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Spice harami Chuck roll slice Heart sio dice cut  Octopus -~
SIDE MENU £
H5VORDER _ HE R TKG
Tongue Aburi Sushi Korean seaweed Egg on rice
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Wrapping lettuce Assorted tempura Garlic rice
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Spicy Edamame &/ | T
Gyukyoku salad ﬁI; y Wagyu mini curry
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Cold tofu japan style Salted Edamame Rice
BrBEO7E—Y3 S x>
s Rl A7 el O : q .. g FIF 5 — X >
WGG"I'C TOGSf = Chlcken Negl Clhle g quyu quen
FALLrAVNHOTE—TS A% LhE
BT AELF Octopus ahijo Cold ramen
Senmai Kimchi ANYDTE—S 3 b iem .
Heart ahijo Cold noodle -
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BEFLF SN N
hakusai kimuchi E_E.#L\?:-?-"T .
PO LF Tofu Kimchi hot pot
Cucumber kimuchi
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. ; Radish kimuchi M
- B2 Motsunabe Hot pot
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namul 3kinds MEALEZYR—TF
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ABOFLIL . Wagyu spicy soup

Carrot namul

*Please order as much as you can eat. If you leave any leftovers,

we may charge you an additional fee for each 100gram.
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LDH LENION SOUR STYLE

AREFRESHING MIX OF JAPANESE BARLEY SHOCHU, SODA, AND FRESH LENION.
THE FIRST GEASS IS SERVED CONIPLETE.

FROM THE SECOND ROUND ON, SHOCHU AND SODA ARE POURED INTO YOUR EMPTY GLASS,
INITH AN EXTRA LENION ADDED EACH TIAE.

AS YOU DRINK, THE LEMONS ACCUNULATE —

ONE LEMON FOR EVERY GLASS YOU'VE HAD. |
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*AVAILABLE AS AN ALL-YOU-CAN-DRINK OPTION. ORDERS MUST BE PLACED PER GROUP.
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APPETIZERS
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Harima Oysters from Japan
: - - Served simply with your choice of condiments:
' Y 54 lemon & sea salt, olive oil & balsamic vinegar,
ponzu sauce, or Tabasco.

b —

1pcs RM18.+
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1 Salad with Beef Tongue
rved over a fresh salad,

RM25 o
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Sweet Potato Croquette
fFavy s fIFaayys

A delicate croquette crafted with
premium Wagyu beef and Okinawan
purple sweet potato, made in-house for
exceptional flavor and texture.

RM10++



Cold Ramen
W= L HHEHE

Hiyashi chuka is a popular
summer dish in Japan. Light and
flavorful, perfect for the hot
weather, hiyashi chuka is a

ok




Gyukyoku Gyu-Don
48 43

Elegantly served in a refined, petite
portion for a delicate and satisfying
experience.

RM16++
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Homemade Japanese Curry

A=y

A luxurious dish featuring a generous
serving of premium Wagyu yukhoe
atop warm bibimbap.

We recommend mixing everything
well before eating for the best
experience.

RM70++

Our special curry features tender Wagyu beef slow-cooked to perfection.
Rich, flavorful, and made in-house with care, this is a comforting dish
that brings out the deep umami of premium Japanese ingredients.

RM20++



Motsunabe Hot Pot
e Y 5

Made with carefully selected fresh
beef offal. Enjoy the juicy, melt-in-
your-mouth texture and the exqujsite
soup filled with the sweetness of
vegetables. It is packed W1th collagen

and stamina!
For 2-3pax RM5O ++

For 3 4pax RM55 ++ :

. K1much1 Tofu Hot Pot,_ Bk
ThlS ﬂavorful hot pot features a -

| "/ Wagyu beef broth base blended with
e our homemade kimchi miso, and is

generously filled with napa cabbage,

mushrooms, tofu, and plenty of fresh .

vegetables.

)

_RM40‘++
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Yukhoe 22 O!sotion

WAGYU BEEF TARTARE OTHERS FOR YUKHOE
Temaki set ,
Ul EAE e ey
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Seaweed 4pcs : Add :
ﬁushl rice ! Uni :
| . .
100g RMI100 ++ Garlic paste E :
RM20++ i EachRM20:.:
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Toast Yukhoe
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RM70++ Seaweed
R
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Grilling seaweed on the roaster enhances its flavor.

