NEW & EXCLUSIVE
SLGNATURE SUKTYAKT WITH WAGYU BEEF
FROM HoF UNTERMULE

oo 7 1OUSE-MADE SUKIYAKT SAUCE
| CRAFTED WITH OUR OWN FERMENTED SWEET RICE WINE
/- \_J AN SLOW-COOKED WAGYU BONE BROTH

CHOICE OF SToE (NS WAGYU BEtF

STEAMED RICE FROM HOF UNTERMUHLE

Ot Ubow oot KARUBL & DENBA KATIU
HOUSE-MADE PICKLES
PLCKLED DATKON RADISH & GARLIC-INFUSED CUCUMBERS

VEGGIE BOWL -

SEASONAL GREENS, MUSHROOMS, FLAMED TOFU, TorU pUsF, QUR OWN BBQ SPICE BLEND

ROOT VEGETABLES (CARROT & DATKON), LEEK, AND ONION

. L.\‘_-FH
FRESH HOF UNTERMUHLE £66
CHOLCE OF YOLK ONLY OR WHOLE £66
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