SPECIAL COURSE
$98 / PER PERSON

STARTER

ASSORTED KIMCHI
SALAD
SIRLOIN SUSHI

MAIN
ATSUGIRI TONGUE

WAGYU STRIPLOIN
PRAWN
PREMIUM KALBI
HARAMI
FILLET

COLD NOODLE
OR
EEL OVER RICE

DESSERT

TODAY'S DESSERT

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. THESE ITEMS
ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE A

ILLNESS.



e

PREMIUM
STANDARD COURSE WAGYU COURSE

$68 /| PER PERSON $148 /| PER PERSON

STARTER
ASSORTED KIMCHI

STARTER

ASSORTED KIMCHI
SAL{AD

ALAD
SIRLOIN SUSHI -

2 KIND OF SUSHI

MAIN
: MAIN

TONGUE SHIO
ATSUGIRI TONGUE

TONTORO
3 KIND OF A5 WAGYU
PRAWN
LOBSTER
KALBI
SCALLOP
HARAMI
EFEEET
COLD NOODLE
NAKAOCHI
OR
COLD NOODLE EEL OVER RICE
DESSERT DESSERT.

TODAY'S DESSERT TODAY'S DESSERT &

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. THESE ITEMS
ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE
ILLNESS.



BBQ
T TORAJI SIGNATURE DISHES

Y

/" ASSORTED A5 WAGYU 190
~ A5 WAGYU SIRLOIN STEAK 130
. . A5 WAGYU CHUCK RIB 48
- A5 WAGYU NAKAOCHI 38
A5 WAGYU RIB FINGER =
STEAK CUT SELECTION 98
PRIME WA‘C-YU SIRLOIN / PRIME BEEF TONGUE / PRIME TENDERLOIN / PRIME OUTSIDESKIRT
TORAJI SELECTION 68 \
= ., CHOICE OF SAUCE OR SALT »*GLUTEN FREE FOR SALT OPTION /\//
. BEEF TONGUE BEEF
" ATSUGIRI TONGUE 38 PREMIUM WAGYU KALBI 38
THIGK OUT BEEF TONGUE PRIME BONELESS SHORT RIB
TANSHIO 24 KALBI 24
BEEF TONGUE WITH SALT BONELESS SHORT RIB
ASSORTED BEEF TONGUE 30 DIAMOND CUT KALBI 28
- BONELESS SHORT RIB STEAK
NEGIBAKA WHITE 6 HARAMI 24
S CHOPPED SCALLION THIN CUT OUTSIDE SKIRT
NEGIBAKA RED 6 THICK CUT HARAMI 38
SPICY CHOPPED SCALLION THICK CUT OUTSIDE SKIRT
FILLET STEAK 30
HORUMON BEEF OFFAL FILLET 29
ASSORTED HORUMON 22 e =
ASSORTED OFFAL
MINO 12
- BLANKET TRIPE - THE FIRST STOMACH SEA FO OD -
TECCHAN 12 ASSORTED SEAFOOD * 50
LARGE INTESTINE
GIARA 12 LOBSTER ) s 25
- BLANKET TRIPE - THE FOURTH STOMACH >
HATSU 9 PRAWN =44
HEART z :
LAAGO g SCALLOP , = 7 =
THE LOWER PART OF BEEF TONGUE t % = . " igf'y
PORK * CHICKEN VEGETABLES
TONTORO 12 ASSORTED VEGETABLES 14 _‘
PORK NECK
BUTA KALBI 12 NEGIYAKI 3
PORK BELLY LEEK =
CHICKEN 12 SHIITAKE 8
MUSHROOM

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. THESE ITEMS
ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE
ILLNESS.



