menu







asparagus kimchi 68
kim chi mang tay
T ARINTRLT

tomato kimchi 68
kim chi ca chua

FLFFX

lotus kimchi 68
kim chi ca sen

AR LT

mushroom namul 88
namul nim

=D F LIV

bean sprout namul 68
namul gid ddu nanh
TE® U L

green vegetablenamul 68
namul cdi xanh

BE¥XF LIV

japanese wagyu beefsalad 458

salad bo wagyu
Wt

seafood salad 398

salad hai san

WY X

cabbage kimchi

kimchi

68

kim chi cai thdo

H3¥+ LF

mixed kimchi set

128

kim chi tong hop
FLFEDEDE

red core radish namul

namul

68

namul ct cdi rudt hong

KL KR F LV

mixed namul set

128

rau ndm namul téng hop

T LIV EbE

salad

bagna cauda salad 158
salad bagna cauda
=i S
green salad 148

salad rau tong hop
g =il

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



mixed kimchi set 128
kim chi tong hop

FLFEDEDE

mixed namul set 128
rau ndm namul tong hop

TLIVED &Y




japanese wagyu beefsalad 4S8
salad bo wagyu

M4 R

bagna cauda salad 158
salad bagna cauda

NS



assorted appetizers

zensai 3 mon

3mAIEBED EbE

stewed beef tounge

198

398

ludi bo ham ki€u Nhat (com chdy/com tring)

e by i o —

assorted beef tounge ham

ludi bo x6ng khoéi téng hgp
HRZUNLDED DY

wagyu nigiri sushi (marbled)

nigiri bo wagyu (vin cdm thach)
MAERDfE (FED)

wag}u nigiri sushi (mixed)
nigiri bd wagyu (van cdm thach & thit dé)
AR GFFRI(EED LR H)

wagyu nigiri sushi (lean)
nigiri bo wagyu (thit dé mém)
MR MR (FRH)

548

398

348

298

side dishes

chawanmushi 268

tring hdp vi ca
TAL LRBEEL

498

japanese beef tounge oden
oden 1udi bo

L hBTA

seafood carpaccio 438
hai sén tuoi sét carpaccio

e s F g

598

japanese wagyu beef yukhoe
thit bo s6ng kem long do tring
BEMEIY T

seared wagyu beef 698
with grilled eggplant
bo wagyu nuéng tdi kem ca tim nuéng
BEE AT & & D 4

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



stewed beef tounge 398
luGi bo ham ki€u Nhat (com chdy/com tring)
Sl e

wagyu nigiri sushi (marbled) 398

nigiri bo wagyu (van cdm thach)

MARD fis (FRFED)




japanese wagyu beef yukhoe 598
thit bo song kém long do tring

assorted beef tounge ham 548
ludi bo x6ng khai tong hgp
LT NLDBD DY




wagyu - the art of beef

Sendai wagyu beef is the premium beef in Miyagi prefecture,

while Hitachi wagyu beef is the premium beef in Ibaraki prefecture of Japan.

the Sendai and Hitachi wagyu beef are famous for their very high quality, with the
smoothing texture of marbling. wagyu beef is strictly evaluated by Japan meat

grading association.

* Japanese wagyu beef has a nearly perfect allocation of
shimofuri (marbled beef) and akami (lean beef) on its body.

* wagyu beef contains a considerable amount of omega 3 and omega 6, bS§, b6, and

unsaturated fat.




guide of Japanese wagyu beef cuts

top sirloin

chuck roll L

rib eye sirloin
tounge

tenderloin

top round

chuck rib short rib

brisket knucle
short plate

wagyu beef AS

* the highest quality grade of wagyu
* the texture looks like marble
* melting in your mouth

* marble score no.8 and above



chilled wagyu beef

wagyu beef is always kept at a temperature above 0°C, but below 10 °C during the
processing, in an aseptic environment. this strict preservation is to help retain the

conjunction of marbled beef and blood entirely, to secure 90% of its freshness and
nutritive content.

it is possible to process and utilize immediately, appropriate for makin sashimi




chilled wagyu beef

wagyu beef is always kept at a temperature above 0°C, but below 10 °C during
the processing, in an aseptic environment. this strict preservation is to help
retain the conjunction of marbled beef and blood entirely, to secure 90% of its
freshness and nutritive content.

