BUTCHER /& T
Kengo Torikai S5

Kengo Torikai was born in Tottori Prefecture in 1982,
His family owns a cattle farm producing Tottori
Wagyu beef, and trades in high-quality Japanese
ingredients, with a view to sustainable distribution.
In 2014, Kengo opened a butcher's shop and has
since developed a community-based business on
the strength of face-to-face sales. He also sells to
general consumers throughout Japan through mail
order and wholesales to restaurants. With the
export of Wagyu beef in 2022, he has also started
training local chefs in the techniques of cutting and
cooking Wagyu beef for international markets.
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CHEF 5] Uifi
Kazuma Yonemoto “KASFTH

Born in 1994 in Tottori Prefecture, Kazuma attended
culinary school in Shimane Prefecture and began
working at a local hotel after his graduation. He
interned at Eat Factory before joining the Japanese
restaurant Chitose in Kurayoshi before helping set
up two creative restaurants and cafes. He is
currently furthering his knowledge of meat,
techniques, and business management at
Yamano-Okageya, a speciality Tottori Wagyu beef
shop in Kurayoshi City.
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Butcher's Recommendation
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Meat sold per 100 grams. From RM45 per 150 grams for takeaway.
From RM78 per 150 grams for dine-in. Meat will be grilled and served with chef's salad.
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PREMIUM CUT STEAK TAKE AWAY DINE IN
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Tomahawk steak RM128 / 100gm RM188 / 100gm
A 1284 / H U 1884 / H L
Karubi Yakiniku RM88 / 100gm RM128 / 100gm
A/ 88 / AT 128975 / HE
Kataro-su Beef steak RM143 /100gm RM158 / 100gm
R A 1434 / H U 15897 / H ot

Flank Yakiniku RM93 /100gm RM138 / 100gm
A HE 934 / H L 1387 / F 5T
Uchimomo steak RM78 / 100gm RM128 / 100gm
AN BRI 787 /| BT 12895 / AT

SAUSAGE: 150g | RMA45 for takeaway | RM 78 for dine-in

Made from rear-end/shoulder, in sausage casing.
Dine-in cooking style: Grilled with caramelised onions and chef's choice salad
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BURGER PATTIES: 150g | RM45 for takeaway | RM 78 for dine-in

Made from chuck and top round cap ground beef, a tasty blend of muscle and fat that makes the best

combination for juicy burgers.

Dine-in cooking style: Grilled Wagyu beef burger on a brioche bun with a slice of cheese, lettuce and
pickle. Served with chef's choice salad.
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WAGYU SKEWER: 150g | RMI103 for takeaway | RM 138 for dine-in

Made from shoulder and short rib.

Dine-in cooking style: Grilled on each side. Served with chimichurri sauce and chef's choice salad.
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YAKINIKU SLICE: 150g | RM88 for takeaway | RM 118 for dine-in

Made from knuckle and short plate cut into thin slices.
Dine-in cooking style: Grilled with salt and pepper.

Served with Béarnaise sauce and chef's choice salad. :
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