
A5 Satsuma Beef Jerky

American Wagyu Hanger Steak Bao Bun, 

B&B Pickle, Char Siu

Swagyu Kimchi Tartare, Caper, Radish Sprouts, 
Toasted Nori

Short Rib Birria Tostada, Cotija, 

PiPickled Shallot, Cilantro

Sweet Corn Tortellini, A5 Wagyu Bolognese, 

Tarragon Sake Cream

Hokkaido Pho, Lemon Basil, Snap Peas, Pea Shoots, 
Purple Ninja Radish, Daikon Noodle

Austrailian Wagyu Picanhna, Fermented Romesco, 
Sungold Tomato, Dry Aged Demi  

JaJacks Creek Ribeye, Broccolini, Eggplant Puree, 
Chili Fish Caramel, Puffed Buckwheat

Kagoshima Tenderloin, Bone Marrow Potato Puree, 
Haricot Vert, Pink Peppercorn Sauce

Miyazaki NY, Koji Mushroom, Asparagus, 

Unicorn Espuma

HHyogo Kobe Ribeye, Smoked Carrot Puree, Charred 
Torpedo Onion, Crispy Leeks, Cherry Bordelaise

Wagyu Fat Brownie, Charred Marshmallow, 

Matcha Berries, Foie Gras 
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