DRAFT BEER
B —

Kirin Ichiban Shibori Kirin Zero ICHI (non-alcoholic)
e 37 650 XV VE ICHI (/v T )va—)) 600

HIGHBALL
NAR—=

High Carbonation Highball Ginger Highball
HFEH A A — 580 YT — A e 650

WHISKY
TAARF—

Riku Chita
fE 580 FIEZ 880

Hakushu Yamazaki
M 880 1L IRF 980

SOUR

#—
Meat Bank Lemon Sour Shichifukujin Peach Sour
MEAT BANKV £ ¥/ #7 — 480 Ghefl Bk — 580
Daiyame Sour Shichifukujin Yuzu Sour
RoPHH YT — 480 LM MY — 580

SHOCHU
BEH
Sasshu Sekitoba Brewery : Hamada Shuzo
M RIS 580

Prepared with soft water sourced from the local spring at Mt. Kanmuri. The instant you take a sip, you will notice
its fruity taste amid its sharpness. It features a nicely balanced, aromatic sweet potato flavor.

Isami Brewery : Kai Shoten
kSR 580

The black malted rice it’s made with gives it a distinctly rich flavor. This sweet potato shochu has a deep,
straightforward aroma to enjoy, along with a delicate taste that is still robust at the same time.

Tomino Hozan Brewery : Nishi Shuzo
EPLEAT 580

It features handpicked "Kogane-Sengan" sweet potatoes that are meticulously polished and carefully prepared using
low-temperature regulation, which opens up a whole new world of sweet potato shochu. It’s characterized by a
refreshing citrus aroma and delightfully sharp taste.

Arawaza Sakurajima Brewery : Hombo Shuzo
H o b IRE 580

This sweet potato shochu was crafted using a patented process of "polished distillation." It offers a light, delicious taste

that is made possible by adding new techniques (arawaza) to the traditional techniques that are local to Minami-Satsuma.

Umi Brewery : Taikai Shuzo

i 580
This shochu features a vivid and fruity citrus aroma, along with a light, unobtrusive sweetness and refreshing

finish as it goes down. Its deliciousness makes it very easy to drink.

Ask our staff if you would like to order by the bottle.

MAKGEOLLI

~val)

Kook Soon Dang Makgeolli
g v v 2 780

NON-ALCOHOLIC BEVERAGES

YT INaA—)v
Non-Alcoholic Sangria Ginger Ale
VT NVa—= V¥ T)T 580 VvYyI—)v 480
Homemade Lemonade Orange Juice
HE#MOLV EL— I 580 FrvvvYa—2 400
Ginger and Lime Black Oolong Tea
DA A R VN 580 HGHER 580

WINE

g4 v
SPARKLING WINE
AN—=IY T
Padruell Brut ® 700
A VTl TV Ay b 6 3,800

Champagne Declos Freres
VyYoR—=2 T IH TJU—) 9,000

WHITE WINE
§]

Primi Soli Trebbiano Ialy @ 500
7YY bryET—/ Trebbiano Puglia @ 2,500

Its aroma is reminiscent of refreshing apples, and it finds a balance between its ample acidity and
delicate sweetness, which makes it an excellent choice to pair with meals.

Calisto Blanc France
AVRL - TS Grenache Blanc, Sauvignon Blanc ~ Languedoc 2,800

A fresh type of wine that is not barrel-aged. It pairs excellently with a wide range of dishes.
It offers a fruity, dry taste with an aroma that still maintains the essence of the grapes.

Campho Iren Hoven Spain @ 700
KT Z TAVY h—RV Airen La Mancha @ 3.200
A dry white wine from Spain. It’s refreshing, yet smooth on the palate, and it goes well with added ice.

Ashton Kelder

Tyabyv - FOA— Chardonnay

Features a fresh, fruity aroma that recalls lemon, citrus, and more.
It has richly aromatic notes of tropical fruits and citrus. It offers a nice balance between fruitiness and acidity.

