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»
H u ﬂi Appetizer

3% Cold Dish

F LF %A+ 3kinds of Kimuchi, Korean pikles

FLFEM ngExLs - A4*0F-n25%

F LIV 4kinds of Namul, a way of cooking or dressing vegetables with sesame oil
FLAERE 1Z5hAsi- bRl - v - Kt

FLFLFLNADEY HbE (—AHi)

F¥ T Pickled in a red pepper & garric after food preserved in salt did the stomach of the cod
DR DI

AR XX RE TR e —

Iﬁ ﬂiu *n EFJ:E D Sashimi / Beef Sushi ?ﬁﬁﬁf[ﬁ;‘m%

EREE NI AL BBHY 5, TR TRk AR 0 773 BREAL S,

OBETBNFDHEI YT (2L -3 -nkiE) “Wagyu Yukhoe” Steak tartare with egg yolk

S RWEYE Y=k, “Wagyu Yukhoe” Steak tartare with truffle
O HIC 7 “Uni Yukhoe” Sea urchin Steak tartare with egg yolk
HEMFD% DA S5 Chopped wagyu with miso
HEMFDAF T “Wagyu” Negitoro

O HEHFDICEY “Wagyu” Nigiri Sushi
ORYF—ufrDICEY “Wagyu” Toro Broiled Nigiri Sushi

O ESICDOPIBEE Sea urchin meat roll Sushi

BEMFD Y7 Fifl: “Wagyu Yukhoe” Steak tartare with egg yolk Sushi
N7 HiflE “Uni Yukhoe” Sea urchin Steak tartare with egg yolk Sushi

WOy Hifff “Ikura Yukhoe” Salmon roe Steak tartare with egg yolk Sushi

'H‘? 5?“ Salad

‘) TNAYF X Sesami baised Korean Salad
TNZFY P FNDIFRR =D I = Jillk 7 &,

Yy akxza~wDiEY T X Salad with boiled and dried baby sardines & Perilla
% F 2 Sanchu, percel vegetable
M= F¥7 & Tomato Salad

vH v .
{m 7|é Hot Dish
FF° I Korean pancake
F % 7'F = Japchae

PR IH EBUAB DG T BiE ZEEIRD10%

¥1,100
¥ 550
¥880
¥ 550
¥ 660
¥ 660

¥1,760
¥3,300
¥3,300
¥1,760
¥1,760

¥660011)
¥99001#)
¥990018)
¥880(1#)
¥1,210018)
¥1,10018)

(N=7)
¥1,100 ¥550
¥1,100 ¥550

¥880
¥880

¥1,200
¥1,760

Y —eZREUUNR IR TIHEL S,
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557
JUu Grilled

7“}1/25';{7]‘9 “./“‘ﬂ‘}l/‘}(ﬁli’] The New Style Yakiniku

O 7L ITLEX Y Premium beef tongue
fix b2 v Died RE il DB %2,
WA+ H/BER T ARARIED R THDZBFEMD % v T,

Iﬁ'ﬁ%’lﬂ@z’)é U“Ef% Beef Yakiniku marinated in Wasabi paste
FHODLIVR—RA M2 RERICE AR LT,
MFICEEIDIVDOHFYV T2 BRI LTERSHIMD [T e HER] TF,

IR RIDWEMS 72 F Beef Yakiniku marinated in miso, dip in a egg yolk
MEAEAT —F UK A » b R ORI Tt LT R L,
Pt E O 20 %220 TBALEADIZI N,

P29 & Beef Yakiniku with a rice ball
TR TR ICL7= R0 e, HLETHBRAN ERDBEAR T,
FREOBERICIIBRPREDOT 7y MRV ET, mROBEREZE O TEH KL 3\,

;}3‘% FIEJJ’;]_']E].{_Z‘I\'@ Assorted

O7VITLTINREKY  Assorted prime beef

L2 V- 740 - BT 2 - RE3M - B 2T O VAR T L
BULLSDO BTN o - 5K Y b TF

TIVAREY  Assorted prime beef
FHRIR B3T3 2 RBLFBREVNEZE2LK T 2B bR LE T,
REDER, BREVDLAFTE LI B RIEEBRLAIE I, ABUCHEDRIRBEZIHETEE T,

