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Yakiniku Tsutsui,
Commitment to Yakiniku

Meat

A4 rank Japanese black beef heifer,
Cured for 14 days by our butcher,
never frozen

Cutting

Hand-cut in the restaurant
after customer's order

Sauce

Wooden barrel-aged Matsuno soy sauce,
Aomori garlie,2 Kinds of chili peppers,
sugar, miso, sesame seeds

Rice
Specially blended for yakiniku
by a master rice chef

Prepared with sincerity
Please enjoy our Yakiniku

of Japanese Black Beef.
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Course meal

T o i 20,000

JEEDHDBCHEE ETb A=a— 5 Aolc T — [
RED FRELBEMFOERN—2, REROEHL
F—ezPiRE ez LT
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Wk o % 12,000
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¥ b=797100g

A DHE 15,000 =zmmizzAmcs

IR 0 15,000

ZOHDRERE A HLIZ. FIFOEBRL SPFRDAAT
ERESTRDWLEEI D). —FARDI—2TT

Lot i

T 0 Ja 8,000

Pl CI LM 54 ). e POOBERT—2

FRND&EA

Queen of Beef

v¥h=7Y7> 100g 7,000

Chateaubriand (100g)

e 100g 5,000

Hire (tenderloin) (100g)

eLvEIDYELL 3,500

Hire (tenderloin) leftover pieces



Rl)AShd T3 6 HALSE YD R Y 7,000

(#v, =2, H473, IV, ¥y 57 5v7)

F\SSOI‘ted 6 parts of Wagyu Beef, specially selected thick slices

B AbIEAR, I LD QDLERIFEYS DY 5,500
A=a2—=REOWBADOCEE DS (=%, 7v7. m=a NI xv AFE, T, BRIVE, $473)
BAGTE0EN

J 9 kinds of slices to compare
FHITARLZS ¢

DDV sy /ooy 3,000
(m=z. e, #EO3M2T0)

Assorted loin, ribs and 3 kinds of red meat

5 6 BAEWDED 7,000 swEzzANcS DLEN MBI ALY 5,500

31 BT RPEE 3,500

grilled meat with grated radish

AXTRANVE 3,000

Negi-Tare Kalbi

Special

AXHHVE 3,000

Negi Shio Karubi

HENPEE 3,500 A¥izhhve 3,000 A¥HAHve 3,000

FRMAE R 2 THRIAME L ZoTHYE T/ All prices shown include tax.



I v V4 Tongue #E[RE

E{h £y 1208 4,500

Thickly sliced
' 60g 2,500

wagyu tongue

FLh 2 ORTHALIIH DL R 2 2ENT,
EEVLOTIVCSE2IBHRPELLNTT,
EYh Lo TR oBRENS L6 0 —F,

BE RSz 2vy0HB»EFIZRLN

Wy xy 3,000

Thinly sliced wagyu tongue

nEH2Y 2,500

Wagyu tongue (with Negi-Shio)

Y7, 2,000

Wagyu tongue (bottom)

i h ot BEWHYRUBEDI AT HEXR

FERF—ABES3MLS e T3, BEMOTHEXRSHISE TCH( G SISV
RELHELOBSBEOTHRIECE TS, T TOBERIZERLOSBFEPELATORI (DO ET
CEvEiT RVDAOBEIMEIAEBEZI, BROTHBLIWB DIz LIVEHPLETFI R

I U""‘Z Loin

o —2 3,000

Loin

lefvo—2 3,000

Loin with sauce

IR tean

4F & 2,500

Ichibo H-bone

297 2,500

Rump

EE 2,500

Top Round Cap Off

I RIVE 7 1,000

Japanese Broiled innards

TobR A *Y I KK

Tetchan Hoso rumen cheek meat

(beef large intestine)

ANVEYBIEPEED 1,500~

Hormone Omakase Assorted
3~4 DI, ANBUEb¥Timo{hvicla T

| &7V E vai b cap)

HA43 3,000

Kainomi (bottom flap)

ElHve 2,500

Marbled kalbi

REINVE 2,500

Lean kalbi

Il\"i:‘: /A7)

Harami/sagari

N3 3,000

Wagyu harami (outside skirt)

F 4 3,000

Wagyu sagari (hanging tender)

VN— NV kv aYay

Liver heart omasum aorta



FH D& be 2,500

Assorted Wagyu sashimi

é’]% gi:ergi“sashimi 2’500

Wagyu sashimi 23 il 2,500

(cooked at low temperature) "
tongue sashimi

ZYQIEXII s FEHEBS— ARizoa1L
L3R TV wTEIZTEMOTEL W
s Wi DS e CH B A6 oS wdsh N Rl 1,000

heart sashimi

ey <A 1,000

beef abomasum

vk NIIayy 2,500

diaphragm Yukgae

Yukgae
AyDIEXREERE— AFico8M ~
LT fvntHIzTEBMOIERL ﬂ M= ‘»‘77 2’500
BxBI3etH SIS v tongue ‘[’ukg;}c

