










HIRE
ヒレ

2. SIRLOIN
ロイン芯

3. RIBEYE
リブ芯

1. HIRE
ヒレ

カイノミ
8.2 KAINOMI 8.3 SASAMI

ササミマルサシ
8.1 MARU SASHI

HIRE SUJI
ヒレロースカブリ
4. ROSU KABURI

カメノコウ
シキンボ ハバキ イチボ

10.3 KAMEN
- NOKOU

11.1 SHIKINBO 11.2 HABAKI 12.1 ICHIBO

PREMIUM CUT PREMIUM CUT PREMIUM CUT MIDDLE CUT

STANDARD CUT

STANDARD CUT STANDARD CUT

This is the center part of the Tenderloin, 
which is cut from the loin of beef. This part 
contains the softest fat and the top grade 
marbling. The King Pin of Beef.

The sirloin steak is cut from the back of the 
animal. A relatively lean cut of the beef where 
the Tenderloin, bone and bottom round 
muscles have been removed.

The ribeye is a beef steak from the rib
section. The meat quality is fine and soft. The 
fat is also elegantly distributed within the 
whole steak.

"Rosu" refers to dorsal cuts of meat, starting 
from the neck. It is a lean cut with fine 
marbling, a strong meaty taste, and just the 
right amount of texture.

This is the innermost cut of the round. The 
texture  is relatively coarse and stringy. You'll 
have to work your jaws a little more, but this 
cut is filling and you'll definitely feel a sense 
of satisfaction after eating it.

This is the part covering the joints of the 
bottom round. It has streaks but the meat is 
also tender. This cut is also rich in gelatin. 
Calling out to ladies here.

This is the portion of meat surrounding the 
aitchbone, and is located adjacent to the top 
sirloin butt. It is tougher than top sirloin butt 
and is distinguished by its quality marbling. 

Closest to the tenderloin is known as 
"kainomi", with umami and tenderness of 
both ribs and tenderloin. As only a small yield 
can be produced per cow, this is a rare cut 
that has an excellent flavor balance between 
lean meat and fat.

This cut is located right above the hindleg 
joints, around the ventral section of the ribs. 
Though they're both cuts from the ribs, it is 
milder in flavor compared to short ribs.

ブリスケット
7. BRISKET

STANDARD CUT

This well-muscled and rather tough cut is 
located just below the Sankaku Bara (Chuck 
Rib). The fat to meat ratio is generally about 
half and half.

This cut of the meat is located around the 
round part of the short plate.  It has a 
balanced ratio between lean meat and fat.

This cut of the meat is located around the 
inner side of the knuckles. It has a strong 
natural taste of the beef with juicy textures.

CUTS SERVED IN HALF-PLATE/FULL-PLATE



オオモモ モモカブリ ヒウチ

三角バラ
5. SANKAKU BARA

9.1 OO MOMO 9.2 MOMO KABURI 10.1 HIUCHI

HIRE
ヒレ本ミスジ
6.1 HON MISUJI

クリミ
6.2 KURIMI

シンシン
10.2  SHINSHIN

ランプ
中落ち カルビ

12.2 RUMP 13. NAKAOCHI
KARUBI

MIDDLE CUTMIDDLE CUT

STANDARD CUT

STANDARD CUT STANDARD CUT

Literally meaning "triangle rib", its name fits 
its shape, which is like a triangle. It is a cut of 
meat taken from the first through the sixth 
ribs. It is evenly marbled, with a perfect 
balance of fat and lean meat. It is a popular 
cut for enjoying the sweet flavor of the fat 
and the umami of the lean meat all at once. 

Located behind the shoulder blades. It is a 
rare cut, with a low yield per cow, and its rich 
umami (Japanese savory taste) is best 
enjoyed through yakiniku. However, it is also 
frequently served in other forms like sashimi.

This is a well-muscled and lean cut from the 
area between the shoulders and upper part of 
the foreleg. It is relatively tough because it is 
filled with tendons and muscle tissue, but it 
has especially strong umami.

This cut of meat is taken from the inner joints, 
where the hind legs connect to the hips. It is a 
large portion of lean, muscled. It is sometimes 
divided into three parts: omomo (the larger 
muscles), komomo (the smaller muscles), and 
uchimomo kaburi (a layer of fat and tissue 
covering the top round).

This cut of meat is taken from the inner joints, 
where the hind legs connect to the hips. It is a 
large portion of lean, muscled. It is sometimes 
divided into three parts: omomo (the larger 
muscles), komomo (the smaller muscles), and 
uchimomo kaburi (a layer of fat and tissue 
covering the top round).

This part of the rump section is finely textured 
and tender. It has a pure beefy flavor with 
light-tasting fat that is not too overwhelming. 
Definitely a popular cut.

This cut is taken from in-between individual 
ribs. Both the actual meat & fat are loaded with 
an incredible amount of rich umami. Extremely 
popular. This is an entry level piece of meat.

This is the triangle part that is found on the 
base of the back leg: it is a lean cut.

This cut of meat runs down the center of the 
knuckle. It is a relatively low-fat cut and is 
quite tender despite the presence of tendons. 
The meat is not at all fatty and has a 
pleasantly mild flavor.

トンビ
6.3 TONBI

It is taken from an area near the shoulder 
blades. It is yet another rare cut, with a small 
yield per cow. It is incredibly juicy and has 
intense umami.
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SIRLOIN STEAK

A relatively lean cut of the beef where the Tenderloin, 
bone and bottom round muscles have been removed.

PREMIUM CUT

.0068SGDFULL 
PLATE
(180 g)
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Includes 2 Premium cuts.

NIKU BLUE Sharing SetNIKU RED Sharing Set

NIKU GOLD Sharing Set



ALA CARTE



14

3












