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The Japanese standards of grading beef consist of Yield Grade and Quality Grade. “A"
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Valuable cuts that only have little portion out of whole cattle.

WHAT IS -_"3' represents the yield grade, while “5” shows the quality grade. Yield grade defines the 3 ey __:_, Zabuton - Located near neck area, well balanced marble with taste as nice as lean meat.

1\5 VJAG YU' amount of usable meat obtained from a cattle, while “A” Rank obtains the most meat
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QOyster Blade - Located at the tip of scapula, this cut has less marbl tender with strong flavor,

Rib Finger - Located between rib bones, very tender cut that have streng flavour, well balance of marbling.

from a whole cattle. Quality grade is the definition of beef quality, and it's determined ) =7/ L Chuck Tender - Located at shoulder area, very tender lean meat that is full of flavour.

by four factors: marbling, meat color & brightness, firmness & texture of meat, color & SN RN Outside Skirt - Long cut of beef from the diaphragm muscles of the cow, very streng flaver, juicy and tender,

quality of fat. There are five quality grades: 1-5, and 5 is the top quality grade.

Therefore, A5 is a proof of the highest grade of Wagyu.




298 PREMIUM
COURSE

Appenzer)  Kimchi, Bean Spout, Spinach
AR ER { F LT L LD )
298 Signature Salad : -
208 B W D S A Y
298 Yukke or Tuna Yukke (please choose onel ! by
20 S EEEREARE (298 3 v rET Ol \
4G Round Steak
AS FISFEERII ( B AT —F )
Thick Cut Ox Tongue -
BREOYE (¥ /BT
Thick Cut Harami
FOEPETRS R E  LS SR )
Onion Style Zabuton
BEEE Zabuton| RFEF T 22)
Prime Chuck Roll
BT AS IS EE (AEO—A )
Sliced Sirloin Yaki-5habu with Egg Yolk
AS TSR Shabul M ) TEREL» &)
(Fancake!  Chef Recommend
EEEREST
(NBadledt O Tail Soup with Noodles or 298 Cold Noodles
TR ANk 208 Bl ( QLA X =T 298 )

T

298 DELIGHT COURSE

{Appetizes)  Kimchl, Bean Spout, Spinach
EREERNAES ( FLF LS LILOEY |
298 Signature Salad
208 SRR QU H S H )
Beef Tendon Ponzu or Miso Tendon
M RENNREE | TUEARST LT
{Grilly  Thin Cut Ox Tongue with SaltMisa
S EREE 20 )
Ouitside Skirt with Salt/Saece
BE AN (SR )
Kagoshima Pork Loin (SaitMiso)
ERRERESLRY N ( RRREEO— 8 /)
Chicken Thigh (MisovYuzu)
RS R ER (B LR ok A )
Foiled Scallop and Mushrocm Butter
EEFEERT (RTE /IO ek )
thocdles) O Tall Soup with Noodbes or 268 Cold Noodbes
FRFIEENE 193 58 [ JL% AT 85

wAppedzer)  Kimend, Bean-Spout, Spanach
ARNHEINEE (FLFE P LILOEY )
258 Signature Sakad
208 - B (2085 H |
208 Yiskks or Tuna Yukke (please choose ong) . -
TR EF N ETARE PR A rRR IO d
(Gl H - Yaki-Shabu "
i Shabu (R¥F L w5

98 Signature Morlawase
208 I IS 208 Y S )

Pancake) Kimchi Pork
MEmAE (BF LT

{Neodles) O Tail Soup with Noodles or 798 Cold Noodles
FRF R 208 0 | L2 - T 290 A )

$480!Person f
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Turn on HIGH heat, Wave the meat back and Dip into the Sauce/Egg Yolk Turn on Medium heat, Cut meat in half with Scissors, Grill all sides evenly.
lightly Grill both sides quickly. farth like shabu-shabu ENIOY Grill Both sides evenly. ENIDY
\§ ghtly quickly ENJOY! ) \ y 10Y] Y,




01 298 Moriawase ....wo.wsoeme 02 Ox Tongue [sait/Miso] ¢ Kalbi 0 Prime Kalbi

298 S (298 BV EhY ) .mrazissmauinTy) EEG / CROREEE (2 L8R SR ) M (AILE) FRE AS 15 EAILE)
03 Onion Styled Ox Tongue 04 Harami [Outside Skirt] 10 Onion Styled Prime Kalbi 11 Premium Marbled Kalbi
EERSRSS (T2 8) EENE / MERSFHEOR (NS EE eh) EEEE SRR AS F0S/EE ( R FHELEAILE) TREE AS F4F/F (FREDILE)
05 Harami [Salt Based Sauce] 06 IMino [Tripe/1st Stomach] 12 Prime Chuck Roll
HESEEHFHIRN (2FENFZ) EREFAL (X ) ERIRTASR AS INSFEIER (FERO—2)
» B0 — RN Subpect 1o 10% service charge  + BE FLE P& Photos s for relesencs only
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PORK&CHICKEN

23 Pork Neck
BEHTR(EFO)

24 Kagoshima Black Pork Loin [sait/Miso]
EEERKE%HEIEH{EREHEE—ZQI%#}

25 Kagoshima Black Pork Belly [sait/Miso]
SR B IR AR BS / ohl | IR RER/ VT IE  BERY )

26 Miyazaki White Pork Sausage
EESEMN ( EHaEY —t—3)

21 Miyazaki Bacon
EeEmh ( ERES—2)

28 Gizzard
FEWE (SBEMENRT )

29 Miso Marinated Chicken Thigh
ERM IS EEEE ( ML RSN )

3 Yuzu-Pepper Marinated Chicken Thigh

HEFAMIEEE (G BT AN )

