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« Truffle Yukhoe

A luxurious harmony of fragrant truffles and yukhoe

« Wagyu Liver

The delight of seared fresh liver

» Wagyu Lean Meat and Caviar

An addictive dish with the salty flavor of caviar

« Yakiniku Platter

A platter of 5-6 types of meat, including tongue, skirt steak, and tail

+ Mille-feuille Loin
Loin is synonymous with "Tendan." The true essence of Kyoto yakiniku,

served with dashi broth, is this dish, bursting with flavor thanks to the layered loin.

« Tendan Loin Bowl
A yakiniku bowl prepared right before your eyes by our staff

« Homemade Dessert

A homemade pudding to satisfy your after-dinner desire



