

+880MTHZIZAZ A=) v 7 FA RITERTEET,

Change white rice to garlie rice for ¥880 more

Rt Ao/ 316
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FHoHBINE
Seasonal colorful appetizers
27
Soup
R ET Y

Seasonal vegetable salad

90ix IR
Scasonal grilled vegetables
WP AT — %
KoBe Beef steak
Broh Bkl &
Rice Red soi soup japanese pickles
FoF— |
Dessert
2—-kt—
Coffee

WPEAT—*
KoBe Beef steak
74 L 100z ¥24,200
Fillet steak 150¢ ¥34,630
200g  ¥44.,000

t—a4 L 100g ¥22,000
Sirloin steak 150 ¥33,000
200g ¥40.700

+880MTHZIZAZ A=) v 7 FARITEETEET,

Change white rice to garlic rice for ¥880 more

R4 20904 F1ED
e N
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3 — /\1% One person ¥755 .,000

w0 (i 7 44 £ 34%)

Appetizers (Three Kinds of appe tizers)

WPF AA3

Kobe beef sushi

WWPF BRLA-T

Soup with lots of ingredients

PP F 7110 809

Kobe beefhelle 80g
AP PF T4 80g

Kobe beef sirloin 80g

WP V70 -ZBRIFEARX

Kobe beefrib roast thinly grilled vegetable roll

74— 1398

Three kinds of desserts

2-t— en k%

coffee or green tea

yrUunv(792)
A glass of champagne

RriE 2P0/ 16
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