Course Menu

-Appetizers-
Home-made Assorted Kimchi | BRBFLF
Yukhoe - Beef Tartar | w4

A5 Wagyu Sirloin Sushi w Urchin | #1%4—04 > %5

-Dessert-

Today's Dessert | FH#—Fk

TORAJI Premium

Course $198 / per person

-Main-

Thick-Cut Prime Beef Tongue | NYFRE-EHIWLEE2ViE
Thick-Cut Prime Harami - Outside Skirt | NYFRRE-EH1W E/NSS
Thick-Cut Prime Tenderloin | NYRRE-EHIWEEL
Lobster and Scallop /1 each | B7R%—&K%7F
A5 Japanese Black Wagyu Beef /2 Different Parts | A5 BEM42:058Y
Wagyu Sirloin Rice Bowl | fif4—oq i
A5 Wagyu Beef Soup | PIm&L>

Tasfing Course S$168 / per person

-Appetizers-
Home-made Assorted Kimchi | BRBFLF
Yukhoe - Beef Tartar | 2v4

A5 Wagyu Sirloin Sushi | #—oa>i8Y

-Main-

Thick-Cut Prime Beef Tongue | NYFRE-EIW L% 1E
Thick-Cut Prime Harami - Outside Skirt | NYFRRE-EH1W_E/NSS
Prawn and Scallop 1 pc each | kigELREF
A5 Japanese Black Wagyu Beef 2 Different Cuts 2 Slices each
| A5 BEMF2REEY
A5 Wagyu Beef Soup and Rice or Cold Noodle Soup
| AR ETISA o 5

-Dessert-

Today's Dessert | FH#'—Fk

Premium WCIg)’U Course $148 / per person

-Appetizers-
Home-made Assorted Kimchi | BRBFLF
Yukhoe - Beef Tartar | w4

A5 Wagyu Sirloin Sushi | #—o1>igY

-Main-

Today's Premium Wagyu 200g | BE#M4%
Lobster and Scallop /1 each | A7 R%2—&k42F
A5 Wagyu Beef Soup and Rice or Cold Noodle Soup
| B ETIEA or 5

-Dessert-

Today's Dessert | FH#—F

TORAJI 2023 Course $148 / per person

-Appetizers-
Home-made Assorted Kimchi | BRBFLF
Yukhoe - Beef Tartar | w4

A5 Wagyu Sirloin Sushi | #—o1>igY

-Main-
Traditional Steak Cut Selection (Prime Wagyu Sirloin, Prime Beef Tongue, Prime Tenderloin)

| TTEFSVEYWAY MEYEDE (F—O1 5422 kL)

Lobster - 1 piece | A7 RA%Z—

TORAJI Premium Selection (Boneless Short Rib, Outside Skirt, Rib Finger)

| RIS IBYEDE (LAIVE, ENSI HEBAIVE)

A5 Wagyu Beef Soup and Rice or Cold Noodle Soup
| ARWESIFA or B

-Dessert-

Today’s Dessert | FH#—F

Standard Course $98 / per person

-Appetizers-
Home-made Assorted Kimchi | BR#+LF
Yukhoe - Beef Tartar | aw4

A5 Wagyu Sirloin Sushi | #—o1>i8Y

-Main-
Prime Beef Tongue, Prawn - Ebi, Tontoro - Pork neck | #%>.kig#&. b0
Assorted 4 different Prime Beef | #R4@RYADE
A5 Wagyu Beef Soup and Rice or Cold Noodle Soup
| AR ETIEA o %

-Dessert-

Today’s Dessert | FH#—F




Japanese BBQ

TO RAJI,S Siéﬁature DiSheS HOrumOn Beef OHCII Choice of Sauce or Salt
Toraji Assorted A5 Wagyu / 3- 4 Servings 260 Assorted Horumon #ve>asy 28
Assorted Offal
Wagyu Sirloin Steak / 1- 4 servings 140
Mino =/ 12
TORAJI Traditional Steak Cut Selection 98 - Blanket Tripe - The First Stomach
Prime Wagyu Sirloin / Prime Beef Tongue / Prime Tenderloin / Prime Outsideskirt
Tetchan Fy7+> 12
TORAJI Selection 68 Large Intestine
Choice of Sauce or Salt * Gluten Free for Salt Option
Tsurami v5= 12
A5 Wagyu Chuk Rib A5 #+v5-u7 52 -Cheek meat
A5 Wagyu Nakaochi Kalbi fisszshie 38 Tanago %>73 9

