Appetizer

Kumamoto Oyster (1) 3.50
Green Salad 6
Seaweed Salad 7.50
Hokkaido Uni Sashimi (1) 15 GRAINS
Hokkaido Scallop C io (3 21
okkaido Sca op' a.rpacc1o( ) pot Base N B
Bluefin Toro Sashimi (3) 24 9 1
Sweet Shrimp Sashimi (3 24 Soup Base (corn, sweet potato, edamame, peanuts, tazo)
Edamame (salted/spicy) 6|7 Chicken w/ Cordyceps Flower Soup 8/person TR ok R BEL fEE. 524
Chicken Karaage 7 HERG ) Steam Rice 3
Gyoza (pork/vegetable) 7 Ribs w/ Corn Soup 7/petson KR
Agedashi Tofu 7 Hel ok Clay Pot Wagyu Rice 16
Takoyaki 8 . P
rovart Porridge Base - R
Ika Tempura 15 . .
Hamachi Kama 15 Ribs w/ Pumpkin Porridge 5/petson Pineapple Rice 16
g R
Egg Custard Buns 6 HE B T ' "
Steamed Dumplings 8 Scallop w/ Mushroom Porridge 7/petson iail‘cﬁ} \Zrmlcelh 9
Xiao Longbao 11 T #EN A=
From the Land DRINKS
Steamed Beef 18 Coke 3
EARERA Diet Coke 3
Steamed Wagyu 25 Sprite 3
A Lemonade 3
Unsweetened Iced Tea 3
Stear_'n+ed Chicken w/ Cordycep Flower 20 Sweet Iced Tea 3
HFAER G Cranberry Juice 3
Steamed Chicken Thigh 16 Orange Juice 3
THZA TSR A Pineapple Juice 3.5
Steamed Kurobuta 16 Ginger Ale 3
WK SR Red Bull .
Original Ramune 5
Steamed Kurobuta Stuffed Zucchini 16 S b R 5
Consuming raw or undercooked meats, poultty, seafood, shellfish or eggs may increase your %%Hﬁj—[‘% trawberry Ramune
risk of foodborne illness. Food prepared in out restaurant may contain the following ingredients: Grape Ramu 4.5
milk, eggs, wheat, peanuts, and tree nuts. Please inform your server of any allergies. Steamed Rib 16 Melon Ramu 45
A Gratuity of 18% will be charged for patty 6 people and more. %;ﬁgﬂﬁiﬁ};% Genmaicha Hot Tea 2.5/pCtSOIl



From the Sea From the Garden

XI a n 500 Barber Lane Milpitas CA 95035
- Steam Pot  408:649.3106 Steamed Okra Shrimp 19 Okra 12
& Yakiniku TE R IEIF T
Steamed Shrimp 16 Lotus Root 10
TH &M TR
Steamed Gatlic Oyster (2) 10 Japanese Yam 12
B i AENE () HA L%
Steamed Octopus 19 Choy sum 10
EIAV)|N:: B
Steamed Squid 19 Pea Shoots 10
HAELA GR:)
Steamed Garlic Sea Clam w/ Vermicelli (2) 22 Chinese Broccoli 10
B BICIEA R () FEIT I
Steamed Mala Fish Slices w/ Vermicelli 16 Chinese Cabbage 10
. T AR B 2 UNEE:
L Z v e S e a fo O d Steamed Scallop w/ Vermicelli 19 Asparagus 12
& T &R TR
(Seasonal) Market Price by the Pound Steamed Gatlic Shrimp w/ Vermicelli 19

