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*A cover charge of ¥580 per person will be added w vour hall.*

OKUZA BRINGS YOU THE FINEST JAPANESE WAGYU
AND A TRULY EXCEPTIONAL DINING EXPERIENCE.
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Menus are also available in Traditional and Simplified Chinese. Please ask our staff.



COURSE MENU
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# Please order the same course for each person in your group.
# If you do not prefer tongue, offal, or cold noodles, you may substitute them for other items.
Please let our staff know if you would like to make any changes.
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Kiwami Gold Course
T MM A —od a2y bR SPIED - AL b @ - kAR rED - - FE—F

- Appetizer - Okuza Salad - Sirloin Sushi - Yukke - Premium Tongue - Special Assortment
» Meat with Okuza Special Sauce - Meat with Okuza Special 2 - Cold Noodles - Dessert

& [ FAHa—R ] ¥9,800

Kiwami Course
- i - MY G & - PAE] - FfEA Yy -SPIRD - FLH O - LD - il TE—F

- Appetizer - Okuza Salad - Beef Sushi - Premium Tongue - Special Assortment - Meat with Okuza Special Sauee
» Meat with Okuza Special Sauce2 - Cold Noodles - Dessert

& [ WpEa— R | ¥6,800

Okuza Course
THi Fal-FHIE Ay BESEED - FLLO - FAEFED e DELBETHE—|

- Appetizer - Choregi Salad - Jo-Tongue - Chel’ s Selection Assortment - Meat with Okuza Special Sauce
» Meat with Okuza Special Sauce2 - Rice Soup - Petit Dessert
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Assorted Wagyu Platter
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Kiwami Chef’ s Selection Platter

T~ 1 LEGOitOoHoETTHME 4 D Sbdtt,

A selection of four recommended premium cuts of the day,
including our signature filler.

FFIEERE Y

Special Platter
$ibkd oy, Hho=—=, fikdiE, 1 Fo—20 4 kD

A plavter of four premium cuts: top tongue, top loin, top kalbi, and ribeye.
You may substitute the top tongue with fller upon request. Please ask our staff.
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Chef’ s Special Trio

TOHOETFHE Rl 3 MlsdE 5.

A selection of three recommended cuts of the day, focusing on lean beef.

2 Miif / For 2 persons

¥4,980

3 Aiif / For 3 persons
¥7.470

4 Aiif / For 4 persons
¥9,960

5 Aiif / For 5 persons
¥12,450

2 Miif / For 2 persons

¥6,680

3 Aiif / For 3 persons
¥10,020
4 Aiif / For 4 persons

¥13,360
5 Aiif / For 5 persons

¥16,700

2 Miif / For 2 persons

¥3,680

3 Miii / For 3 persons
¥5,520
4 M / For 4 persons
¥7,360
5 Miii / For 5 persons
¥9,200

All platters are for sharing.
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Yakiniku Classics

@ ﬂ y Tongue

(Juicy and savery wagyu tongue)

svonit [ FoN3F ]| ¥580
Perfect Pairing for Tongue “Doba Negi®

H: & 3 Nama-Tan (Wagyu Aged Tongue) ¥2.880
Aged Wagyu tongue, carefully marured for enhanced flavor and tenderness. Not served raw.
_IZ Rz v Jo-Tan (Premium Tongue) ¥1,980
The most tender and marbled portion from the middle of the tongue.
JEUI D % b 2 ¥ Toku Jo-Tan (Thick-Cut Jo-Tan) ¥4,200
Extra thick, premium cut from the best part of the tongue for a juicy bite.

an (Tip Tongue )
& 3/ Tan (Tip Tongue) ¥1,180

Lean, slightly firmer tip of the tongue with a robust beefy flavor.

& ¥ 1 N ¥ Tan-Kalbi (Bottom Tongue/Lower Tongue) ¥880
Rich and flavorful cut from the bottom section of the tongue, known for its marbling and tenderness.

" — Z Rosu

(Lean and tender wagyu beef)

Wb B L O — A Ichioshi-Rosu (Signature Rosu) ¥1,680

Our recommended lean wagyu beef,

*#J: B — A Toku Jo-Rosu (Premium Jo-Rosu) ¥2.880

The finest cut of lean wagyu beef.
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@ ﬁ )l/ E‘ Karubi

(Short Rib/Marbled Wagyu Beef)

#1 0 ¥ Standard Karubi

A short, juicy, marbled cut of wagyu beef from around the ribs—A vakiniku classie.

HH I H A Sasami Karubi

A leaner, tender cut with a clean flavor.