And then, please wrap the yukhoe in seaweed and enjoy.
Truffle Yukhoe

RNEBERAAERA A RM10 ++
M) a7y r

For sashimi and yukhoeg, please enjoy them within 10 _
minutes of being served. We appreciate your cooperation.
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Tongue

HALAL CERTIFIED WAGYU BEEF

TENA i-?
Kiwani Tonque 55 4
PREMIUM BEEF TONGUE

Premium Beef Tongue - Cut from the Tan-moto
(Tender Base of the Tongue)

Signature Premium Tongue, Featuring the Rich and
Tender Tan-moto Cut

2pcs RM40 ++
HEdE

Barrel Ne‘gl Tongue %8555

BEEF TONGUE WRAPPED GREEN ONION

A flavorful cut taken from the center to the tip of
the tongue, known for its satisfying taste.

Each slice is wrapped around a generous amount
~ of our green onion sauce.

2pcsRM24 ++
Basil Cheese Tongue?#:7%%... Chili Oil Tongue 2315
ITALIAN TASTE GENOVESE TONGUE SPICY CHILI OIL TONGUE

Harami

HALAL CERTIFIED WAGYU BEEF R

M [/1E4 5 <1 i
Kiwami Harami 5.
PREMIUM BEEF I—IARAMI

. Premium harami complemented by
"-.‘ our handcrafted salt sauce.

50g RM35 ++
100g RM68 ++

Tsubozuke Harami  Jo Harami
oL Gal L T e
FEITXAVYEY R Y T 3

Diamond cut Harami, carefully marinated
in our house-made sauce.
Limited availability

Small RMS5 ++ 50g
Big RM8S5 ++ 100gRM58 ++




SI nature Funamori 1000 Zi:a10%

PREMIUM FIVE-CUT BEEF PLATTER
FOR 5PAX

Pla er . —

HALAL CERTIFIED JAPANESE WAGYU BEEF

Togetsu 600 %/ 0o

PREMIUM FIVE-CUT BEEF PLATTER

FOR 3PAX
6oog RM600-++

Funamori 400 5%
PREMIUM FIVE-CUT BEEF PLATTER

FOR 2PAX
400g RM400-+

Anniversary

HALAL CERTIFIED JAPANESE WAGYU BEEF

Wagyu Meat Cake 75, _.
PREMIUM THREE-CUT BEEF PLATTER

3509 Please ask our staff

Wagyu Meat Box %%, . ,x

PREMIUM THREE-CUT BEEF PLATTER

1709 Please ask our staff




Wagyu Steak

HALAL CERTIFIED JAPANESE WAGYU BEEF

ASHIAE Bk
Rump Steak 379770 .
LEAN A5 WAGYU BEEF

" Jengad0QFHE |
{ Jenga 400 55005, 25—«
JENGA400G LEAN MEAT STEAK

400g RM500..-

Jenga 200 2255605 72—+

JENGA200G LEAN MEAT STEAR

200g RM260++

Jenga 100 52965 x5 =

JENGA100G LEAN MEAT STEAKR

100g RM140..

Mable Meat Steak &2 G
MABLE A5 WAGYU BEEF

e C ASHIA-TDERAHE
Sirloin Steak &%r7 0 s 27— =
MABLE A5 WAGYU BEEF

Sold by weigh
(StartizQ f:ogm;OOg) 1g RM1.7+

Estimated price RM510 for 300g

Chuck roll Steak #ZEE,
MABLE A5 WAGYU BEEF

Sold by weight
(Starting from 300g) g RM1.3++

Estimated price RM390 for 300g



Noodle

WAGYU RAMEN / WAGYU UDON
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Wagyu Ramen fs>—x>
SIGNATURE WAGYU RAMEN
This is a carefully crafted soup made by slowly extracting

the flavors of Wagyu beef and chicken, then blending it with
bonito broth.

Please enjoy it as a perfect way to finish your meal.

F of

RM40-+
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SPECIAL SAUCE AND TOPPINGS RAMEN
Mazesoba is a brothless noodle dish where you mix the

noodles thoroughly with a special sauce and toppings before
eating.

You can change it to a hot spring egg

yoku Reimen i

COLD NOODLE

The cold soup, infused with the rich umami of beef and a
hint of vinegar or citrus, makes it a perfect way to finish your
meal.

For an extra layer of flavor, try adding kimchi or a splash of
vinegar to your liking.

RM35++

Udon

A AT
Sk

f . ARW4EKE [ HAB A
Wagyu Udon w#5ex Zaru Udon =552+
WAGYU BEEF UDON COLD UDON

The juicy Wagyu enhances the
depth of the broth, perfectly
complementing the chewy udon

The firm, chewy noodles and rich,
flavorful soup are a perfect match.

RM30:+ RM25:+




Skillet

HOT SIDE DISHES
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Dessert

Sweet P
Rare che
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RMZO ++

Truffle
Chocolate
Puddi
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RM20 4

Ice Cream & Sorbet
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Ice cream

Sorbet

Popsicle 7 7 iimgs 203 3% . Wt SIS
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