King Crab
i

Dungeness Crab

P xR
Live Turbot

K% 5t
Live Coral Trout
KR B3R
Live Rock Cod
KA BE

Live Sea Bass
Ui /K i f,

Humpback Grouper
E AR

Australian Lobster
92
Canadian Lobster

JIEY 2

Coral Shrimp
gL

Coonstripe Shrimp

JFKAEHR

Razor Clam
BrR
Geoduck
AR
Clam

1Es

T AR A A By




Omakase Miyazaki - $399

¥ Japanese Miyazaki Gyu A5
¥ Australian Wagyu Misuji

Omakase Matsusaka - $199

Australian Wagyu BMS9

Steam Pot

& Yakiniku w Australian Wagyu Misuji

Qxian Gold Line - $108

500 Barber Lane
Milpitas CA 95035

408.649.3106

Menu
for Yak

INIku

US Wagyu Kalbi

US Wagyu Sirloin Steak
Premium Filet Mignon
Kurobuta Bara

Veggie Plate

Clay Pot Wagyu Rice

Premium Cut - $158

¥ Australian Wagyu Misuji
US Premium Wagyu Kalbi
US Wagyu Sirloin Steak
Premium Filet Mignon
Kalbi Short Rib w/ Bone
Wagyu Sasa Bara
Kurobuta Bara
Garlic Shrimp
Veggie Plate
Clay Pot Wagyu Rice

US Premium Wagyu Kalbi
US Wagyu Sirloin Steak
Premium Filet Mignon
US Wagyu Beef Tongue
Kurobuta Tontoro
Australian Lobster Tail
Garlic Shrimp

Veggie Plate

Clay Pot Wagyu Rice

Omakase Yamagata - $299

W Japanese Miyazaki Gyu A5
¥ Australian Wagyu Misuji
Xian House Wagyu

US Premium Wagyu Kalbi
Premium Filet Mignon
US Wagyu Beef Tongue
Wagyu Sasa Bara
Australian Lobster Tall
Garlic Shrimp

Veggie Plate

Clay Pot Wagyu Rice

Xian House Wagyu
Australian Wagyu BMS9
US Premium Wagyu Kalbi
US Wagyu Sirloin Steak
Premium Filet Mignhon
US Wagyu Beef Tongue
Australian Lobster Tail
Garlic Shrimp

Veggie Plate

Clay Pot Wagyu Rice




WAGYU

TONGUE O TAIL _g&/—-F APPETIZER

’k z Z
9 : <
Sl CERTIFIED ANGUS BEEF Kumamoto Oyster (1)
6
oLATE P B Premium Filet Mignon 18 Green Salad
afs] FLAn Rib Eye Steak 16 SEEMEEe SelEel
S Kalbi Short Rib w/ Bone 16 Eoita!:O ;JDI”SaSI'(T:ImI ) .
" ufone T Tk Premium Beef Tongue (thick cut) 14 Sl SEellBe a_rpaCCIO( )
R P 1 Bluefin Toro Sashimi (3)
axl SNabU BES Sweet Shrimp Sashimi (3)
%ng Edamame (salted/spicy)
Chicken Karaage
PORK Gyoza (pork/vegetable)
b=V i Kurobuta Pork is widely regarded as the “Kobe Beef” of Agedashi Tofu
Pork. Kurobuta Berkshire pigs are specially raised and are .
I M po RTE D WAGYU B E E F widely regarded for their intense flavor. -Irs:(')l}e/ilpura
W Japanese Miyazaki-Gyu A5 100 Kurobuta Tontoro 13 Hamachi Kama
Australian Wagyu BSM9 50 Premium Berkshire Pork Jow!
Kurobuta Bara 13 DRINKS
KEFFFE Premium Berkshire Pork Belly e
Uus WAGYU SR Diet Coke
Xian House Wagyu 40 SEAFOOD Sprite
US Premium Wagyu Kalbi 28 e & . bemonade i
US Wagyu Sirloin Steak 20 BaI:JICCI rimp . SVT/:;Vtelecteegieace =9
¥ Australian Wagyu Misuji 20 aby tlam .
Scallop 15 Cranberry Juice
US Wagyu Beef Tongue 20 : : .
ot S B . Australian Lobster Tail 60z 27 Orange Juice
g'y ' Pineapple Juice
Kalbi Short Rib w/ Bone 20 Ginger Ale
US Wagyu Kalbi 25 Bl =zl
US Wagyu Combo 70z 40 Original Ramune

US Wagyu Combo 140z Strawberry Ramune

Grape Ramu
Melon Ramu
Genmaicha Hot Tea

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Food prepared in our restaurant may contain
the following ingredients: milk, eggs, wheat, peanuts, and tree nuts.
Please inform your server of any allergies.

A Gratuity of 18% will be charged for party 6 people and more.
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