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»
H u ﬂi Appetizer

A 3 Cold Dish

F L FHEA4 3kinds of Kimuchi, Korean pikles ¥1,100
FLFEM MEFLF - AA4FLF - nsTF ¥ 550
FLIVES 4 akinds of Namul, a way of cooking or dressing vegetables with sesame oil ¥880
FLAEM (25hAK - bRL - Ereq - A ¥550
¥ LF L FLNOEY DB (— i) ¥ 660
F% 2/ P% Pickled in a red pepper & garric after food preserved in salt did the stomach of the cod ¥ 660
fEDPIRD T

LA R0 X R e —

I;\;J ﬂiu 1‘[‘ L—I:j:E D Sashimi / Beef Sushi ?ﬁﬁﬁf[ﬁ;‘m%

BRI RZDBHY £, TRl E R BT TR O T BHEALLE SN,

BENFDA 2y (%18 -1k) “Wagyu Yukhoe” Steak tartare with egg yolk ¥1,760
M) 278 5L “Wagyu Yukhoe” Steak tartare with truffle ¥3,300
New 9 |ZL»7“Uni Yukhoe” Sea urchin Steak tartare with egg yolk ¥3,300
New MBI D 728 A 9 Chopped wagyu with miso ¥1,760
BEMFDAF 2 “Wagyu” Negitoro ¥1,760
New SEEY— 0 f V97 (F#I%L) “Sirloin Yukhoe” Steak tartare with egg yolk ¥2,640
HEMFDICEY “Wagyu” Nigiri Sushi ¥660(18)
KOV —a 4 DICEY “Wagyu” Toro Broiled Nigiri Sushi ¥99001#)
LS ICDRILEE Sea urchin meat roll Sushi ¥99001#)
HEMNF D2y 7 Bl “Wagyu Yukhoe” Steak tartare with egg yolk Sushi ¥88018)
New HIZ2 v Hifffi “Uni Yukhoe” Sea urchin Steak tartare with egg yolk Sushi ¥1,21018)
New W By 7 il “Ikura Yukhoe” Salmon roe Steak tartare with egg yolk Sushi ¥1,100018)
"H-?&‘ Salad (e
T IWVAY T X Sesami baised Korean Salad ¥1,100 ¥550

TNRAFY PFNDIFRR—AD I JJEY T %,

Yy alblzdwDHY T X Salad with boiled and dried baby sardines & Perilla ¥1,100 ¥550
kv R—ay Dy —HF —HF X Caesar salad with tongue bacon ¥1,760 ¥880
¥ F 2 Sanchu, percel vegetable ¥880
=47 X Tomato Salad ¥3880

T ﬁé Hot Dish

FNEVDT b — a BT Offal ahidjo miso tailoring ¥2,420
FF I Korean pancake ¥1,200

F¥7F x Japchae ¥1,760
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555
JyUu Grilled

7“}1/25';{7]‘9 V‘ﬂ‘ﬂ/‘}ﬁl’/’ﬂ The New Style Yakiniku

New 7L I PLX Y Premium beef tongue —H# ¥1,480
fix |2 v D iedh BE %8655 O B2 AEH,
WA T BEN 7 AR ARNED B TR DR BJEHBD X v TT,

IRERDDHIUBEE Beef Yakiniku marinated in Wasabi paste ¥2,420
FRHODIVR—A T ZREWICHITIARE LT,
AFIC I ESDIVDOHFRYV T2 BRI LTERBHHMD (VI EHER] T3

IR RIDWEMS 72 % Beef Yakiniku marinated in miso, dip in a egg yolk ¥2,420
MEAE AT —F UK A » b R ORI Tt LT R L7,
Pt E O 20 %220 TBALEADIZI N,

k Dﬁ‘% Beef Yakiniku with a rice ball ¥3,300
THRE TR ICL7=F R0 e, HLETHBAN ERDBEAR T,
FREOBEHICIEBRPREDOT 7y MRV ET, mROBEREZE O TE KL S\,