B4 7 2 7N ¥ Kainomi Karubi

A tender, rare cut from the diaphragm, balancing lean meat and marbling,

5 EH AV E Premium Jo-Karubi
The finest cut of short rib, rich marbling and melt-in-your-mouth texture.

1% B H L ¥ Naka-Ochi Karubi

A rib finger cut, Packed with flavor and marbling,

)% L H L ¥ Kiri-Otoshi Karubi

Assorted short rib trimmings, perfect for sharing,

¥1,980

¥2,080

¥2.980

¥980

¥880

-
- -
@ 7N 7 - Harami (ouside skir

{Juicy, Aavorful eut from the diaphragm.
A classic vakiniku favorite)

ﬁﬂ" ﬁ 3 Zeuai Harami [The Finest Harami)

The ultimate harami—exceptionally marbled, rich, and melt-in-your-mouth.
ﬁﬂ'ﬂ' 77 U Tokusen Sagari (Special Sagari)

Special cut from the middle section, well-balanced with tenderness and lean flavor.
k73 Jo-Harami (Premium Harami)

The most tender and marbled portion of the harami, prized for its rich, beefy flavor.

Al Bt 'j' l: Harami Suji (Harami Tendon)
Lean, slightly firmer part of the harami with a robust flavor.

¥2.980

¥2,180

¥2,180

¥880
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@ ﬁ&%ﬂﬁ Rare Cuts

(Juicy and savory premium wagyu cuts)

Yy =7 ] F ¥ Chateaubriand (The finest cut of tenderloin) ¥6,800
Melt-in-your-mouth texture. The king of tenderloin steaks.

H# — 1 A4 ¥ Sidoin (King of Wagyu Beef) ¥6,800
Exceptional marbling and juiciness. The most prized classie cur
¥ 7 b ¥ Zabuton (Chuck Flap / Rich Marbling) ¥2,980

Delicate marbling for a soft, buttery texture. A wagyu lover' s favorite.

7 4 L~ Filet (Tenderloin / Lean & Tender) ¥4,280
Lean, slightly firmer tip of the tongue with a robust beefy flavor.

A F K Ichibo (Aitchbone / Lean & Juicy) B b=TUT ¥2,280
Rare, lean cut with rich beefy flavor and tenderiiess, e

SIE s Hepqgzx ¥T

e = Lee
7 ¥ 7 Rump (Lean Hip Cut) zaz wakx O°F _"-,,"#” ¥2,080
Lean and flavorful, from the back end of the sirloin. has S S

Brishd L LR =
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Y 78— A Ribrosu {Richly Marbled Ribloin) T 222 ¥3 280

Melt-in-your-mouth marbling and umami. The heart of wagyu,

- (Offal/Organ meats)
:j‘-' }l/ :E v Horumon

(Enjoyed for its rich variety of textures and tastes.)

< F 3V Shima-cho (Large Intestine)
Rich, juicy cut from the large intestine. Classic offal flavor.

k3 Jo-Minoe {Premium Tripe) ¥1,380
Crisp texture and rich flavor. The king of tripe.
ﬂ]"‘l‘* L- 23 — Wagyu Liver (Liver) ¥1,280

Smooth texture and deep, rich flavor. Fresh only, limited quantity.

%‘E @D 5k A E ¥ Weekly Horumon (Weekly Offal Selection) ¥1,280
Ask staff for voday” s fearured offal.

& - 3 B% D Horumon Moriawase (Assorted Offal Platter) ¥2.380
A variety of our recommended offal cuts, perfect for sharing.
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@ -lj- :7. ﬂ“ Salad

[Crisp, refreshing salads to accompany

your yakiniku experience)

FalLFHIHX Y680 HPLEF=b Y680

Korean-Style Choregi Salad Chilled Tomato
WH Y 7 X ¥980 YvFa ¥680
Okuza House Salad Ssam Letruce {Lettuce Wraps)

@ ﬁﬁ ﬁ Appetizer

(Korean-inspired appetizers, palate cleansers,

and perfect companions for yakiniku.)

F L EED ¥880 FLFEED Y980

Assorted Namul (Korean Vegetable Sides) Assorted Kimchi

(&) HEFLF -AAFLF - AT F ¥550

Kimchi Varieties (per dish): Hakusai Kimchi (Napa Cabbage Kimchi) Oikimchi {Cucumber Kimehi) Kakuteki (Radish Kimchi)

(H&5) beLFon - hMeEFLL ¥550

MNamul Varieties l:_p-Ej‘ dish): Moyashi Namul (Seasoned Bean Sprouts) Komatsuna Namul (Seasoned Japanese Mustard Spinach)

@ 5@ ['lzl!l Specialties

{Carefully selected small dishes to complement your meal)

trv 4L ¥980 wE D b ¥420
Semmai Sashimi (Beef Tripe Sashimi) Korean Seaweed

e ¥880 [5:35) ¥480
Tonsokn (Braised Pork Trotter) Edamame {Boiled Soybeans)

KilfE 2R ¥1,680 FEPEIC Al  BER ¥650
Grilled Jumbo Prawns (2 pieces) Grilled Japanese Garlic

BtehV ——3¥ 24 y700 T AARTHA ¥520
Beef Tongue Sausage Grilled Asparagus

Frvixy ¥580 BFSEBEE Bk Y ¥980
Chanja {5picy Fermented Cod Offal) Grilled Vegetable Flatter

&7
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(Traditional Japanese-style wagyu beef tartare with egg volk.)