South Africa 3,500

Radacini Moldova

FHF—= Chardonnay Codru 4,200
Its taste is undeniably fruity while fresh and well-balanced, which is brought to full fruition with its vivid fruitiness.
Dunavar Hungary 4,500
by Foi—)L Griiner Veltliner Pannon >

Griiner Veldiner is said to be the most well-suited grape variety to pair with Japanese cuisine.

Features a straw color. It offers aromatic notes of green apple and peach, fennel, citrus, and white pepper. It’s fresh and juicy.

]ean Bichert France
Iy ¥V Gewiirztraminer Alsace 4,800

This full-bodied wine offers a rich, ample aroma, and it has a robust build and well-rounded body,
along with licorice-like nuances that are always present.

RED WINE
i

Primi Soli Sangiovese Ialy € 500
TV V) oI gR—F Sangiovese Puglia @ 2.500

This wine is crafted with nothing but fully ripened Sangiovese grapes grown in Puglia’s lavish sunshine.
Its aroma is reminiscent of strawberry jam, and its astringency is gentle with a suitable depth to it,
which is paired with a subtle sweetness.

Calisto Rouge France
HAVZAD - NV—V = Syrah, Grenache, Merlot Languedoc 2,800

Its charming taste has a red fruity flavor that fully pervades the palate, making it the perfect choice for a house wine.
This high-quality IGP wine produced in France offers a casual option to enjoy.

Camfo Tempranillo Hoven Spain ¥ 700
T ATV T T=—) 37 v Tempranillo La Mancha @ 3,200
It offers a sense of youthfulness, but it still feels firmly concentrated together with its smooth tannins.

"Canfo" is derived from the old Spanish word "canforrales," which refers to royal lands.

Collection Malbec Argentina
avryvgy - IRy Malbec Mendoza 3,500

This dry, full-bodied red wine is made from Malbec, a leading grape variety for winemaking in Argentina.
Tt has nuances of chocolate along with plums and cherries. It finds a perfect harmony that never grows tiresome.

Stracari Chianti 2021 Traly
ANT9A—=) XY T 42021 Sangiovese, Merlot Tuscany 4,500

A serious, casual Chianti with Italian-style neatness. It has a ruby red color tinged with purple, and its aroma recalls
ripe red fruits. It's delightfully fresh on the palate and well-balanced. It has a robust build that makes itself known.

Domaine Saint-Luc France 2 980
FA=X Y Vayy 65% Syrah, 35% Grenache Rhoéne @ 5,000
I¢’s naturally fermented with unhusked wild yeast, and there are no pesticides used to grow the grapes.

is wine is rich and full-bodied. It has a deep, dark color with a concentrated taste featuring nuances of
black fruits, as well as herbs and other spices.

Valsanso Lacrims 5 Spain

TINHv) T 7)) RS Tempranillo Rioja 5,500
Aged for five months in new barrels made with American oak. This red wine is an easy-to-drink option

that offers mild tannins along with a superb blend of the Tempranillo’s fruitiness and the American oak’s vanilla aroma.
Rochevin France

Hyayry Pinot Noir Burgundy 6,800
It has a fresh, yet classic taste, and its cultivation makes use of “Lutte raisonnée” viticulture practices. The grapes

are harvested by hand from vines that are at least 50 years old, which is unprecedented for a Burgundy wine at this price.
Cannonball Wine Company us.

