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BLACK WAGYU BEEF
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150 g ¥ 6,600
300g ¥11,900
7504 ¥ 29,700
1000g ¥39,300
F 9 =00 TENDERLOIN
1509 ¥ 9,900
3009 ¥19,400
450 g ¥ 29,300
BBICHST. ASSYINLHLRENFERATSRALTS
DET. BBt mﬁ FTYIIDMBOELELE,
75?bﬂ¢hmm V=X FTNESBETEELIVERED

9.
Kuroge Wagyu(Japanese Black) Beef

Selections of prime Japanese beef. They are good quality A5 Japanese

beef with no brand name .

Kuroge Wagyu Beef is produced not only in Nagano, but also other

areas in Japan.
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KOBE BEEF
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2009 ¥26,400

400g ¥52,800
600g ¥79,200
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150¢g ¥22,100

300g¢g ¥43,800

Kobe Beef 450¢g ¥65,300

Kobe Beef refers to cuts of beef from the Tajima strain of wagyu cattle, raised in Hyogo Prefecture
Japan, according to rules as set out by the Kobe Beef Marketing & Distribution Promotion
Association.

The meat is generally considered to be a delicacy, renowned for its flavour, tenderness, and fatty,
well-marbled texture.

HKobe Beef is also called Kobe niku , Kobe-gyu or Kobe-ushi in Japanese.

Kobe Beef is ranked in the top three Wagyu in Japan with Matsuzaka-ushi and Yonezawa-gyu.

U.5. media reported that Kobe Beef is rated in the top 9 of the most luxury food in the world 2009.
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