KRR ERFHEBEI&HE 2,500
3~4 BEOED &b
Cooked at

low te t Assorted low-temperature cooking
OV SCTDPETRETLIE Assorted 3-4 parts

H—g AR L2 5 2,500
e

Japanese beef cold shabu
Beef Side Dishes
/Beef Appetiz -
eel Appetizers O—AkE—7 2,500

roast beef

U9 25 8 23 1) 2,500
f&ﬁ, i ‘) x a’. — #‘ Rare steak with egg yolk and soy sauce

Seared red meat steak HRB R FE T 2,500

Rare Steak Ponzu



Hij S 8 fH KD 2,000

plate of assorted appetizers

ERAEE. Frrv, FFIFFHLEBTITHORE - 1+
JEePREYEbRIZLIL. LT oZ(DFRFEP <
CHEZETITDTT

Y7 & 300

salad

SBEKREDY I X

Tofu and Potherb mustard salad green salad

TYV—VvHIX

* hF

*LFE)EGDLE 800

Kimchi Assorted Kimchi

¥ L5 F H 500

Kimchi single dish

+ ALV

Namul

FANVEYGDE 800

Assorted namul

F LV, 500

Namul single dish

A~ 4
M- 1" 4 500
Side Dishes / Appetizers

HRE=V=70Mp 4 5H

Grilled wagyu beef fat with garlic from Aomori

EINVA FRFATAR

Assorted 1111111111 Tomato SliC?S

FTPE

Lettuce greens

<y ¥aRTh

mashed potato

HEOY 200

Korean laver

A—=7

soup

+100 HCZyo-TE3T
+100 yen to make kuppa.

avwrYveA—7 800

Spicy Beef Soup with Vegetables

IHRAA=T 500

wakame seaweed soup

EFA—7 500

egg soup
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noodles

24 35 7 2,000

Wagyu Beef Omen

S Y 1,000

hot noodles (Chinese style)

G v 7l (RL) +500 x1,000

Morioka reimen (cold noodles)

KRA—=7

Soup for the end

F—WA—T 1,500

Wagyu Beef Tail Soup

+100 FCZ9% or il 1z Tx33
choose Kuppa or Hot Noodles for +100 yen.
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rice

ey +800 1,000

stone-roasted bibimbap

Tk 300

rice

RA

chazuke

R A4 50T 2,500

Specially selected Wagyu beef chazuke

Hor

dessert

BT TAX 350
(Fv—=v/Faadid /1ibia2D50
[ BEER I/ BN/ FAWDNT)

Vanilla ice cream
( plain/chocolate glazed/honey glazed with honey
/ with kuromitsu soybean flour / with plum wine / with rum )

Vy—yb 350

sherbet
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Beer

J 77iva—=iy
E774 X b

Non-alcoholic beer taste

M) — FvIFPrEVESE w0 800

Suntory Premium Malts Medium
772 400

7+ A—I)X—FI74 s 900

Asahi Super Dry medium bottle

PP —F—NVT7Y— s 580

Suntory All Free

=Y TFRX*—

Nikka Whiskey

&l 2 14,000 752 1,700

Yoichi

T 48 10 15,000 52 1,800

Taketsuru

K#Y sz Arv—1/ REE
(mixed with water, on the rocks, straight

or mixed with soda.)

74 RF¥—

Whiskey

£ 38 v 4,000 52 600

Kaku

KEIY /ayz ) AYv—} ) R I Ix—x—v [ 2=
(mixed with water, on the rocks, straight,
mixed with soda,mixed with Ginger ale,

or mixed with cola

et

1,000~

shochu (Japanese liquor similar to vodka

178

ume liqueur

1,000~



TI7RT4 7

Daily wine

1,000~ | & oS

Sparkling White Red

HIE) 7 —

Fresh fruit
nama-shibori sour

TVv—=TTN—y

Pink Grapefruit

900 NAF v Tw

Pineapple

ﬁ W ‘B_ 7 — seconds

VEY ZHOY Y —

Lemon Seasonal Sour

300

XE)V %

Fresh fruit

TVv—=TI)v—y

Pink Grapefruit

800 INAFw T

Pineapple

nama-shibori soda Non-aleoholie

VEY Zfioy —X

iE wy ‘_ﬁ’ seconds

200

Y7rRYY7

Soft drink

Lemon Seasonal Soda
%ﬂll (RARA) svrrva—nzeyyy 800
nensen
Atz BOEIOM, BoTuwl: THEE] 2ERLEZVYF, ANy =&Y Fi—LED

JERF (L&) Jsurva—naeyyy 800
tokijiku
BRIEo, HAREORRBE DS (KRR OBEZILETUVE, ~9N—342LL L IADED

a -
P73V 100Mcyy—icoszs 800
Biwamin
HESERBRESEIV CTLEROBREEERII. EVZXR - BRIV - B UL - AFIY -
O—=¥rE)—FEMETo{ o MAMH

Hy—uorv% 600

Black oolong tea

VvVy—x— 500

Ginger ale

v—uyE 500

Oolong tea

5 K R 7K 400

Strong carbonated water

a—7 500 Fvrvyvva—RA 400

Cola Orange juice
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Luxury Beer

ROCOCO Tokyo WHITE 1,500
AV «euaa

ROCOCO Tokyo WHITE

IV —FA—CEPHLEIEHITRLCILDTEBHVAVS IAT,

Wo{hE THERECIE S

EAO): SN
ROCOCO
Tokyo WHITE,

“BRRAESERHEe— " LLT 2018 4
A, WAL R V2B ¥ TAEM
DV ETHEE,
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EIndID77T2T7V—¥—ni3, 7
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D, ELTox—F L Ti=v 2 d5 85 H,

[xv R DERD»S, T4V DFEA]
thah, 4By 72270020
LR DI, RAFA VT2V DRV
re—nCT,




BHREOEETEozvuy ity FEvEIu—TTP7 2k,
ANARE DI T T MOV Ve —T—N

Craft ginger
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HEVBDLAL s-x 800 »v- 900

Aogiri Mikan (v Fwva—w)
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