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Beef bowl with pickled plum
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Wagyu Sukiyaki Course
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Premium Wagyu Sirloin Sukiyaki Rice Bowl Set
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Tomato Wagyu Sukiyaki Course
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Limited quantity HEBIR
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A 10-course kaiseki meal featuring seasonal LS aM e O ITEN B IF AR

ingredients and carefully selected Wagyu beef.
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Wagyu Sukiyaki Course Tomato Wagyu Sukiyaki Course
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