SEAF00D

31

Tiger Prawn
s (ERE)

32

Squid
ﬁ%!fﬁ]

W

33 Foiled Scallop and Mushroom with Butter

SEETEMET (R L/ 202 —HE)

VEGETABLES

34

Assorted
Vegetables

fHinER (RS )

Eryngii
Mushroom
BRE (T

Garlic Served

in Sesame Qil

HFORINERER
[ Zo= ok bifE)

PANCAKE

Pancakes will take 20min to serve

31

Green Onion

Pancake
HEWM(2FFFZ)

Pork & Kimchi
Pancake

e i S
(BFLFFFI)

Cheese

Pancake
FAME( F—ZXFFZ)

Seafood
Pancake
AEREIR (BREFFZ)

Sakura Shimp
Pancake
BTN (MIEFFZ)
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« R FR A Aubect 10 10% tervics chaf (7« B LR B Psaton s for refenpcs on




42 298 Home Made Kimchi
208 BHEBLEE (298 BREAELF)

43 Seasoned Bean Sprout
FHEFER(EePLTLil)

44 Seasoned Spinach
HHEE(EIRART LI

45 Radish Kimchi

Baam(hoT+)

46 Kimchi & Sprout & Spinach

ANEFSFRNER ( FLF LT LILOEY )

41 Assorted Seasonal Kimchi
HigsSaE ( FHOXLFRSH)

48 Yam Kimchi
WFEaE ( LFEELF)

49 Asparagus Kimchi

EWEE ([ TFANSFLF)

50 QOlive Kimchi
Biam (A U—"T%LF)

51 Qkra Kimchi

HEARE(FISFLTF)

52 Shrimp and Avocado Salad
hRER (FELETRA FOYSH)

« B = B Subeect 1o D% tervlia charge B H

53 Cabbage with Salty Japanese Kelp

WEATE (EEARFvAY)

54 Fresh Vegetables

WEER(YFa)

55 298 Signature Salad

298 SiRETEMR (208 T F )

56 298 Signature Salad [Animalstyle]

208 JARES AT (298 3 AEN)

51 Chapche Istir Fried Vermicelli]
R (Fr TF L

58 Stir Fried Pork and Kimchi

AT R (B LT )

59 Su] ipun [Beef Tendon with Ponzul
BEHHER (T LA )

60 Beef Tendon Miso Stew
N ER (S UM EE )

61 Korean Seaweed
WESET (BEON )

62 298 Ol‘lg inal Yukke [Beef Tartare]
208 RSP (208 RO v )

63 Tuna Yukke
EEREE(vS0ayy)

8¢ Wagyu Beef Tartare with Uni

fibf RS- AoiEtR | OFEEAL Y )
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SOUP

65 Egg Soup

EER(EFRA-T)

86 Ox Tail Soup

HRERER (QLEFA-T)

61 Spicy Beef
Vegetable Soup

ERFERER (v rPe vy A—7)

68 Spicy Dried Fish
Vegetable Soup

EREARER (TVEA-T)

89 Wagyu Kalbi
Egg Soup

Mg HETES (AIVER-T)

10 Stone Pot
Spicy Tofu Soup

GRANEWS (ERFY7)
11 Stone Pot
Spicy Seafood Soup

CIREREE (ERTFT)

NOODLES
12 298 Cold Noodles

208 128 (298 155 )

13 Cold Plum Noodles

ENEREE (BT 384 )

14 Dandan Cold Noodles

ifetiniE (BamHE)

RICE

15 Stone Pot Bibimbap

RIS ( BEEEN)

16 Stone Pot Beef
Tartare Bibimbap

EMESREHEE (BRI S EE)

11 Japanese Rice
BEE®&E(Z12)

18 Japanese Egg on Rice
BFEFEE (TKG)

19 Yam Paste
WER(ESH5S)

RICE&NOODLES

80 Add Rice, Udon,

Instant Noodles

ik, BEWEA—T
(BINCER - S &A - HEI—T )
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Nikula Koo

298 NIKUYA ROOM CENTRAL

2/F, Pearl Oriental House,
60 Stanley St,
Central, Hong Kong

Tel: 3568 9298

Mon-5at : 12:00-14:30(Lunch]
Mon-Sat ; 18:00-23:00{Dinner)
Sunday : 17:00-23:00

BIEUS A THEN

298 NIKUYA KITCHEN T.5.T

3/F, China Insurance Bldg,
48 Cameron Road,
Tsim Sha Tsui, Hong Kong

Tel: 2799 2818
[OREN | HGIHGLRS]
Mon-Sun : 12:00-14:30[Lunch]
Mon-Sun ; 18:00-23:00{ Dinner)

P* f!_c__r

PORKER CENTRAL

B/F, 55 Wellington 5t,
Central, Hong Keng
(Entrance on Pottinger 5t)

Tel: 6706 5298

OREN HGIH OGRS
Mon-5at : 12:00-15:00{Lunch)
Mon-Sat : 18:00-Late(Dinner)

Sunday Close

BIRDIE

BIRDIE CENTRAL
9/F, The Steps - H Code,
45 Pottinger 5t,
Central, Hong Kong

Tel: 2789 2881

G REN INGIHG LIRS
Mon-Sat : 18:00-Late|Dinner)
Sunday Clase