it is possible to process and utilize immediately, appropriate for makin sashimi




main knuckle (shin-shin)
thit 161 bép dui (100g)
B Al A

wagyu sirloin (sirloin)

than bo wagyu (100g)
Wt ]

rib eye lip (maki-rosu)
thit ddu than lung (100g)
AEHESTTFO— A

round (ranboso )

thin méng trén (100g)
BEMAS Y

tri-tip (tomo sankaku)

than 161 dui (100g)
BEMFLEY A

998

998

998

998

998

chill wagyu

silkloin (shirukurosushimofuri) 528
bo wagyu vin m& cdm thach (60g)
vivrua—XEED

rump (ranpu) 898
nac mong trén(100g)
BEH A o

outside knuckle (kamenoko)
thit than dui ngoai (100g)
MOMP A S

898

rib eye (ribu-shin) 1.298
thit than lung (100g)
HEM4V TH

rump cap (ichibo) 1.298
thin ngoai moéng trén (100g)
FEEHEAFR

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



thick sliced tongue 498
luGi bo cat day (100g)
B Ex

silkloin (shirukurosu shimofuri) 528
bo wagyu van m& cdm thach (60g)
Vb a—AFED




rib core steak (ribu-shin) 1.498
thit steak 16i rib (120g)

U 7E

round steak (ranboso) _ 1.498

thit steak thin méng trén (120g)
FGY LY

rump cap steak (ichibo) 1.498
thit steak thin ngoai mong trén (120g)
A F R

thick sliced tongue 498
ludi bo cit day (100g)
BOIH Ex Y

sliced tongue 398
luGi bo cit mong (60g)
My L2

chill steak

rump steak (ranpu) 1.298
thit steak nac mong trén (120g)
S

main knuckle steak (shin-shin) 1.298
thit steak 16i bap dui (120g)
L

tan
assorted 3 kinds of beef tongue 898

luGi bo 3 loai téng hop (180g)
VBB SbE

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



premium seafood from Japan
Toyosu market at Tokyo bay

directly and continuously imported from toyosu market, a famous

place of fresh seafood to be fished daily with a large volume.




lobster 998
tom hum

07 AR —

geoduck 998
dc voi voi
3IVE

fatty belly tuna 598
bung dudi ca ngu
N

belly tuna 498
bung ca ngw
el

lean tuna 428
ca ngu
=g

japanese oyster 168
hau Nhat
B = L UR

japanese eel 498
~ Tuon Nhiat
S E

japanese oyster with 198

cheese & mentaiko sauce

hau st pho mai va tring ca tuyét

PLYEH KT — X

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT

fresh seafood

abalone

bao ngu

mantis shrimp

tom tich
A e

scallop

sO diép nguyén con

B R2T RS

arctic surf clam

sO dé

4 B

japanese yellowtail
ca cam

Bi/\

seabream

ca tai Nhat
i

assorted seafood

hai san tong hgp
WEEDSDYE

798

798

398

398

248

248

698



lobster 998

toOm hum
miA s




geoduck 998
dc¢ voi voi
= JVH




mantis shrimp 798
tom tich

i

arctic surf clam 398
sO do

A b4 B




e ol S - e —
- - : S
RY T




seafood garlic rice 398
com toi hdi san thé da
BHET-VVIFTAR

spicy cold noodle 298
mi lanh cay

V=T |

fresh cold noodle 168
mi lanh tuci

]

1.298

japanese bouillabaisse soup
sdp bouillabaisse

TLEL T A=A

abalone soup | 698
sup bao ngu
T A—7

beefshabu-shabu collagen hotpot  2.298
lau bo collagen

L S ol o

rice and noodle

wagyu beefrice bowl 498
com sOt bo wagyu ankake
I3 A I U H R

japanese wagyu beef ochazuke 698

com tra bo wagyu
A= F5 2K | T

soup
collagen soup 98
sup collagen
Sl =T
clam chowder soup 248
sup kem nghéu kiéu nhat
Jo TRl

nabe
seafood hot pot 1.498
lau hai san
T 8

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



N\ ‘ japanese bouillabaisse soup 1.298
\ : stip bouillabaisse

\ 4 MET A v R— 2

spicy cold noodle 298
mi lanh cay

SPERE



beef shabu-shabu collagen hot pot 2.298
lau bo collagen
FLeHZaT—7 Vill




japanese wagy
com tra bo w




coffee jelly and matcha tiramisu
tiramisu tra xanh vé&i ca phé jelly
B FE L o SR T ==

