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Lightly infiséd with the aroma of straw smoke, served with Chaliapin sauce
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[Size]  [Price]

FHA (tax included)

What is “Biran Beef Fukuhime” ?

A crossbreed of Japanese Black Wagyu and Holstein.

Known for its rich, savory lean meat and naturally sweet fat,
it offers a flavor and quality comparable to premium Wagyu.
Raised on a diet rich in domestically produced feed,

each animal is carefully raised with consideration

for the cattle, the land, and the people.
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Recommended Pairing

Large [L]
#14509 (3~ 4 ARD) 9,980 yen

Regular IRj

#2309 (2~ 3 AR0) 5,580 yen
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? Tokachi Wine‘”Tokachi Grape Wine”
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. , Refreshlng acidity with a light, crisp finish. '

j m (tax included)
~ Glass 600yen Bottle 3,300yen