Fy /RN TA VA= Cabernet Sauvignon California 7,500

Its flavor centers on ample cherry flambé, chocolate, and roasted hazelnuts, all of which are intertwined
to give the wine a splendid depth and long-lasting finish.

aallihy
By

https://meatbank.jp/



Sashimi
I B

Specialty Thick Cow Rumen Sashimi

4 Ex R 980
Omasum Sashimi
v v ARIL 980
Wagyu Beef Yukhoe
M=y r 1,480
Seared Wagyu Beef Liver
F oMV oS- 980
Sushi
7 7
Seared Fatty Tuna
#Vhw 320
Lean Beef Loin
RE T — 2 320
Beef Tongue (Low-temperature cooked)
Ha v (IEEAE) 320
A La Carte Dishes
—
Napa Cabbage Kimchi
H¥¥ 47 480
Cubed Daikon Kimchi
NI TF 480
Seafood Kimchi
e 2 F 680
Kimchi Platter
FLFEDY 780
Namul Platter
F LIVEEDY 680
Korean-Style Choregi Salad
FalvEHIH 580
Garden Salad w/ Awaji Onion Dressing
A—=—TvH I X BREEt=FvbrvovvJ 680
Sesame and Salt Cucumbers
TviEx=2U) 480
Spicy Cod Innards and Cream Cheese
Frvyvers)—2oF—X 580
Korean Lettuce
YT a 480
Korean-style Nori Seaweed
HE D Y 300

-

Namul - Napa Cabbage Kimchi - Seafood Kimchi - Cubed Daikon Kimchi

Thick Cow Rumen Sashimi or Wagyu Beef Yukhoe (Extra ¥300)

Salted Onion Beef Tongue - Short Ribs - Skirt Steak - Loin

(You can add a 2-hour all-you-drink option for ¥1,500)

Wagyu Beef Sirloin - Egg Yolk - Mini Rice Serving

Chef's Choice Course
B
4,500

A La Carte Dish Platter
Sashimi

Seared Dish
Flash-seared Liver

Sushi
Seared Fatty Tuna - Lean Beef Loin

Wagyu Beef Yakiniku

Wagyu Beef Offal
Salt or Dipping Sauce

Sukiyaki

Closing Dish
Oxtail Ramen or Chilled Noodles

Sweets
Milk Gelato
Yakiniku
BEA
Beef Tongue Thin-Sliced Beef Tongue
Eav 1,980 WY v 1,380
Wagyu Beef Short Ribs Wagyu Beef Choice Short |
M A 1,380 MEEANVE 2,180
Wagyu Beef Short Rib Finger Nééagyu Beef Thin Shavings
R AvE 1,480 Mg oge L 1,300
- Wagyu Beef Loin Prime Loin
Agm—2 1,580  Fi4Ew—2 2,480
Sirloin Yakiniku eaten in Sukiyaki style
MEFy—m A ST
1,580
Outside skirt Flap meat
Mt T 3 2,480 w4 o3 2,180
Hanging tender Diced Tenderloin
R 7 Y 2,380 mievyAanm 2,980

ibs

Wagyu Beef Offal

AR VEY

Liver Abomasum

VoS — 780 X7 7 780
Thick Cow Rumen Large Intestine

Ezx 900 VY F gy 900

(Salt or Dipping Sauce)
Charcoal-Grilled
K BEE

Kagoshima Kanjuku-brand Pork
JE V2 B H R 100g 1,580
Wagyu Beef Tongue

a2 v & 100g 2,980
Wagyu Beef Tenderloin

M4 e v 120g 3,480
Wagyu Beef Sirloin

M4 —uA4 v 150g 2,980

Meal Finishers
A

Oxtail Ramen

g T =NV =R 980
Chilled Noodles

14 4l 980
Bibim-guksu (Spicy Cold Noodles)

SR 980
Gomtang (Beef Bone Soup)

I LB RA=T 680
Yukgaejang (Spicy Beef Soup)

295V YV A= 780
Egg Soup

B2 — 7 680
Stone-roasted Bibimbap
ARSI EE A 1,100
Yukhoe Bibimbap

i AR R MR <l AP 1,200
TKG (Raw Egg on Rice)
TKG 580

Iron Pot-cooked White Rice (Small / Medium / Large)

EHE Ak 200/ 300/ 400
Dessert
FHF—
Milk Gelato
WBI NV I70HEY =T — | 580




