LUNCH SET MENU
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Matsusaka Beef Hamburger Steak Matsusaka Beef Steak Lunch Matsusaka Beef Yakiniku, Karubi Yakiniku
MBRFINVIN—T AT —F MRFRT—FSF 3,690 PRAFEAN 2,150

2,100 2,800 MBRE_EHIVEBRA 2,790
TRETHANA. IREFHRMA
Stewed Matsusaka Beef Matsusaka Beef Sukiyaki (Regular or Premium) Kurobuta Pork Steak
MEFE—TYF 21— 3,690 1FRG-9 EHEE 2,150 ERRA 7 —=F 2,050
MBRAFAE g EIHRE 2,990
TRETSHANA. IREF A
Grilled Chicken Grilled Fish of The Day Sandwitch Roast Matsusaka Beef
a2 UL 1,950 XHOHE 4150 WRFO—RX RE—TH VR

Matsusaka Beef Curry Rice Soup, Salad, Bred or Rice

MRAEE—THL— 2100 +*-7 ¥3%
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STEAK LUNCH SET
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Matsusaka Beef Sirloin Steak Matsusaka Beef Fillet Steak
WREY—04 Y AT—F 6,350 HPRGFELRAT—F 14,150
7,750 17,150

10,350

Matsusaka Beef Momo Steak

22,150

Wagyu Beef Fillet Steak

WRFEERT—F 3380 MHFbLAT—+ 6,350
4,150 8,150
9,390

Matsusaka Beef Rump Steak A5 Premium Wagyu Beef Fillet Steak

WRES >V TRAT—F 9,890 HENFELAT—F 8,550
6,150 10,850
7,350 14,150

Matsusaka Beef Ribeye Steak

WRFU TP A 8,450

12,350

Soup, Salad, Bred or Rice
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STEAK COURSE
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Matsusaka Beef Sirloin Steak Course

WMREY—0O4 31— 8,300
10,800

Matsusaka Beef Omakase Momo Steak Course
MIRFBFHEI—R (EEREN)
9,000
6,200

Selected Matsusaka Beef Course

BRGHHEI—R (FBREDE) 7,000
8,200

Matsusaka Beef Fillet Steak Course

WRFE L d—X 16,200
18,200

Selected Wagyu Fillet Steak Course

EEIFELI—X 9,200

11,200
Grilled Fish of The Day Course

AHOBARI—X 4,800