- Tongue Kalbi - The Lower Part of Beef Tongu

Giara #75 ?
- Abomasum - Reed Tripe - The Fourth Stomach

Beef Choice of Sa Sal Hatsu v 7
uce or oalt Heart
Shimofuri Kalbi mvEse 38 Pork
Prime Boneless Short Rib
Kalbi nive 24
Boneless Short Rib Tontoro rrro 15
Pork Neck
Nakaochi Kalbi s$zshive 20
Rib Finger Buta KCIIbI BAhIvE 14
Pork Belly
Diamond- Cut Kalbi s#1+Evk-pyr-ne 28
Boneless Short Rib Steak Seqfood
Prime Harami - Thin Cut Fnss 7 T
Outside Skirt
Kaisen ey MP
Signature Prime Harami - Thick Cut EtwEnss 32 Assorted Seafood
Outside Skirt
King Crab #3/i% >0
Kuro Miso Harami 2%z k5= 26
Outside Skirt Lobster A7 AR— 25
Fillet eL 22 Ebi x#m% 14
Thick cut Tenderloin Prawn
Hotate *47 14
Scallop

Beef Tongue

Vegetables

Atsugiri EgIwEsviE 38
Thick-Cut Prime Beef Tongue Yasai s d2 4] \f 12
Assorted Vegetables
Tanshio #vi& 25
Beef Tongue Neglqul ¥ \f 8
Leek
Negibaka White xx1n@ @)\ 6
Chopped Scallion Shlli’dke Luvfelr \’ 8
Mushroom
Negibaka Red x#/in#k » 6
Spicy Chopped Scallion Corn &3%3zL A 8
Special Condiments
Chicken Ssamjang - Spicy Dipping Sauce #vFazv 2
Gochujang - Mild Chili Paste aFavvy 2
Yangnyeomjang - Chili Paste ¥>=a>vvv> 2
Marinated with Salt £z 16 Garlic Paste 3L=v=% 2
Raw Garlic £=v=%-2& 2
Marinated with Toraji Sauce =zmsmsL 16 Yuzu Dipping Sauce #Fmv—x 4
. . .. Raw egg 5P 2
Marinated Salt with Yuzu Dipping Sauce smemzry—2z 18 99
Wasabi bzw 2
Marinated with Spicy Sauce #®z/\rv—v—2 18 Sesame Oil w/Pepper or Salt # 2
Rock Salt mysvivk 2
8

Brandy with Garlic Butter Dipping Sauce 735vF—&#i—Uvs1i8—ny—2

= Gluten Free \’ = Vegetarian <# = Spicy
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, pouliry, seafood, shellfish, or eggs may increase your risk of food-borne illness.




