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JAPANESE STYLE YAKINIKU

YAKINIKU X JAPANESE CUISINE

‘New Discovery’ and ‘Admiration’

We offer Japanese Style Yakiniku breaking an old concept of yakiniku style.
This is the origin of ‘Nihon Yakiniku Hasegawa °.
We would like you to have a wonderful opportunity to experience an amazing time.
We entertain you with professional work.

Meat

Meat experts chooses prime meat with wonderful umami taste and rich flavor from the
top-ranked Kuroge Wagyu in Japan, and provides the supreme meat for you.

Vegetables

Vegetable sommelier senior professionals carefully selected vegetables from farms
across the country.
You can enjoy eating these prime vegetables in Hasegawa's own cooking style.

Cuisine

Japanese cuisine chefs create a new cooking style with Japanese cuisine and yakiniku.
You can enjoy experiencing this new style in our restaurant.

Service

We offer you a wonderful and comfortable time with a selection of wines and drinks
selected by our experienced sommelier.

Interior and Art

A world-famous ceramic artist "Koichi Uchida" and a plasterer supported by the world
with traditional techniques "Yuki Kusumi" co-starred. In their space you will discover
the unknown and have a wonderful experience

% There are no service charges and room charges.

¢ After 10 p.m., you are required to pay 10 % late-night charges.
2¢ The prices include tax.



Yakiniku
Kaiseki
Course
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ISE Highest grade Wagyu beef

28,000yen

[Order in advance] Special course. Enjoy greatest Japanese Wagyu beef

* Soup : Pureed seasonal vegetables soup

- Appetizer : 3 kinds of seasonal dishes

* Sashimi : Seasonal fresh seafood

- Salad : Hasegawa’s Choice salad with fresh vegetables
* Sushi : Sliced seared Matsusaka beef rib loin sushi

with Sea urchin and Salmon roe

‘Meat : Kurogewagyu beef Tongue thick slice

Kurogewagyu beef Harami
Kobe beef rare part
Matsusaka beef rare part
Matsusaka beef chateaubriand with truffle
- Seafood @ Seasonal seafood
+ Susumezakana : Cold wagyu beef noodle
* Warm dish : Seasonal dish
+ Meat : Yamagata beef Round (Shabu-Shabu style)
Matsusaka beef Sirloin (Sukiyaki stayle)
* Today's rice dish : Seasonal cooked rice
* Soup : Miso soup
* Dessert : Premium ice cream

There is a possibility of changing the course of meal.

* R
HEIKE 6 kind of meat

22,000yen

Enjoy the prime beef Chateaubriand.

* Soup : Pureed seasonal vegetables soup

- Appetizer : 3 kinds of seasonal dishes

+ Sashimi : Seasonal fresh seafood

+ Salad : Hasegawa’s Choice salad with fresh vegetables

* Sushi : Sliced seared Wagyu beef sushi
with sea urchin and salmon roe

‘Meat : Kurogewagyu beef Tongue thick slice
Kurogewagyu beef Harami
Kurogewagyu beef rare part (2 kinds)
Matsusaka beef chateaubriand

+ Seafood : Seasonal seafood

+ Susumezakana : Cold wagyu beef noodle

* Meat : Matsusaka beef Sirloin (Sukiyaki style)

* Today's rice dish : Seasonal cooked rice

* Soup : Miso soup

* Dessert : Premium ice cream

There is a possibility of changing the course of meal.



Yakiniku 5%

Kaiseki KONJYAKU 6 kinds of meat 18,000yen
Course . .
Popular course to enjoy "Hasegawa
% * Soup : Pureed seasonal vegetables soup
¢ - Appetizer : 3 kinds of seasonal dishes
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+ Sashimi : Seasonal fresh seafood
- Salad : Hasegawa’s Choice salad with fresh vegetables
* Meat : Kurogewagyu beef Tongue

Kurogewagyu beef Harami
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Kurogewagyu beef 2 kinds rare parts
+ Steamed seasonal food
* Seafood : Seasonal seafood
* Meat : Kurogewagyu beef Round (Shabu-Shabu style)
Matsusaka beef Sirloin (Sukiyaki style)
* Sushi : Sliced seared Wagyu beef sushi
with sea urchin and salmon roe
* Soup : Miso soup
* Dessert : Fresh soft served ice cream and warabimochi (bracken-starch dumplings)

There is a possibility of changing the course of meal.