A LA CARTE

APPETIZER

KIMCHI, TOFU, BEAN SPROUT, RADISH, CARROT,
CHIVE, SCALLION AND EGG IN BEEF BROTH SOUP

KYURI 6
. WHOLE CUCUMBER
~ YAKINORI 5
SEASONED TOASTED SEAWEED WITH SESAME OIL
FRIED GARLIC 9
FLASH-FRIED GARLIC AND VEGETABLES
YAKKO 8
SPICY TOFU - COLD TOFU WITH SPICY SAUCE
KIMCHI * NAMUL
ASSORTED KIMCHI 12
‘NAPA,~RADISH AND CUCUMBER KIMCHI
"HAKUSAI KIMCHI 3
SPICY PI(;KLED NAPA
KAKUTEKI 8
= SPICY PICKLED RADISH-
OIKIMCHI 3
SPICYMPICKLED CUCUMBER
ASSORTED NAMUL 12
SEASONED SPINACH, SPRING, RADISH &
“CARROT AND BEAN SPROUT
SALAD
TORAJI SALAD 15
MIXED VEGETABLES IN HOUSE SOY SAUCE DRESSING
SEAWEED SALAD 12
MIXED VEGETABLES, WAKAME & TOASTED SEAWEED
IN HOUSE SESAME OIL SAUCE DRESSING
NEGI SALAD 9
MIXED VEGETABLES & SPICY SCALLION IN HOUSE
SOY SAUCE DRESSING
SANGCHU 9
RED LEAF LETTUCE FOR WRAPPING MEAT
SOUP
YUKGAEJANG SOUP 15
BEEF, ASSORTED NAMUL, CHIVE, SCALLION AND
EGG IN SPICY BEEF BROTH SOUP
OX TAIL SouP 15
BEEF TAIL, RADISH, SCALLION AND EGG IN BEEF
BROTH SOUP
EGG SouP 12
RADISH, CARROT, CHIVE, SCALLION AND EGG IN
BEEF BROTH SOUP
SEAWEED SOUP 12
WAKAME SEAWEED AND SCALLION IN BEEF BROTH
SOuUP
TOFU CHIGE 18

SUSHI « SASHIMI

SIRLOIN SUSHI (2PCS)
2PCS OF WAGYU SIRLOIN BEEF SUSHI
HARAMI SUSHI (2PCS)
2PCS OF OUTSIDE SKIRT BEEF SUSHI
FILLET SUSHI (2PCS)
2PCS OF TENDERLOIN BEEF SUSHI
HORUMON SASHI

BOILED MIX OFFAL MARINATED IN SPICY SAUCE
WITH YOLK ON TOP

YUKHOE

SHREDDED RAW BEEF MARINATED IN SPECIAL
YUKHOE SAUCE WITH YOLK ON TOP

RICE

20

16

12

25

PREMIUM SIRLOIN JU
WAGYU SIRLOIN BEEF WITH YOLK OVER RICE
YUKGAEJANG RICE SOUP

RICE WITH BEEF, ASSORTED NAMUL, CHIVE,
SCALLION AND EGG IN SPICY BEEF BROTH SOUP

OXTAIL RICE SOouP

RICE WITH BEEF TAIL, RADISH, SCALLION AND EGG
IN BEEF BROTH SOUP

KUPPA

RICE WITH RADISH, CARROT, CHIVE, SCALLION AND
EGG IN BEEF BROTH SOUP

ISHIYAKI BIBIMBAP

BEEF, NAMUL, NAPA KIMCHI AND EGG OVER RICE
WITH CHILI PASTE IN A SIZZLING STONE POT

OKAYU

BEEF TAIL PORRIDGE IN BEEF BROTH SOUP
BEEF FRIED RICE

BEEF OVER RICE IN SIZZLING STONE POT
NEGITAMA RICE

SEASONED CHOPPED SCALLION AND YOLK OVER
RICE :

STEAMED WHITE RICE

NOODLES

50

18

15

18

20

CoLD NOODLE Soup
NOODLE WITH KIMCHI, SCALLION AND BOILED
EGG IN COLD CHICKEN BROTH SOUP

YUKGAEJANG NOODLE

NOODLE WITH BEEF, ASSORTED NAMUL, CHIVE, ~
SCALLION AND EGG IN SPICY BEEF BROTH SOUP

BIBIM MEN

SPICY COLD NOODLE WITH KIMCHI, SCALLION,
CUCUMBER, GREEN SALAD AND EGG