strawberry ice cream
kem dau

A A7k

japanese caramel pudding

pudding tring caramel
BHEMNTY Y

strawberry panna cotta
panna cotta vi dau

A R

98

88

78

68

desserts

strawberry mont blanc 98
mont blanc vi dau

BETS5

truffle chocolate 88
kem socola truffle

FJa7Fgagbesd

vegetable ice cream 58
kem rau ct

HRTARATY =L

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT









STARTER

= g
green salad

salad t6ng hop

SHDEDISHES

T LERBAL

chawanmushi
tring hdp vi cd

SEASONAL APPETIZER

3mAEIKRE D b8
assorted appetizers
zensai 3 mon

SIGNATURE DISH

AIDAMA MENU SET

i

collagen soup
collagen sup

FLTERODEDLE TLIVEDGDE
japanese style kimchi mixed namul set

kim chi kiéu Nhét rau ndm namul téng hop
g A 75 &

sirloin AS akami wagyu beef

than bo wagyu AS bo wagyu l6ng den- akami

MAIN COURSE

¥ A /
cold noodle
mi lanh

Lt oA T
o stewed beef tounge
com ludi bo ham kiéu Nhit

70

71 s
thick sliced beef tongue

lusi bo cit day

shimofuri wagyu beef
bo wagyu 16ng den- shimofuri

BESSERIT

AHOFY -

daily desert
trang miéng theo ngay

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



KAWASEMI MENU SET

STARTER

= TJhb UEBZEL
green salad chawanmushi
salad tong hop triing hédp vi c4

SEASONAL APPETIZER

s s = e L e
tuna sandwich
banh mi cd ngu

SASHIMI

=87 1A R TR &
geoduck yellowtail scallop sashimi
6c voi voi c4 cam so diép
SIEESDISHES

el

collagen soup

collagen sup

SIGNATURE DISH

FLFEDEDE T LIVED &bE 2 )VH
japanese style kimchi mixed namul set geoduck
kim chi kiéu Nhit rau ndm namul téng hop Oc voi voi
2T AN et 3 X fity fifd
yellowtail lean tuna japanese eel abalone seabream
ca cam ca ngu luon Nhat bao ngu ca tai Nhat
+ & 8

claypot rice

com nau noi dat

MAIN COURSE DESSERT

1< Al ARHDTY =

cold noodle daily desert

mi lanh trang miéng theo ngay

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



STARTER

=2k g
green salad

salad tong hop

SEASONAL APPETIZER

3MEIRE D G H
assorted appetizers
zensai 3 mon

GRICLLED SEAFOOD

S ESI-MENESSE T

T R )

collagen soup
collagen sup

y. ! fi 1\ V& iwa fF 8 T i)t
belly fat tuna seabream yellowtail mantis shrimp  iwa house rice
bung cé ngw - otoro ca tai Nhat ca cam tom tich com iwa
SIBDE-RDISHES

ThHbe URBZEL

chawanmushi

tring hap vi ca

SIGNATURE .-DISH

FLTFEDEDYE T LIVEDEDE 71 B e VA

japanese style kimchi mixed namul set thick sliced beef tongue
kim chi ki€u Nhat rau nOm namul téng hgp 1u6i bo cat day
e M4 7 5 I kD

sirloin AS akami wagyu beef shimofuri wagyu beef

thin bo wagyu AS  bo wagyu long den- akami bo wagyu 16ng den- shimofuri

MAIN COURSE DESSERT

% i | AEYYFa- AHDFH -

cold noodle O stewed beef tounge daily desert

mi lanh com luGi bo hdm kiéu Nhit trdng miéng theo ngay

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT



2 AR RO SErl-IVEE R LS ECF

STARTER

J 1 — ) 5 &
green salad
salad tong hop

SEASONAL APPETIZER

3mHEICRED b8
assorted appetizers
zensai 3 mon

GRILLED SEAFQOD

y A= fi B\ i S

belly fat tuna seabream - yellowtail abalone mantis shrimp
bung cd ngli - otoro  ca tai Nhit ca cam bao ngu tom tich

iwa RS TR

iwa house rice

com iwa

SIDE DISHES

T LRBAEL

chawanmushi

tridng hap vi ca

SIGNATURE DISH

FLFBOESDYE TLIVED DY B L2 AHDA 7%
japanese style kimchi mixed namul set thick sliced tongue daily steak
kim-chi ki€u Nhjt rau nom namul tong hop 1u6i bo catlatday  bo tuoi theo ngay —
U= A 75 & M4 D

sirloin AS akami wagyu beef shimofuri wagyu beef

than bo wagyu AS bo wagyu long den akami bo wagyu 16ng den shimofuri
MAIN COURSE BESSERE

Al | &AVYFa- AHDFY —

cold noodle QL stewed beef tounge daily desert

mi lanh / com luGi bo ham kiéu Nhat trang miéng theo ngay

=g
collagen soup
collagen sup

all prices are times 1,000 in vietnam dong (vnd) and are subject to service charge and then VAT
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