BRIK
GENJI 6 kinds of meat 15,000yen

* Soup : Pureed seasonal vegetables soup
- Appetizer : 2 kinds of seasonal dishes
- Appetizer : Seasonal dish
- Salad : Hasegawa’s Choice salad with fresh vegetables
* Meat : Choise Tongue
Kurogewagyu beef Harami
Kurogewagyu beef 2 kinds rare parts
+ Steamed seasonal food
* Seafood : Seasonal seafood
* Meat : Kurogewagyu beef Round (Shabu-Shabu style)
Matsusaka beef Sirloin (Sukiyaki style)
* Rice : Cooked rice
* Soup : Miso soup
* Dessert : Fresh soft served ice cream and warabimochi (bracken-starch dumplings)

There is a possibility of changing the course of meal.
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TAKETORI 5 kinds of meat 12,000yen

* Soup '@ Pureed seasonal vegetables soup
+ Appetizer : 2 kinds of seasonal dishes
+ Appetizer : Seasonal dish
- Salad : Hasegawa’s Choice salad with fresh vegetables
* Meat : Choise Tongue
Kurogewagyu beef Harami
Kurogewagyu beef 2kinds rare parts
* Steamed seasonal food
+ Seafood : Seasonal seafood
* Meat : Kurogewagyu beef Round (Shabu-Shabu style)
* Rice @ Cooked rice
* Soup @ Miso soup
* Dessert : Fresh soft served ice cream and warabimochi (bracken-starch dumplings)

There is a possibility of changing the course of meal.

We use fresh wasabi harvested in our long-established specialty store
“Ando wasabi store” in Izu Amagi.

We have carefully selected and prepared only high-quality items that won
the Prime Minister's Award and the Minister of Agriculture, Forestry and
Fisheries Award, which are not normally on the market.

Please enjoy it with meat.




Matsusaka beef
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Matsusaka beef is one of the three greatest Japanese Wagyu beef.

Can be cut with fine grain sashi (marbled) and chopsticks.

The soft meat quality is a craftsman's skill cultivated on the rich blessings
of nature and a long tradition.

Heifers, only heavily selected tasting, over 35 months old Are available.
Lipids that have a fine marbling texture, contain high quality oleic acid,
and dissolve even at room temperature.

It is said that it is hard to lean on the stomach and digestion is good.

A mellow taste that stimulates the five senses, a deep, elegant aroma,

and fineness. Please enjoy
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Queen of beef [Limited quantities]
Matsusaka beef Chateaubriand

|
|
Thick-sliced or Steak cut 9,000yen ‘
|

Chateaubriand is a prime fillet whose center is thick, and has the
highest -quality of all the prime beef fillets. Chateaubriand has

a tender and smooth texture, and is an extremely rare part, because
only 600g as chateaubriand can be taken from a head of beef cattle.
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Matsusaka beef Fillet 7,000yen

HWERGFr—a4y [KERZ)

|
King of beef [Limited quantities] ‘
Matsusaka beef Sirloin |

6,000yen l
|

Sirloin's “Sir” was recognized by the British king for its
deliciousness,The title representing a noble is given.

The meat quality is fine and the way marbling enters is moderate
and soft, and the body is deep It is characterized by flavor and
melting taste. The king of beef! (
. B R
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Matsusaka beef Rib loin




Prime

Harami
(outside skirt)
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Prime
Beef
Tongue
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Tongue

N

It is a rare part of the prime Harami.

Only a few kilograms can be taken from the prime harami.

| e 53 [FIRE]

carefully selected by our meat expert.
Enjoy the tender and juicy harami.
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Very rare! Ultimate beef tongue.