HENFHRBADF —RA 7+ VT 2 Wagyu with cheese fondue ¥3,300
F—RAT7 A VT 2B RPEECZAVEZ—NF—X - JY LT —NF—X - T L VD
AT AT 2y —RCHAFOREAEZo R VDO THLEREZITNVZAF YV F A A =2 —

New BENFRBRE 74T 277D Y 2 —= Rossini with wagyu and foie gras ¥2,980
BEAFRBHNE 77 VRETZ T 7 7ERCHEAL, AR~T 7Y =2 i kT % L7
WA v & ONWESRE | EHINZR 7 7 v 2Rl BREL A 720 5

‘}3_% Iﬁ%/ﬁl\'@ Assorted

New 7L I T L7 NARIED  Assorted prime beef ¥9,800
TR V- 740 -7 3 - R - Y 2T oK VAR T L
BULLSO B33 0Dk o 750K ) &b TF

TIVARED  Assorted prime beef

IR BT T2 ARG LRRVNEZ 2T 2 AbdicwLE T, 7 HE ¥7,980
FRYDEHR, TR DEAT S LI AR BEL AL O, AN DR MR TNETE ST 5#f ¥5,980
IREEED Assorted low fat beef

O LR G2 82T D) bRz LE T, 5 ff ¥5,980
TAR VRO G BENE THEES 7 8 v ABICErb R 1M S TR £ 5, 3 ffi ¥3,980

New 7R )LE ¥ =&Y Assorted internal organs B SBIEIR & L - g
W3O AR, (kI ¥=Fay, Li—%K4blh) YENT XY BREWLEETET, ¥3,080
¥, 2 o

@Tﬁé'}% Vegetable

7Y —V T A>X7BE Green asparagus ¥1,210
H S EE L7210 BE Shiitake mushroom ¥1,210
TRRPEIC AN BE Garlic ¥1,210
BEX WP D 5 b4 Assorted VegetableGarlic ¥1,650
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9 v ij]{?i Tongue

| %} Beef tongue
2 F % ' Hi Beef tongue with the green onion

FigEd % V35 Specialty of the beef tongue

YA 2 85 JEU]D Thick piece of the beef tongue

,}34%% I/"%)vg; Basic of beef

%V F.IRAY Aburi-Misuji, Top blade with raw egg
IRVDRHLPOHLTEE KHICATAALE L, BINCHEDTEAL LBV I 0,

% DY —1 A4 Y (1B Aburi-Sirloin,grilld shabu-shabu with raw egg

¥2,200
¥2,420
¥3,980

—H ¥2,980

¥3,300

¥1,760

P—uf v DRLOLPOHEZ KHICATARALE L7z, AIHICHEOTEBAL LD L7EI W,

4D —RA Aburi-loin

T £ Beef Round

9 H H D Prime striploin
bHDEDERIT, ZOPVHREHTRICHEAD DY LT,

2% Shin-Shin , Thick flank
LV R EMHEN BN, FR LD S BASTRE L

77 Rump
Y —u 4 VOBV BEDERIF DB, TEDPTIIIRD L LD VIREA,

AF R Ichibo, The rare part of the rump G ERNOL)
2D DOMP VY > DAST2BIROIE DT,

b & = ff] TomoSankaku, Marbled beef of the thick flank
Py a=D—Ek, BRELLOWERKRY 2R D FkE,

’%' ¢ ‘7 5— Shoulder-Chuck Tender

77 I AY Uwa-Misuji, The upper part of the oyster blade (Z/»¥#f)
IAVD LB B TE LD, R HIER I RS TS,

N 77 2 Tohgarashi, chuck tende (/%)
WEIZEEPNCGEL, b0 K, FADHIDP VAR TS,

2V Kuri, The part that is connected to the shoulder
M. B =, BIERY S DB A7 TV AD RN T,

I AY Misuji, Oyster blade
RETHR 2R Y S BRIV TOET, HoI VLR,
ZNTOTRELZKDO, BRERDF Vv L72LAITEBHTT,

PRSI B BUAK Ot T, & SRERD10% 2V —e 2R LTSS THE LT,

¥2,420

¥1,980

¥2,200

¥2,200

¥3,080

¥2,040

¥2,420
¥2,420
¥2,420

¥3,300

(N—7)