2L 47 Wagyu Yukke (Soy Sauce) ¥1,780

Tender wagyu tartare, marinated in our signature soy sauce,

¥ 2w % Wagyu Yukke (Salt) ¥1,780

Lightly seasoned wagyu tartare, highlighting the natural flavor of premium beef.

Wagyu Shabu-Slice & Wagyu Sushi

@ BEEL 23 - W)

(Grilled Wagyu Slices and Premium Beef Sushi)

BEZ L ed - ¥ —0A4 Y Yaki-Shabu Sirloin ¥1,980
Thinly sliced wagyu sirloin, quickly grilled and served with egg volk sauce.

BEZ Lo« U 70— R Yaki-Shabu Ribeye ¥1,880
Tender ribeye slice, lightly grilled and dipped in rich egg yolk.

P&EE (38 ) Wagyu Sushi (3 pieces) ¥1,800
Three pieces of premium wagyu nigiri.

#—u 4 vi#Fna (1 E ) Sirloin Sushi (1 piece) ¥1,800

One piece of wagyu sirloin nigiri.

IR
@ %% Chicken & Pork
\

(A selection of premium chicken and pork cuts.) ¥

#Hh D Chicken Thigh ¥980

Juicy chicken thigh, grilled to perfection.

K F 2 Pork Toro ¥1,080
Rich, marbled pork neck (pork collar).




@ :“ ‘i /\./ %) 0) Rice Dishes

(Fine rice dishes to complement your yakiniku meal.}

Half ste
R E Y L Negi-Meshi Y480
Rice bow] topped with green onion and house sauee.
Z A A Steamed Rice ¥280
Premium Japanese white rice. X/ ¥480
% fSmall ¥280

Iy TV Y7 v% Y1180 viso
Yukkejan Kuppa (Spicy beef soup with rice.)

47 w5 »% Kuppa Soup Rice ¥930 ysso
Light, savory soup with rice.

mn—"7
. Half Size
Aty ree s ¥1,580
Ishiyaki Yukke Bibimbap
[Stone-grilled rice bowl with seasoned raw wagyu.)
F1 0¥ 7 v 23 Kalbi Kuppa ¥1,180 wu7s0

Short rib soup with rice.

3 L& W F 7 2% Gomuang Kuppa¥1,180 w780
Rich oxtail soup with rice.

@ mﬁ Noodles

(A selection of chilled and hot noodle dishes to refresh

and satisfy your palate.)

="
Half Size

1 EHll Kalbi Noodles ¥1,180 ¥7s0
Rich beef broth with tender short rib and noodles.

Ty Yy H ¥1,180 w780
Yukkejan Noodles (Spicy beel soup noodles.)

Fy—"F
Hall Size

ﬁ%ﬁl?—%ﬁ Kando Reimen ¥1,180 w780

Chilled noodles in a refreshing, savory broth.

I L Z 3l Gomiang Noodles ¥1,180 w70
Silky noodles in a mild oxeail soup.

@ A — 70 Soup

(Warming soups to complement vour meal.)

2y i v A — 7 Yukkejan Soup
Spicy beef soup with vegetables,

EF A —7 Egg Soup

Light, savory soup with Auffy egg.
ANE R =T KalbiSoup

Rich short rib soup.

ALRERVAR=T Gomtang Soup
Mild oxtail soup, deeply flavored.

¥980
sv—"7 { Half Size  ¥GR0

¥800
rv—"7 [ Half Size  ¥580

¥980
sv—"7 { Half Size  ¥GR0

¥1,100
rv—"7 {Half Size  ¥780

%9



@ .-7-:“‘)3_ I‘ Dessert

(A selection of classic Japanese-style desserts to end your meal.)

#E@ ¥ % —+XY P Peach Sorbet ¥800
Refreshing peach sorbet.

LHD L ¥ —-Lw | Sorbet of the Month X200
Ask for our monthly sorbet selection.

A —=TA AR (whHZoaF+FAL) Snow lce Y880
Fluffy, melt-in-your-mouth shaved ice. Choice of strawberry or caramel.

Hﬂﬁ] A Classic Custard Pudding ¥480
Traditional-style custard pudding.

2= F F A A Vanilla Ice Cream ¥3IR0

Simple, refreshing vanilla ice cream.

i
I—E—(&»tForTA4A) Coffee (Hot or Iced) @ ¥580

Aromatic coffee, hot or iced. Enjoy after your meal.

S P EliE Instagram T !

B ORFEC R L WFRR A A 83 LTRIED | BRI X AL BB LTS

We share the latest news and delicious photos of Okuza on Instagram!

Feel free to tag us in your posts—we look forward to seeing your photos.

Instagram .

SEa—LEUBEGLETS

Please share your review on Google & Tabelog!

Googe [
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