This is the most popular in our restaurant.
We serve only fresh Kuroge Wagyu harami, outside skirt,

@ Wagyu beef Harami [Limited quantities]

3,800yen

Harami has more wonderful taste by grilling it at high heat.

2107y LAfex 1y $459)) [KERE]

@ Wagyu beef Black Tongue [Limited quantities]

4,800yen

“Black tongue” is prized as the finest in Tongue and is the

most beef Difficult to obtain.

Taste and fragrance are different from the usual Tongue.
Combined with high-quality sashimi, crunchy and soft,
Please enjoy the unique taste of “Black Tongue” .

EIUA BN ATIEE
Choice Tongue (root part)
Thick-Sliced Tongue or Thin-Sliced Tongue

EFk BN IFIEE

Choice Tongue (middle part)
Thick-Sliced Tongue or Thin-Sliced Tongue
LIk AFIRE

Choice Tongue (lean tip part)
Thin-Sliced Tongue

3,200yen

2,600yen

2,000yen

|
|
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Prime
Round
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Rare
Part
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Lean
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Enjoy Hasegawa’ s beautifully-balanced lean and fat-marbled meat.

fadv s =4 (FHE))

Wagyu beef Tri Tip (fat-marbled)

fad 0 (3 (D)

2,800yen

Wagyu beef Rump Cap (fat-marbled) 2,800yen

faFoh 3 (FonF4)

Wagyu beef Rump (tenderloin lean)

2,400yen

Enjoy rare parts of the brand cattle that are difficult to obtain.

HPFATUA
Kobe beef Top brade 4,800yen
RS L S PRV
Wagyu beef Chuck flap 4,000yen
124 7 a— 2> 500
Matsusaka beef Spencer Roll 3,800yen
Lean meat that tastes the flavor of meat.
FeFrinl
Wagyu beef Chuck tender 3,500yen
fatat: i
Wagyu beef Knuckle 2,200yen
faFin6%
Wagyu beef Top round 2,000yen



Yakiniku Enjoy Hasegawa’ s beautifully-balanced lean and fat-marbled meat.

g Please choose your favorite way of eating

1 WIS (TR0

& Shabu-Shabu style (Sesame sauce)
I F L (HFN)

&)

Shabu-Shabu style (Radish sauce)
#ILEFE (P F&IPR)

Sukiyaki style (Soy sauce and Egg yolk)
BRTTR=5T 51T

Yakiniku with Japanese soup stock

Please choose your favorite beef

fatr—aify

Matsusaka beef Sirloin 4,000yen
fat) 72 —2

Matsusaka beef Spencer roll 3,500yen
WPAAFU

Kobe beef Top brade 3,000yen



Choice
Guts
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Choice
Pork
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Wagyu beef Liver Thick-sliced 2,000yen
fadLov— }
Wagyu beef Liver 1,800yen |
Fab i |
Wagyu Third stomach 1,200yen
- 7 ]
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Assorted choice Guts 1,500yen

k3 3% ort:at

Choice First stomach Salt or Sauce 1,800yen

E35L59 ()

Choice small intestine Salt or Sauce 1,000yen

ETobek (L3HD)

Choice large intestine Salt or Sauce 1,000yen

EHREAI(FTF)

Choice Fourth stomach Salt or Sauce 1,000yen

L35 (SR)

Choice Heart 1,000yen

Eob it ¥ (1212)

Choice salted Cheek 1,200yen

Enjoy the choice pork with rich umami taste.
1Bk = ipa—2R
Choice Shoulder loin ( pork ) 1,400yen



Vegetables

i

Seafood

Enjoy healthy vegetables sent directly from the contract farmer

Hasegawa salad with fresh vegetables

.
i BES 2RI BEOLEN P55
Recommended!

