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Enjoy it to the fullest JAPANESE BEEF
“SHIMANE WAGYU”
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SHIMANE WAGYU

JAPANESE BEEF

“SHIMANE WAGYU”

Pairing course of sommelier-selected wine and sake
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“SHIMANE WAGYU” SUSHI & Beef Tartar
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Selected White Wine & Sparkling
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“SHIMANE WAGYU” SIRLOIN STEAK
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Selected Japanese Sake & Orange Wine
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“SHIMANE WAGYU” SUKIYAKI
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Selected Red Wine
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We offer carefully selected alcoholic beverages to match each dish.

Enjoy the marriage with Shimane Wagyu beef.
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Various alcohol, Beer, wine, sake, etc.

We have a wide selection.
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