¥990
¥1,100

¥1,100

¥1,540

¥1,320

(N—=7)

¥1,210
¥1,210
¥1,210

¥1,650



j]]l/ E‘ Prime Ribs

|1V ¥ RibKarubi, Lifter meat
NIRDEE LTI

P —1 4 V Sirloin
ZDOMMPLELOT T B ASTWT, EATFBEIICELNL, Va—Y —RHMi T,

H14 /7 3 Bottom flap
R EFEY DDANT v AR, NTHEEVRADORWE ZHY L7ZENE

2377 X Outside skirt & Hanging tender

[>>7 3 Jo-Harami, Outside skirt
RENCRAETBHIEA DT, e—Ahu) —TH I BRI~ T —TF,

77V Sagari , Hanging tender
BRI — T DL, REICRE XS B A7 O P 0ES T,

1@)‘7 I Kiwam i-Harami, Prime outside skirt

T SRSy 723 Y10 Bl 7= B i, B0RRGE,
NF7IDUIY K E L BEPRE) Cut off Outside skirt

7/f I/ Tenderloin

74 L Tenderloin
ETHR DO BNV 75\ B 7 bR S B D e R 7

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

TVLITLY Y =T YT v (ZOOg) Prime Chateaubriand
RERD 74 LD HE IR ETF af ALY Y =7 VT v DR T,
boldb MM TEBEIMNEIHAELEL,

Ij;‘l Hﬁ Internal organs HFREKEGLL - Bk - 2 €h 7 XV BBOWLET T,
EI7 FD%—H) The first stomach

veFay DKW Beef large intestine

Lox— (EDTNiE) Beef lever

PRSI B BUAK Ot T, & SRERD10% 2V —e 2R LTSS THE LT,

¥2,420

¥3,300

¥2,420

¥2,0640

¥2,980

¥5,960

¥1,500

¥3,580

¥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

‘3/{X Rice

BERNC KA S EIK Rice (S)¥330 (M)¥390 (L)¥440
BURRDITIRE FIF7=-ZABERIC X AVE T,

‘Fﬁ%* Sixteen grain rice (S)¥330 (M>¥390 <(1.)¥440

KESEETANBEKEBAL LB V02T,

E ‘JS% Stone-grilled

HEMNFDOBERREETE Mabo Tofu ¥1,430
BEMFOMAE =050 LU, ShiERBElo & = 7 BHEA R FREE G,

fBEfAE A —Y v 274 A Garlic rice , BULLS’ style ¥1,430
HELuARx—t=v=rDFVHE bRV, ABETH LI AVDRRA-Y Y2 T4 R,

FBEL YT EE VN Stone grilled yukke bibimbap ¥1,980
WE S ARG EFBDOABREE v ANICTAAAR Oy 72 Fed T L,

FNF—=L 73T 7 FDEIRALBEL € V23 Porcini and foiegras of bibimbap ¥2,420
WL 77 Y AEDT AT Y 7 & ANTF — = DFi BTV BBELACTETET,

f1lE7 e L ZHR Stone grilled Shark fin rice ¥4,180
RO T B E IO 7 e LA — a4 v 2 RICHEAIL .,
B b ol gLz,
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BREH v

ﬁﬁi Noodle

TR I%ﬂ Korean cold noodls
WA, BEE T, OB, Fra@RT LD 20 T8ICHTIZE %
whiOMEBl 283 7~b Y o—MTT,

@ B 7Y% V7 — A Ramen with Fish and shellfish Korean hot soup
R L 72y a T ROMWEEIA R ELy 7Yy Vv ERZA b2y F,

fafr 21y 7 ¥ ¥ ¥ 7 — A Ramen with Fish and shellfish Korean hot soup
RESY2y 7YYy v 2A—7 Ittt 2 77 2, XY RBEOHKbLWEBELAIGELET T,

IRE a L% v — A Ramen with Korean soup of the beef’s bone
JENBTIREELZa =T vizoRk VD7) —I—CiEERa L2 v A7 ICillfdizGbeE L
BIETLLERNROVIEN T — X v