1 500yen
HRUHBE AA0FHFEROT )AL
Todays Special
Pureed seasonal vegetables soup 900yen
HEFE
Grilled vegetables
Sweet pepper 1,200yen
Shiitake mashrooms 1,000yen
Japanese leek 800yen
ODF S5
Wrap Vegetables 800yen
VEND S F—XDFET ST
IBURIGAKKO (pickles)
and cream cheese potato salad  800yen
DU o
1 EX IOV Y280 '
| Seasonal broiled seafood 1,500yen~
1 S o 7‘
1 @ SO A W ROE L) i
‘ Grilled scallops 1,800yen
| _ _
1 @ HET T
‘ Grilled puffer fish 2,000yen




A La Carte
Dish
-
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Pickles
A
%)

VWEXDFDR
@ Tajima Ota beef SASHIMI

a1t b
@ Japanese style steak tartar

fedAR 151
Steak tartar

a2t 57

Cold wagyu beef noodles

fetosz %

Salted wagyu beef

FARCIRS LT i

Pumped YUBA with sea urchin
KUELRT

Japanese style omelet

AL Dfekit %

Garlic boiled with Japanese broth

ETTDE S XA
Savory egg custard

fado

Boiled sliced beef in sweetened soy sauce

Bk ) bt

Assorted pickles

V) H 5T

Smoked DAIKON radish pickles

Akt

Homemade pickled vegetables

HIVDHA LK

Pickled WASABI

Fod)0F Fikt

Pickled cucumber in japanese mustard

3,000yen
2,200yen |

1

2,000yen
|

1,500yen
1,500yen
1,500yen
1,200yen
900yen
800yen

700yen

1,500yen~

800yen
800yen
800yen

800yen



Aemono

Vegetables
with
Japanese Dressing
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Sunomono
Vinegared Food
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YUBA and Vegetables with Japanese Dressing

HERYOTV Dfet

Boiled green vegetables dressed with Tofu,Wasahi

RS EAVVE: )L} V- E LT
Boiled Spinach with Sesame Dressing

EHOFIDH
Seasonal Sunomono

Vinegared Egg of Quail

BAINEX LD
Gari : Vinegared Sliced Ginger

L) 27 85031 A
Rice with Egg yolk and Truffle
2301 F) AN LG

Sliced seared Wagyu beef sushi
with sea urchin and salmon roe

AT isGRE XA
Beef Tongue Gunkan Sushi

fad (AL RS

Sushi roll with Wagyu Shigureni simmered
fa A 51 F A%

Wagyu beef and pickles hand-rolled SUSHI

T4t AL —

Beef Curry

IR

Rice Porridge with Puffer Fish
fak U nokit Fik

Rice and wagyu with soup stock
£FHITIIA

Rice with Egg yolk

HHR PIAE LU ) DasR

Steamed rice (Koshihikari)

1,000yen
900yen

800yen

1,000yen
800yen

600yen

2,500yen

2,500yen

2,000yen

2,200yen

1,200yen

1,800yen
1,200yen
1,000yen
1,000yen

500yen



Noodles

Dessert
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Somen Noodles 1,000yen
Boiled Thin Wheat Noodles served with cold sauce in which to dip the noodles

ARG ML 7YY
Nyumen Noodles 1,000yen
Boiled Thin Wheat Noodles served in hot soy-flavored soup

(U Aoehagit

Shijimi (shellfish) Miso Soup 800yen
BERYLFOR-T

Vegetable and Egg Soup 800yen
oz~

Wakame (seaweed) Soup 800yen

Enjoy a variety of desserts made from fresh milk direct from
Takara Farm in Kutsuki, Shiga Prefecture

BYMTVIFETPAR A)=T A4 5T

Hasagawa Premium Ice Cream 1,200yen
with Olive O1l

U700 =27y

Fresh soft served ice cream and Pudding 1,000yen
NET A VA PN s TN 3

Fresh soft served ice cream and

Warabimochi (bracken-starch dumpling) 800yen
U700 —2

Fresh soft served Ice Cream 600yen

LY/«

Take-away

R+ —albol
Matsusaka beef Sirloin
Chirashi Sushi1 10,000yen

F—ad T IR EY

Sukiyaki bento 6,000yen
LA {4

Grilled Wagyu beef bento 5,000yen
PESTES B2

Grilled Toungue bento 4,500yen

e DA AS
Sushi roll with Wagyu Shigureni simmered 3,000yen




