
Main
*Select one

Dessert
*Select one

Appetizer

Homemade
Almond Pudding

Vanilla Icecream
with Miso Caramel

NYC Restaurant Week

Kimchi

Summer 2026
THREE-COURSE PRIX-FIXE DINNER

$60 per person

*Select one
Beef Stew

Wagyu Misuji
Kalbi

Harami
Thick Cut Beef Tongue

・

Tofu Stew
Rice

Wagyu Striploin
Kalbi

Harami
Thin Cut Beef Tongue

・

Tofu Stew
Rice

Wagyu Striploin
Wagyu Tenderloin

Kalbi
Harami
・

Tofu Stew
Rice

Wagyu Sushi

A. B. C.

+$30

Toraji Sald



Kalbi
Harami

Beef Tongue
Pork Belly
・

Rice

A.

Kalbi
Harami
Chicken

Nakaochi Kalbi
・

Rice

B.

Appetizer

Main
*Select one

Dessert
*Select one

Homemade
Almond Pudding

Vanilla Icecream
with Miso Caramel

Diamond Cut Kalbi
Harami

 A5 Wagyu Striploin
・

Rice

C.

NYC Restaurant Week

Kimchi

Summer 2026

TWO-COURSE PRIX-FIXE LUNCH
$30 per person

+$15

Toraji Salad Miso Soup


	NYC Restaurant Week
	Summer 2026
	TWO-COURSE PRIX-FIXE LUNCH
	$30 per person


	Appetizer
	Kimchi
	Toraji Salad
	Miso Soup

	Main
	A.
	Kalbi Harami Beef Tongue Pork Belly ・ Rice

	B.
	Kalbi Harami Chicken Nakaochi Kalbi ・ Rice

	C.
	Diamond Cut Kalbi Harami  A5 Wagyu Striploin ・ Rice


	Dessert
	Homemade Almond Pudding
	Vanilla Icecream with Miso Caramel


	NYC Restaurant Week
	Summer 2026
	THREE-COURSE PRIX-FIXE DINNER
	$60 per person


	Appetizer
	Kimchi
	Toraji Sald
	Beef Stew
	Wagyu Sushi

	Main
	A.
	Wagyu Misuji Kalbi Harami Thick Cut Beef Tongue ・ Tofu Stew Rice

	B.
	Wagyu Striploin Kalbi Harami Thin Cut Beef Tongue ・ Tofu Stew Rice

	C.
	Wagyu Striploin Wagyu Tenderloin Kalbi Harami ・ Tofu Stew Rice


	Dessert
	Homemade Almond Pudding
	Vanilla Icecream with Miso Caramel