Appetizers Rice

Assorted Namul ruvavabe 12 Premium Sirloin Rice Bowl #—nsv# 60
Seasoned Spinach, Spring, Radish & Carrot and Bean Sprout Wagyu Sirloin Beef over Rice with Yolk on Top
Ninniku Izaic<igid 9 Yukgaejang Rice Soup 2v5vv>ovix 18
Flash-Fried Garlic - Flash-Fried Garlic and Vegetables Rice with Beef, Assorted Namul, Chive, Scallion and Egg in Spicy Beef Broth Soup
Yakko evzgs-oz < 6 Oxtail Rice Soup #$57—1v7vi% < 18
Spicy Tofu - Cold Tofu with Spicy Sauce Rice with Beef Tail, Radish, Scallion and Egg in Beef Broth Soup
Yakinori sxigs (0 5 Garlic Scallion Rice Soup &A#IzAI<EE Y\ 18
Seasoned Toasted Seaweed with Sesame Oil Rice with Beef Tail and Scallion in Beef Broth Soup
K)’Ul'i Tt ERSY—F \f S KUppG Vegetable Rice Soup /N 14
Whole Cucumber Rice with Radish, Carrot, Chive, Scallion and Egg in Beef Broth Soup
Ishiyaki Hot Stone Bibimbap &steis w/beef 22
Ki mchi Assorted Namul, Napa Kimchi and Egg over Rice with wo/beef 20
Chili Paste in a Sizzling Stone Pot
........................................................... )
Okd)’U Oxtail Rice Porridge #F7—IVif 18
Japanese Yam Kimchi w#+i.7 » 12 Rice with Beef Tail in Beef Broth Soup
Yam Kimchi
Negifama Rice Chopped Scallion oveiRice ZFEFI1R 8
Assorted Kimchi #s7svabe » 12 Seasoned Chopped Scallion and Yolk over Rice
Napa, Radish and Cucumber Kimchi
Steamed White Rice 51z 3
Hakusai - Napa Kimchi ag+u7 -« ? Medium
Spicy Pickled Napa
Kakuteki - Radish Kimchi »57+ ?
Spicy Pickled Radish
Oikimchi - Cucumber Kimchi #1457 » 9
Spicy Pickled Cucumber S ou p
Salad Yukgaejang Soup spicy Beef Soup 1vrIvrvAR—F 4 S 15
Beef, Assorted Namul, Chive, Scallion and Egg in Spicy Beef Broth Soup
Oxtail Soup #7—1z2—7 15
TORAJI Salad r59435% \’ 10 Beef Tail, Radish, Scallion and Egg in Beef Broth Soup
Lettuce, Onion, Carrot and Cucumber Mixed in House Soy Sauce Dressing
Garlic Scallion Soup #A#IcAI<xEZ—F 15
Nori - Seaweed Salad 7hx&/v04354 \f 12 Beef Tail and Scallion in Beef Broth Soup
Lettuce, Wakame & Toasted Seaweed, Onion, Carrot and Cucumber Mixed
in House Soy Sauce Dressing Tqmqgo Soup Egg Soup EFR—7 12
Radish, Carrot, Chive, Scallion and Egg in Beef Broth Soup
Goma - Sesame Salad %455 V ?
Lettuce and Cucumber Mixed in House Sesame Dressing Wakame Soup Seaweed Soup HH®HRX—TF 12
Wakame Seaweed and Scallion in Beef Broth Soup
Negi - Spicy Scallion Salad #nx+454 V¥~ ?
Lettuce and Scallion Mixed in House Spicy Dressing Jl|gqe Soup Spicy Soft Tofu Stew EDZFY 4 S 22
Kimchi, Tofu, Bean Sprout, Radish, Carrot, Chive, Scallion and
Sangchu - Red Leaf Lettuce #v#2 ? Egg in Beef Broth Soup

Red Leaf Lettuce and Cucumber with Our Special Ssamjang - Spicy Dipping
Sauce for Wrapping Meat

Noodles
SUShi . Sashimi ...........................................................

........................................................... Reimen Cold Noodle SOUP ;%ﬁ J ‘|8
. . Noodle with Kimchi, Scallion and Boiled Egg in Cold Chicken Broth Soup
Sirloin Sushi (1 pcs) ¥—nri8Y 10
1pcs of Wagyu Sirloin Beef Sushi with Special Sushi Sauce Yukgaeiang Noodle Spicy Noodle Soup Av4sJv Vil & 4 19
18 Noodle with Beef, Assorted Namul, Chive, Scallion and Egg in Spicy Beef Broth Soup
Yukhoe - Beef Tartare #@#a1v4
Shredded Raw Beef Marinated in Special Yukhoe Sauce with Yolk on Top Bibim men Spicy Mix Noodle EE Vi 4 4 19
. . .. Spicy Cold Noodle with Kimchi, Scallion, Cucumber, Green Salad and Egg
Spicy Mixed Offal Sashimi wve>sL o 12
Boiled Mix Offal Marinated in Spicy Sauce with Yolk on Top
Dessert

Homemade Almond Pudding #1-= 8
Vanilla Ice Cream w/ Soybean Flour #z#13=5712 6
Green Tea Ice Cream w/Red Bean #5371 6
Fondant Chocolat 7#>4>v3a35 12

= Gluten Free \’ = Vegetarian # = Spicy
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, pouliry, seafood, shellfish, or eggs may increase your risk of food-borne illness.




