KOBE BEEF SET

Enjoy the most famous wagyu” KOBE BEEF”
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Kobe beef can only be called “Kobe beef” if it has passed some strict examinations.
Must have a meat quality grade of A4 or A5.
The meat quality is highly refined and marbled
such that fat is delicately inserted into the red meat.
The elegant sweetness and the melt-in-your-mouth quality are particularly noteworthy.
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Today's salad/KOBE beef steak(120g)
Soup/Bread or rice/ Dessert/ Coffee

¥ 25,000