‘5 ﬁﬁ%b Assorted low fat beef
BB LR E 2T Ok bt LT,
TNAZHEBDORGPERZ THEEL 3, ANBUCE b 7-BECHETE 9,

TE Y =D Assorted internal organs B SBIEIR & L - g
MIESHO AR,  (EI2, y=Fav, Li3—R4Ph)  vER7 L) BRTCLLTET,

@f#é‘}g% Vegetable

7Y —Y T AN BE Green asparagus
LR L 723 BE Shiitake mushroom

T ARPEIC AN BE Garlic

BEE WK D A Dt Assorted VegetableGarlic

Fn b 13 B BOALDAliFE T, & ZRERD10% 2 — R LTNRE I CTHEE T,

— K ¥1,480

¥2,420

¥2,420

¥3,300

¥9,800

7 H ¥7,980
5 B ¥5,980

5 FH ¥5,980
3 H ¥3,980

¥3,080

¥1,210
¥1,210
¥1,210
¥1,650



& ‘/iﬁ Tongue

| %/} Beef tongue ¥2,200
2 F 2 V3§ Beef tongue with the green onion ¥2,420
OFREAE % V3 Specialty of the beef tongue ¥3,980
OFEpHEEZ v JHYID Thick piece of the beef tongue —H ¥2,980

‘k%? I-/"%)vg; Basic of beef

%V k.3 AT Aburi-Misuji, Top blade with raw egg ¥3,300
IRZDRHLOLPOHLZ RHNCATAALE LT, BINCHEDTHBEHL LA DI N,
O&RYVY—u A4 (1) Aburi-Sirloin,grilld shabu-shabu with raw egg ¥1,760
P—af v ORbOLP VLT ERIICATAALE L, EINICHEOTER L EBYZI W,
%Y a—2A Aburi-loin ¥2,420

£ £ Beef Round
N=7)

9% H D Prime striploin ¥1.980 ¥99(
bHOEDHIY, ROPORLHTRICEAS BV LT, ’

7 ¥ 7 Runp ¥1.1
Y—u A CORB BB DBA, EEDOTTIRIED L ODUREP ¥2,200 100

N
5

!
I;E'
i
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2rZ Shin-Shin, Thick flank ¥2,200 ¥1,100
v e LTSRSy, B D H DA

AF R Ichibo, The rare part of the rump G EHL) ¥3,080 ¥1,540
D OB VY > DA BHROYE O,

b & = ff TomoSankaku, Marbled beef of the thick flank ¥2 640 ¥1.320
Ly a=D i, FESL LW 2ok G0 Tk, ’ ’

’%‘ ° ‘7 7~ Shoulder-Chuck Tender (N7
7Y I AY Uwa-Misuji, The upper part of the oyster blade (/P ¥#f) ¥2,420 ¥1,210
IAVD LB BB TE LD, R HBIER I RS TS,

N 77 2 Tohgarashi, chuck tende (FHHL) ¥2,420 ¥1,210
WEIZEERICEL, 50K, FAOMDP VR T,

2V Kuri, The part that is connected to the shoulder ¥2,420 ¥1,210
M. TH =, BRI Y S B AT T VY RAD RGN TS,

I AY Misuji, Oyster blade ¥3,300 ¥1,650

BETHReL T IBIEnoT0nEd, HoI LB,
ZNTOWTIRIELRIEDO, BEDFV v L7z AFBBRATY,

Fn b 13 B BOALDAliFE T, & ZRERD10% 2 — R LTNRE I CTHEE T,



j]]l/ E‘ Prime Ribs

{d E AL E RibKarubi, Lifter meat
NIHD LB TS

P —1v 4 V Sirloin
EOMPLELOT B ASTHOT, EAFBEIICFELNL, Ya—v =R T,

H14 /7 3 Bottom flap
R EFEY DDANT v AR, NTHELLVRDORWE ZIY L7

2377 X Outside skirt & Hanging tender

‘5 i A VA Jo-Harami, Outside skirt
FRHICHZETHNMA LD T, B—hal) —CTH BB~V —TF,

GYAHY Sagari , Hanging tender
BRI D — 8T, BIE VR RECR LI S DB AS 1RO D0 T,

‘5 1@"? X Kiwam i-Harami, Prime outside skirt
7 I OO 720 U1 B 7 e il i B0 FRGE .

