
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

KAGOSHIMA MEAT EXPORT FEDERATION 

The Kagoshima Brand Mark is used to certify Kagoshima agriculture 

and livestock products as highly-esteemed brand items 

Bringing you the Charm of Kagoshima Kurobuta  

(Kagoshima Black Berkshire Pork) 

Exploring the Secret of Deliciousness 

 

Berkshire Pig adapted to Kagoshima’s climate and have since continued to be bred 

throughout the Prefecture over the years. 

 

 

Characteristic of Kagoshima Kurobuta: 

❖ Meat fibre is very fine and soft. 

❖ Meat has a rich lustre and is resilent with high water retention. 

❖ Sealed-in flavour, non-sticky and light 

❖ Since flavour-inducing amino acid content is high, it produces an 

especially delicious and refined taste. 

❖ There is so meat odour. 

❖ Body hair is black with white patches on six areas (the four limbs, nose 

bridge, and tip of the tail.) 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

KAGOSHIMA MEAT EXPORT FEDERATION 

We wish you a warm welcome and hearty respect as we look 

forward to your continual patronage 

Kagoshima Wagyu 

(Japanese Black Cattle) 

Greatest Wagyu Production Region in Japan 

Bred in Kagoshima and raised with the safest feed for a period of some 3 

years, black cattle beef is processed under the utmost sanity conditions 

in Kagoshima and then delivered to consumers. 

A strict commitment to tase and safety deines the raising of Kagoshima 

Wagyu, who’s delicate and finely-textured flesh and well-balanced 

marbling are highly praised 

Each cattle undergo the strictest sanitation and safety measures at each 

stage from feed-making to breeding, meat processing, and shipment in 

order to deliver safe and reliable kagoshima Wagyu. 

 Kagoshima Wagyu are raised stress-free with superior farming technique 

and care using a feed system that is perfectly matched to the southern 

country climate. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

      ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY. ACTUAL PRODUCT MAY VARY 

  All prices are subject to 10% service charge and prevailing government taxes.   

     上記料金のほかに、「税金、サービス料」を別途頂戴致します。  

 

 

 

 

 

 

 

 

Wagyu beef steak 
Grilled Kagoshima Wagyu beef Steak        

Sirloin                                        Chuck Roll 

Ala carte $73                        Ala carte $53 

Set $78        Set $58 
 

 

    

 

 

 

 

 

 

 

 

 

 

Wagyu beef yoganyaki *Limited item* 
Kagoshima Wagyu beef Steak serve with Lava stone 

Sirloin                                        Chuck Roll 

Ala carte $73                        Ala carte $53 

Set $78           Set $58 

 

    

 

 

 

 

 

 

 

Tenderloin Tonkatsu *Limited item* 
Kagoshima Kurobuta Pork Tenderloin Cutlet  (4 pcs) 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Ala carte   $23 

Set $28 
 

    

 

 

 

 

 

 

 

Rib Loin Tonkatsu *Limited item* (5 Set Perday) 

Kagoshima Kurobuta Pork Rib Loin Cutlet 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Ala carte $23 

Set $28 
 

Set Includes: 

Chawanmushi (Steamed Egg custard), Steamed rice, Miso soup,  

Pickles and dessert 
*Varieties may change depending on seasonal item arrived 

OPENING MENU 



 

 

 

 

 

 

  

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
 ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY. ACTUAL PRODUCT MAY VARY 

All prices are subject to 10% service charge and prevailing government taxes.   

  上記料金のほかに、「税金、サービス料」を別途頂戴致します。  

Millefeuille Katsu 
Kagoshima Kurobuta Pork Millefeuille Cutlet 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Kurobuta Lean meat  Kurobuta Loin 

Ala carte $13   Ala carte $19 

Set $18            Set $24 
 

Millefeuille Cheese tomato Katsu 
Kagoshima Kurobuta Millefeuille Pork Cutlet with 

Cheese and tomatoes Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Kurobuta Lean meat  Kurobuta Loin 

Ala carte $16   Ala carte $22 

Set $21            Set $27 
 

 

 

 

 

 

 

 

Loin Tonkatsu *Limited item* (15 Set Perday) 

Kagoshima Kurobuta Pork Loin cutlet 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Ala carte $20 

Set $25 
 

OPENING MENU 

 

 

 

 

 

 

 

 

Kurobuta Katsu Don 

Kagoshima Kurobuta Pork cutlet with egg on top of rice 

Ala carte $23 

Set $28 
 

Set Includes: 

Chawanmushi (Steamed Egg custard), Steamed rice, Miso soup,  

Pickles and dessert 
*Varieties of each may change depending on seasonal item arrived 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY. ACTUAL PRODUCT MAY VARY 

  All prices are subject to 10% service charge and prevailing government taxes.   

 上記料金のほかに、「税金、サービス料」を別途頂戴致します。  

 

 

 

 

 

 

 

 

Ebi Fry 
Deep Fried Prawn with bread crumbs serve with tartar 

sauce (4pcs) Serve and cabbage salad 

Ala carte $18 

Set $23 
 

 

 

 

 

 

 

 

 

Menchi Katsu  
Kagoshima Kurobuta Minced Pork Cutlet 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Ala carte $13 

Set $18 
 

 

 

 

 

 

 

 

 

Chicken Katsu 
Chicken Breast cutlet 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Ala carte $13 

Set $18 
  

 

 

 

 

 

 

 

Kaki Fry 
Deep Fried Oysters with bread crumbs (5pcs) 

Serve with cabbage salad 

Choices of sauce: Tonkatsu sauce or Demi-glace sauce 

Ala carte $18 

Set $23 
 

OPENING MENU 

Set Includes: 

Chawanmushi (Steamed Egg custard), Steamed rice, Miso soup,  

Pickles and dessert 
*Varieties may change depending on seasonal item arrived 



      

 

 

 

 

     Kagoshima Wagyu Sukiyaki Gohan   $68 

     鹿児島和牛すき焼きご飯 

     Sukiyaki Style Wagyu On Top Rice Serve With Japanese Raw Egg  

 

        

   Unagi Hitsumabushi *Limited Item       Large  $68 

   鰻ひつまぶし       ラージ 

              Regular  $48   

              レギュラー  

           
 
  ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY. ACTUAL PRODUCT MAY VARY 

  All prices are subject to 10% service charge and prevailing government taxes.   

  上記料金のほかに、「税金、サービス料」を別途頂戴致します。  

 

OPENING MENU 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY. ACTUAL PRODUCT MAY VARY 

All prices are subject to 10% service charge and prevailing government taxes.   

 上記料金のほかに、「税金、サービス料」を別途頂戴致します。  

Kagoshima Kurobuta Shabu shabu 

Hot pot 
Ala carte $22 

Set $27 
 

OPENING MENU 

K.P.V.B 

Set Includes: 

Chawanmushi (Steamed Egg custard), Steamed rice, Miso soup,  

Pickles and dessert 
*Varieties may change depending on seasonal item arrived 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 
  ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSE ONLY. ACTUAL PRODUCT MAY VARY 

  All prices are subject to 10% service charge and prevailing government taxes.   

  上記料金のほかに、「税金、サービス料」を別途頂戴致します。  

Kagoshima Wagyu Shabu shabu Hot pot 
Sirloin    Chuck roll 

Ala carte $83   Ala carte $63 

Set $88            Set $68 

OPENING MENU 

Set Includes: 

Chawanmushi (Steamed Egg custard), Steamed rice, Miso soup,  

Pickles and dessert 
*Varieties may change depending on seasonal item arrived 


