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Takamori Wagyu Rib Eye
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Takamori Wagyu Short Rib qu'lmon Wagyu Short I
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Takamori Wagyu Knuckle
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Subject to 10 % service charge. Photos of products are taken under certain conditions and reveal only the general appearance. Should
Please ask our staff for assistance. In case of any disputes, On-Yasai reserves the right of final decision on all related
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Takamori Wagyu Chuck Roll. Short Plate
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Subject to 10 % service charge. Photos of products are taken under certain conditions and reveal only the general appearance. Should there be any questions.
Please ask our staff for assistance. In case of any disputes, On-Yasai reserves the right of final decision on all related matters.
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TAKAMORI WAGYU
SHABU SHABU TASTING MENU
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Hokkaido Seaweed SoupA
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Zﬁ:fro Mixed with Mayonnaise on Cucumber
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Chinese Cabbage
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Watermelon Radish
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Brown Enoki Mushroom

White Maitake Mushroom
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4 Types Takamori Wagyu*, 1 Type Kagoshima Wagyu
(1 pc each) & 1 Type Kagoshima Chamiton (2 pcs)
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Minced Cuttlefish
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Cheese & Fish Bamboo Roll
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Black Shirataki
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Steamed Rice/ Udon/ Flat Udon Noodles
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<m:_=u Ice Cream/ Green Tea Ice Cream
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abu Soup / Organic Soy Milk Soup/ Tomato Soup/ Assorted Herbal Soup/ Wagyu Beef Soup/ Bonito Soup/ Mongolian
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Spicy Soup/ Salty Yuzu Soupwith Collagen/ Black Truffle Soup/ Spicy Lemon Soup/ Cucry and Soy Milk Soup

*subject to availability and items may vary due to seasonal change
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