W< —JiEE a2 L % 7 — A~ Ramen with Korean soup of the beef’s bone
REI L2V A—FICHRRE~—hEHLOovE LA, CORIRPLOEZCAVET

Z_7'7 A Soup & Kuppa

L UL&HDA—7 Clams Soup
LLADS EH2HHE, HELOKDORA—T T,

%%X — 7° Chicken Soup
ALBE LK TAA2F 27 BIAIGLTBANRWEZLE T,

FrE > 7+ v A —7 Korean hot soup
BPROH B ERE L XY A—T R =22 L2 EEEL R — 7

HeJE 2 2L &~ A — 7 Korean soup of the beef’s bone
JENETRELE LA =T v eo BV D2 ) — I —TiRERILZVR—T,
Bk - a2 25T,

¥1,320

¥1,320

¥1,320

¥1,320

¥1,320

¥1,100

¥1,100
(7 ><1¥1,320

¥1,100
(7 >:1¥1,320

¥1,100
[7 v 1¥1,320

(N—=7)
¥660

¥880

¥940

¥940

¥940

(n=7)
¥720

¥720
¥940

¥720
¥940

¥720
¥940
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7 H ]\ Dessert

ALV YDV 7 =T Orange Granite
TS5V ADKE . CATALIEAL VY DEIEDT-E O,
BHROBOELICYS7-DTT!

HRTAZRDHERXA T VIR bean jum filling wafas with green tea ice
W ZREROEFET AR ROOPVHED D, IV =Y NEHA R TURE LT,

7w 7))V Waffle
PEET=TDT 9 TNANZTTAREE YD IN =V BNy E V7]
Faal— Y —REXRY) =Y —2DOHMELHEEE!

Faal—br74 ‘/7;‘:!. Chocolate Fondue
TIVAPEDF aal—beizo R0 ffio A FaaL — b7 4r 72T
HThbubWELDET,

<F F=7 Macedonia
ARV T DIN—VEVF LD EDDHERLH LTIV —I B0 BODT XD I-UNE T,

YNREEFE Sorbet %

HE N =5 ¥R TFA -ZFE DN,
FLIFAZ Yy 7ETBRIWADE T I,

F17 L Cafe

W HE Coffee ¥660 KL 7% Black tea

IAZVL Y Expresso ¥880 INT T4 — Milk tea
F17F—/ Cappuccino ¥880 2AYILINTT 4 — Royal tea
TA AT —E — Ice coffee ¥660 TART A — Ice tea

PRSI B BUAK Ot T, & SRERD10% 2V —e 2R LTSS THE LT,

¥770

¥880

¥38380

¥2,200

¥3830

¥550

¥660
¥770

¥880

¥660



a—A )z — 1 Course Menu

BULLS 7—2%
2125 ¥6,600

M TOHIZBEI DD
LIFCTEHELROH L I—R

X¥LFLFLINDBR) S b
TIWXY 75
Fatp-F) Xy F 2
FAXY 2B
A7 L E
Fasprn7 3
TEWD b I UBEX
xhHa—2A
AB DG v 3T

—ufet-7) L —
T R ibka

ABDVILN

BULLS3#4E 2 — %
2125 ¥9,900

%ﬁ]géﬁaq;’&@i)ﬂ L 7~
BULLS® £k L W' % - /-

AARBER T — R
XFLFYFLIDBRY) SbY
T} 74

ERfF DB

Fazbrn7 3
fab i A7 —%
Frif 4 248 )

FhIARY

7 P DoRIEBE X

29y vor ALY U or bia

AHEDVIL~N

BULLS
ZVITALTI—A

2145 ¥13,200

SBAM 2 FHRIAER L 72
AR CEHEFIZOHEZ S
Ea— 2

XLFEFLIN DB SbY

TIWKH 74
Fhy—as gD
A )ICOERX
M) 27FbL297
TVITLY Y
Frid v 38
vy b=7) T~
Fasfrn7 3
PR A 2M
Zhy—o g (M) 2797%)

PN E iy
2y TV vor ALY Y

AREADV/I~Nor ?F = =7
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