
**はじまり (Hajimari) - The Beginning**
Choose 2: 

- Ume Pickled Fruits 
- House Fermented Kimchi 

- Spicy Beef Tripe👍🏼 
- Marinated Black Fungus & Kelp

**さきだし (Sakidashi) - Starter Dish**
Choose 1: 

- Goma Cheese Salad 
- Seafood Wasabi Salad 👍🏼

 - Creamy Oxtail Soup 
- Hokkaido Oysters (Available for Upgrade @ RM 10) 

- Smoked Wagyu Tartare 👍🏼 (Available for Upgrade @ RM 20)

**ごくじょうぎゅうもり (Gokujo Gyūmori) – Wagyu Platter**
<<Chef’s Selection - 100% A5 Miyazaki Wagyu>> 

A curated assortment of 5 premium Wagyu cuts (300g), 
chosen by our chef for an exceptional dining experience.

**やさいグリルよう (Yasai Guriru-yō) – For Grilling (Vegetables)**
<<Chef’s Selection>> 

Specially chosen by our chef for an exceptional dining experience.

**ふわとろ和牛 – Wagyu Steamed Dish** 
- Wagyu Chawanmushi 

**しめのごはん (Shime no Gohan) — Course Ender** 
- Wagyu Claypot 👍🏼
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