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Appetizer
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Soup
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Chef’s recommendation
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Salad
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Kobe beef
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Rice or noodle
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Dessert
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Coffee
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Kobe Beef Menu
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Seasonal appetizer
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Original tale soup

TROREBBMIVBIFE R DZB MBEILZIV
~Please choose 2 dishes~
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Roasted tuna soysauce jelly
3% ¥ EADSY
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Foiegras and eel fish with WASABI
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Steamed seabream
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Steamed seabream
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KOKORO special salad
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~Please choose whichever you like~

FTEBEXAIAN (30g) + 7ALDOYAMBEX (60g)

SUKIYAKI style 30g + Tenderloin steak 60g

741 (100g) LBEXPFIE Wik —u 4> (100g) LBEXPFIE

Tenderloin 100g or Sirloin 100g
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Garlic fried rice or steamed sice with miso soup and pickles
or Somen noodle soup (Hot or cold)
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Homemade desserts
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Coffee or tea
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3# 120ml ¥4,500
60ml ¥2,500

A% 120m1 ¥6,000
60ml ¥ 3,500

¥20,000
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If you have any allergy in food or you do not eat, please kindly inform us.
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10% service charge and tax will be added to the prices.




