
1  One bite Lamb soup 

2 Broiled lamb fillet yukhoe & seasonal appetizers

-seasonal appetizers and homemade namul
-Lamb cream cheese made with miso

-broiled lamb fillet yukoe

3  3 cuts to grill [salt] 
-thick sliced tongue with welsh onion sauce

-heal muscle 
-special oustside skirt (hanging Tender)

4 3 types of grilled vegetables & today's offal
2 types of spring vegetables & Maitake mushrooms directly from

Hokkaido
Heart Garlic Butter Fondue

5  Salad 
-Lamb ne orinigal salad 

6 2 cuts to grill (Tare) 
-Top loin 

-Aitchbone

7  1st Rice dish 
-Boneless rib with rice topped with an egg

8 2nd Rice dish 
 -Lamb butter curry 

9 dessert 
-Homemade ice cream made of sheep's milk
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D I F F E R E N T  C U T  A N D  2  R I C E S  D I S H E S .
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 1  One bite Lamb soup 

2 Broiled lamb fillet yukhoe & Broiled LAMB tongue with seasonal
Namul

-seasonal and homemade namul
- limited broiled lamb tongue

-broiled lamb fillet yukoe

3  3 cuts to grill [salt] 
-thick sliced tongue with welsh onion sauce

-heal muscle 
-exclusive baby lanb

4  Mix plate of vegetables to grill

5 100% Lamb hamburg 

6 Today's offal 
-Only five seconds grilled heart 

7 specialty 
-The king of red meat -fillet(Tender loin)

8 Lamb ne orinigal salad 

9 2cuts to grill (Tare) 
-aitchbone 

-Boneless rib 

10 Rice 
 -top loin & rice topped with an egg 

11 hot noodles 
-Japanese soba made with lamb soup 

12 Dessert 
Homemade ice cream made of sheep's milk 
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D I F F E R E N T  C U T S  W I T H  M A N Y  R A R E
C U T S &  2  R I C E S  D I S H E S .
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