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Kobe Beef: A Japanese Delicacy That Delights the World’s Palate
Kobe Beel'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 vears 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,

'l;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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Kyosaicn Bccl'lstcak Lunch ¥5.500

/ Three kinds of appetizers 120g  ¥6,300
25—% FHEZF—% 160g  ¥7,200
Kyosaien Beef steak 200 ¥8.100

LS -8

grilled vegetables
K59

Seasonal vegetable salad

i A X ]
Rice.Red soi soup.Japanese pickles.

FH—F,2-t— on %

Dessert.Coffee or Greentea

|
120g ¥13.200
Three kinds of appetizers 180z ¥19.800

iP P+ ki 240z ¥26,200
Kobe Beel Sukiyaki

3895 R A&

Assorted hot pot vegetables

#edh Ak H4

Rice.Red soi soup.Japanese pickles.

FH—F,a-t— on %

Dessert.Colfee or Greentea

WE3E 120¢  ¥7,150

Three kinds of appetizers 180g  ¥8.580
2 £ fed 1t XA 240z ¥14.300
Japanese Black wagyu Sukiyaki

Japanese Black wagyu 5895 £ 8

.')Ukl}"akl Lunc}:h Assorted hot pot vegetables

- R A Prth. Ak L E40
/ Rice.Red soi soup.Japanese pickles.
o FH—F,2-t— on %%

Dessert.Collee or Greentea

R 20704153
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Three kinds of appetizers
Zifad 274
Kuroge Wagyu beel steak

P RE

grilled vegetables

EHIET 7
g Seasonal vegetable salad
A P A X )

Kur()gt, Wagyu Rice.Red soi soup.Japancese pickles.
h(,(,fstt:ak lunch FHF -} 2—t— on i

\* 52 ,;- * Dessert.Coffee or Green tea

74 L 80g ¥7.150
Fillet steak 120g ¥9,680
160z ¥12,100
200z ¥14,850

H+—a4l B0z ¥6,600
Sirloin steak 120g ¥8.580
160z ¥11,000
200 Y13,200

LIE ¥:5i 1

Three kinds of appetizers

WPHAT— %

Kobe beef steak

& PR

grilled vegetables

e FHNEST Y
Seasonal vegetable salad

#eth Ak EH4

/ ? Kobe beef steak lunch Rice.Red soi soup.Japanese pickles.

' FHF—tF,2-kt— on %%

_‘2 .«}-/-— .%— Dessert.Colfee or Green tea

740l 80z ¥14,300
Fillet steak 1205 ¥21,600
160z ¥28,800
200g  ¥36,000

H+—a4L  s0g  ¥12,100
Sirloin steak 1205 ¥18,000
1605 ¥24,000
2002 ¥30,000
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