NF7IDYIDEE L FEEPRE) Cutoff Outside skirt

7/f I/ Tenderloin

74 L Tenderloin
ETHR DO LN AP 7w 2R R AN D =R 7

Y =7V TV (100g) Chateaubriand
BB D74 L O EOIPLEEF a4 AL DDRE S X F =T VT &0,
Wi 23 70 < WEICEEN 7z i iR AL T3

QAL ITL Y =TTV (ZOOg) Prime Chateaubriand
RERD 74 LD HELINIRETF af ALY Y =7 VT v DR TYH,
boldb MM TElEIMNEIHELEL,

W Hﬁ Internal organs FHFRUKGLZL - 3k - L€ H 7 XY BROVWEZTET,
EI7 FDH—H) The first stomach

veFay DKW Beef large intestine

LoXx— (EDFNiE) Beef lever

PRI H EBUAB DG T HiE THREIRD10% 2 — e AR LTS ETIHE LT,

¥2,420
¥3,300

¥2,420

¥2,0640

¥2,980

¥5,960

¥1,500

¥3,530

¥5,500

¥12,980

¥1,320
¥1,320
¥1,320

(N=7)
¥1,210

¥1,650

¥1,210

(n=7)

¥1,320

¥1,490

¥ 2,980

(N=7)

¥660
¥660
¥660



BRIV v

‘34 A Rice

BERNIC K LA I EK Rice (SY¥340 (M>¥400 (L)¥450

BHIREET COARE I NI GHOK [LHDIZIZAA] &,
FWREED [INF—24—v] ZXV P FLORETKRE FFTBY £,

+INBER Sixteen grain rice
RELSE LT ANBRREBAL LBV T T, (S)¥360 (M>¥420 (L)¥470

E )}3% Stone-grilled

(4 BN DA EE TS Mabo Tofu
WEAIEOMAR 7 5 320 AL, ErPREREID o x 7 BASA R, ¥1,430

O BEA- 77—V » 2794 A Garlic rice , BULLS' style
FHELOAZ—L =2V =7 OF VDR b AV, AEECH EFBREADORRA—) v 254 2, ¥1,430

FABEL YT E ¥ Vo8 Stone grilled yukke bibimbap
WHE A DR EBFDOOHEE L VATV r R E LT, ¥1,980

f1lE7 e L ZHR Stone grilled Shark fin rice
ER RO TV A YD 7 H e LRI — a4 v 2B UL, ¥4,180
BRI g O B L,

Fn b 13 B BOALDAliFE T, & ZRERD10% 2 — R LTNRE I CTHEE T,



BREH v

ﬁﬁi Noodle
(=)

O 7V R %A Korean cold noodls ¥1,320 ¥780
A7, BEET I, »poBHl. Fra@RTLED»0 T8IcHitz Lok
BHiOMfEBl 2 E T b o—MTT,

‘5@ S 7 Y% Y7 — A Ramen with Fish and shellfish Korean hot soup ¥1,320 ¥940
oL 7=y a TR ROWBWEHIARELI Yy 7Yy VLR ey T,

fafr Ry 7Y ¥ 7 — A ¥ Ramen with Fish and shellfish Korean hot soup ¥1,440 ¥94(0)
WEEX2 Yy 7Yy v A7 It 2 77 2, XD BRECHEDWEBELAIWZET ET,

B2 L % 7 — A ¥ Ramen with Korean soup of the beef’s bone ¥1,320 ¥940
JENBTREL LT =T Vo RV D7) —I—TilREARI LAV ZA—T7CillllizAbeE L
YET LRIV T — 2 v

