The restaurant is designed to look like an old town in Osaka Domestic
back in the 1960s. It’s a great retro flavored atmosphere "Hovumon”

Their lively staff will welcome you with a big smile. You can enjoy more than 40 kinds of the freshest and top

quality domestic “Horumon” that can be only served here. Because this is also a directly managed dressed meat .=, e

shop. you can enjoy rare parts in the best condition. The very juicy and tender “Maboroshi . .

no Tecchan” (very rare intestine) and “ Yami Harami” (very rare outside beef skirt) that Teccha‘n (lnte?tlne)‘kﬁ 745Yen

tastes like top quality short rib are highly recommended. Top selected domestic black cattle Ha‘r‘aml (Outside skirt) HHEM 637Yen
Loin EHR 745Yen

Yakiniku Rokko is conveniently located in the heart of Shinsaibashi. YAKINIKU is a JAPANESE STYLE
BBQ (grilled meat). Restaurant specializes in a wide variety of meats (beef, pork, chicken, and lamb) as s
well as assorted vegetables. You can cook the meat and vegetables at your own table and eat with 2
special dipping sauces. "All You Can Eat", so please order anything you like, as much you want. Relax

and enjoy delicious meal as much as you like all for fixed price. All you can drink /i 5
plan is available with an additional fee. English & Chinese menu and also Ensglish g
speaking staff is available.
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are also served here.
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Very rare Japanese black
cattle breed, Daikoku-sengyu

Our sirloin is matured for 36 days in a beef aging room that is the biggest
in Japan. Both this sirloin and our highest quality of beef tongue named
Toro-tongue will be served with seven different kinds of salt for your
taste. Regular course meals are served at 7.5600yen and 11,000yen.
Special course meal starts at 12,900yen. (A la carte menus are also
available.)Please refrain from bringing children under 10 years old. 10%
service fee and 540yen table charge will be separately added to your bill.
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Introducing the restaurants where

you can enjoy delicious beef all FBIEE L 1290087THE (tHTSHEBESE) - 10U TEIBABINS -
recommended and selectod by SRR, - AT RSO - You can en]oy the authentlc steak
EXPLORER OSAKA editorial officel Nikusho Nakata wexckotor/ srssis with a satisfying volume for 980yen!

EXPLORER OSAKAREIIHEINIKE

§ i P08 [I-3]@ ©@17:00~2300 (Last Order This restaurant is highly recommended to those who want to enjoy a steak
NBHFIEBITSAERTANER

?%2;00’ Og’g;i”ggg”days/ with a reasonable price. You can taste a great volume of steak in a casual
'EF ]7716 Namba. Chuo-ku manner. You can easily stop by after the shopping as it is open until BAM.
- Osaka-shi, Osaka Takeout is also available. You can as enjoy delicious Japanese sake

SAvailable - AT (Daiginjyo) and Umeshu plum wine.
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We offer you "Kobe beef",
one of the 3 major Wagyu beef
brands in Japan.

We only offer you the top quality beef that is carefully selected here in
Japan. Enjoy our authentic Yakiniku with the most popular dish of
"Kobe beef", one of the 3 major Wagyu beef brands in Japan. in a
relaxed atmosphere. Everything is reasonably priced for our
customers to experience the savory flavor of the fine quality meat.

All you can eat Shabushabu, - TIJU‘ZEIJEIZK:x*UtFZ—B'J Kilaaa
Sukiyaki and Haagen Dazs OREARSBREE & AR

Shabu shabu is a Japanese traditional cuisine a variant of hot pot style.
Thinly sliced meat and vegetables are cooked in a hot pot with seaweed

Premium beef steak
SHESHE 1509 ¥9860

Japaneseblack cattle breed steak
BEMSSHE 1509 ¥2,460

Japaneseblack cattle breed loin steak
REMFRFAH 1509 ¥3,750

Teppan Dining Oohanabi
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broth and served with Ponzu (Japanese citrus) dipping sauce and sesame
sauce. We have fresh vegetables and a wide variety of side dishes as well. Assorted P06 H-3] ® ;
Also, don't miss the all you can eat Haagen Dazs ice cream, which were the :ﬁ:’;i'l::;f plate 18:00 igéﬁ%glgxégg) ;'reiular gfdhda]yFs/
. . RIE makura g. IF,
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Extremely exclusive! BERE | 5B R RMER ?iz'jnalad gyron and authentic ]apanese cuisine! Recommendation
Specially selected Kobe beef Shabushabu course meal axinelude ) We offer the highest grade Wagyu Japanese beef with the most | "Sakura set”

reasonable price in the area. Seafood and other Japanese cuisine are r
also widely available! By being located right at the center of EMREBERR
Shinsaibashi area and open until late in the evening, our restaurant is ¥4,000

erfect to stay for dinner after the shopping. Recomncndedioiinoecio
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*The minimum order of this set
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Charcoal-grilled Yakiniku Sakurasaku |
HKIERSAKURASAKU / KBRS SBEC - X
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@[Mon - Sat ] 17:30 ~ 4:00(Next day) (L.O. 3:00)
[Sun & Holiday ] 17:30 ~ 24:00 Edirregular holidays/ &
T ®06-6210-4788 B32F, 1-15-11 Higashishinsaibashi, Chuo-ku, Osaka
BAvailable - TS EDEnglish - 32

Male(%=1):8,640 Yen / Female(3r+):8,424 Yen

*We stop serving this course meal as soon as the stock of beef runs out. *& 5 # Lk
Wagyu Japanese beef Shabushabu course meal

MR AEE

Male(B=):4,298 Yen / Female(%kT): 4,082 Yen

Each course includes pork loin, pork back ribs, chicken legs, seasonal vegetables,
rice, Udon and ice cream. Of course, they are all you can eat as well.
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Tajimaya DX Shinsaibashi Store | Sakiniku BBQ @yutaHonjin
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FREE SHINSAIBASHI ﬁa
@Lunch11:30 ~ 15:00 (L. 14:00) Dinner/Mon-Fri17:00 ~ _ P06 El @ -
23:30 (L.0.22:00) Dinner/Sat,Sun and national holidays 17:00~23:30 FREE
1500~ 2330 (L0.22:00)  E3No fixed holidays - #& ® | E3No fixed holidays/ #& ®06-6212-0029
EREH [@06-6211-5029 BLUZ SHINSAIBASHI 6F, | BBACROSS BId.B1F, 2-6-14, Shinsaibashisuiji,

7-2, Soemoncho, Chuo-ku Osaka-shi, Osaka Chuo—ku Osaka-ghi. Osaka _
B Available - AR @English-six  EBEnglish-Hx BEnglish - #32 -3t=0f EBEnglish - #32