H<—RE 2 L% 5 — A ¥ Ramen with Korean soup of the beef’s bone ¥1.440 ¥940
RIEa L2V ZA-F7ICARUB=—h2HLOVELL, CORIRPAOZ IRV ET

X'—'7'7 VA Soup & Kuppa

N=7)
L LADRA—7 Clams Soup ¥1,100 ¥720
LUAD S A E@hEr, BLOKOR—TTT,
F5A — 7 Chicken Soup ¥1,100  ¥720
AU ET-I WA AF 27 2BHARIELTEARCEZLET, [7v<1¥1.320 ¥94()
gy 7Y% v A —7 Korean hot soup ¥1.100 ¥720
WEOHALWEI LR v A= T HR=RC LEHEEE R — 7, [7v] ¥1.320 ¥94()
OB a % v A — 7 Korean soup of the beef’s bone ¥1,100 ¥720
JEHETRERE LT =T v ieork) s ) — I —ClEha sz vy 2—7, (7 »:1¥1,320 ¥940

Bk - 2 7235 TF,

PRI H EBUAB DG T HiE THREIRD10% 2 — e AR LTS ETIHE LT,
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7 H ]\ Dessert

ALV DY 7 =T Orange Granite
T5VADKKE, CAZALIEAL VY DEIEDT-E O,
BHROBOELICKS7-DTT!

HWRTAADHE LA VXY bean jum filling wafas with green tea ice
R OEETARE  RCOOLIPVAED L, IV —Y INEHAZHRPTURE LT,

7w 7))V Waffle
BEXT-TDT Y INCAZTTAREB D IV — VBRI E v
Faal— Y —REXRY) = —2DHMEL HEEE!

<F F=7 Macedonia
ARV T DIN—VEVF LY EDDHERLHLEIN—I B0 BODT XD I+UNE T,

YNREEFE Sorbet V%
RN EREAFF - F DI AR,
FHLIARZ Yy 7 TEEWEDLE T XN,

7] 7 X Cafe

M BE Coffee ¥600 AL %% Black tea

IAR7LvY Expresso ¥880 INT T4 — Milk tea

N7 77 cafe latte ¥880 2 A YN INTT 4 — Royal tea
TA AT —E — Ice coffee ¥660 TART A — Ice tea

Rt B BUARDAIRE T, HliE SHAENRD10% 2 — e AR LTINS ETHELT,

¥770

¥880

¥1,050

¥38380

¥550

¥660
¥770

¥880

¥660



a—A )z — 1 Course Menu

BULLS 7— %
21258 ¥6,600

MDTOFIZEE DD
BEFTHEIROSL LI —R

XLFEFLIL DB Sbd
TIWAY 75
Fatp-F) Xy F 2
FAXY 2B
A7 L E
73
FLEDb XX
xhHa—2A
A DFRZ v 3R
—ufat-7 L —
7 RbSE

AEBDVILN

BULLS3HEE 7 — X

2128 ¥9,900

Sotm E At 2L L /2
BULLS® £k L Wit % 5 /-

AKHER 2 — R
XLFYFLIDBD bt
T} 74

ExAf DY

Ao AT —*
Frif R & 24 B )
ZHhIRY

T E W DR EHE X

29y vor ALY U or Abta

ABDVILN

BULLS
7VITLTI—R

A2145%  ¥13,200

SRR M 2 HRIER L -
AR CEHEFIZOHEZ S
= Ea— 2R

XLFEFLIN DB St
VAIZS A
Fhy—w4g VD
A )ICOERX
F)a7Fb297
TVITLY Y
Pk v 38
vy b=7) T~
Fasfrn7 3
P 24
EZhy—o g (M) 2797%)
K IRIAH
2y Ty ror ALY Y

ARADV/I~Nor ?F = N=7

PRI H EBUAB DG T HiE THREIRD10% 2 — e AR LTS ETIHE LT,
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