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Shabu-shabu

new KOBE

ORI NI IOIL LI IR IS

Dojima
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Homemade sesame sauce
BRVBFHEIL

new KOBE has been making a homemade sesame sauce

by taking time. It became fragrant and tasteful by roasting

and adding 21 kinds of seasoning. Artificial preservatives are never
used, and the additive-free foods are surely safe.

Thinly sliced meat
REBIDRAS TR

new KOBE would slice the meat in open kitchen. Good meat will be
sliced thinly so that it would match the sauce better,

and the collaboration of good sauce and the good meat makes
shabu-shabu much more delicious.

Copper pot
hEAR

Copper pot is good for cooking meat and vegetable because
it conducts the heat better. You can enjoy shabu-shabu with a real
copper pot and a bar in marble.

For customers with food allergies:

The following ingredients are included in the sauces used in our restaurant.

Ponzu vinegar: Wheat, soy, apples

Sesame sauce: Milk, wheat, peanuts, mackerel,
soy,chicken, pork, gelatin, sesame

Please ask our staff for details.
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We would like more peopie sy
to enjoy shabu-shabui, S S

LeSsUeAaZEEorESEIC
ZLDERKRICBATWL EZEZW0,

We use carefully selected
ingredients at new KOBE in our
pursuit of new levels of delicious
taste. Our dishes are sure to
satisfy everyone!

Please enjoy the reasonably priced
and authentic shabu-shabu served
at new KOBE.

How to eat shabu-shabu
LesaUeSaDBULEDLADA

*Put the spice into the sauce as you like.

Raw garlic and cayenne pepper goes with the sesame sauce

very well. The sauce would be more fragrant if you grind the sesame
in hand.

Ponzu ( juice pressed from bitter oranges ) would be more tasty

if you put a little bit of welsh onion in it.

*Take a slice of beef with the chopstick and dip it into the boiled
soup.

*Please boil the pork a little longer than the beef.

*Let the staff member know when the sauce gets thin.
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DINNER

~High quality meat with
a reasonable price~

*Mixed loin shabu

shabu shabu uestes

With mixed vegetables, udon or rice
HREDEDLE. SEARIISIEART

Pork loin shabu (dom SPF chuck) ¥1,820
BEO—X (BESPFiRO—R)

Sirloin shabu (the best qualified rib) ¥2,980
£0-R (EU70-R)

Mixed loin shabu (mixed pork & beef) ¥2.,480
SvHA0-R (- FESH)

Japanese black wagyu loin shabu ¥4,950
(Japanese black wagyu ranked as A4)
2E4 (BEFNFAIS>O2VUTO-R)

Japanese black wagyu. mixed pork shabu ¥3,980
BENF -BE=vIR

ORI HILIL IO IR SISO
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Beer: set

~shabu-shabu drink set pursuing cost-performance~
With mixed vegetables (s),mini udon + beer

¥rice is not available for this set.

Ssize Msize Lsize

Pork shabu ¥1,640 ¥1,770 ¥1,890
BXU 4o 5

Beofshabu  ¥2,070 ¥2,320 ¥2,570
EUw»

Mixed shabu ¥1,850 ¥1,990 ¥2,130

SYOALPH

*the grade of meat & vegetables are the same as lunch.
*any drinks are available.
%S (Small), M (Medium) and
L (Large) indicate the amount of
meat to be served per person.

%Mix Msize

ORI NI IO IR SISO
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DRINKS

Beer ¥590
E-=JU (PiR)
Draft beer ¥590

£E-)L (500ml)

Sake 180ml —& ¥450
B%8 360ml =& ¥880
Sake.ice ¥880
b p]

Shochu with soda ¥480
Fa—-I\1

(lemon,grape,lime,plum)
(LEY-BElESTAL-18)

shochu ¥480
J5Ead

(potato/barley,rock,with boiled
water,with water)
(F/Z-0v0 58 -K8)

Shochu mini bottle potato ¥1,300
RBI=_RbJL (300ml) wheat ¥1,200

Bottle keep ¥3,500
RBLF—T
(shochu for three months)

(RE3 r AR+ —7)

/‘\/ \N/ \N/ \N/ \N/ \N/ \N/ \N/
N\ 7\ 7\ 7\ 7\ 7\ 7\ 7\ 7\

Shochu with oolong ¥550
O—0VI\1

Plum wine ¥480
B8

(rock,with boiled water,with water,with soda)
(OvY 22 .k - V—%)

glass of wine ¥500
(red/white)
01> ISR
(FK- )

Half bottle wine ¥1,300
(red/white)

N=DRBILOTY

(7 B)

Whisky single ¥450
D1R¥— IV

(o [o]1] o] [ ¥720
<V

high-ball ¥500
NTR=)L

Premium high-ball ¥1,350
yamazaki

TUE7ZLINTR=)L WIS

oolong ¥380
9—-0V%

Coke, orange juice ¥380
A=SFL>IJa—-AR

Mineral water ¥180
SRSV F—H—

(BBIER)

\N/ \N/ \N/ \N/ \N/ \N/ \N/ \N/ \N/ \
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Additional menu

KOBE Beef

TS

Qualified Japanese black wagyu beef

NERENF

sirloin
40-R

Pork loin
BEO—X

Mixed loin
SwHAO-AR

Japanese black wagyu mixed pork
RENF -B=vOR

Regular pork

if: B E N0

Regular beef

D1 =

Regular mixed

H=wvOHR

Ssize

¥570

¥940

¥770

Regular
¥5,950

¥4,450
¥2,480
¥1,280
¥1,980

¥3,400

Msize

¥860
¥1,410

¥1,120

half
¥2,980

¥2,230
¥1,240
¥640
¥990

¥1,700

Lsize

¥1,140
¥1,880

¥1,470

ORI NI IO IR SISO
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Additional menu

Mixed vegetables Large ¥720
FREODSHE small ¥500
Nappa cabbage ¥480
B
Bean sprouts , Enoki mushroom each ¥380
BPL - ZDE
Rice ¥260
CHR
Udon ¥260
S&h
Mochi ¥250
B5
Tofu ¥380
=1

¥500

Ramen(from 5pm)
S5 =X/ (PM5KD)

¥580

Japanese rice soup(from 5pm)
2R (PM5EELD)

(BBIER)

ORI HILIL IO IR SISO
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A la carte

Steamed fish Paste with wasabi ¥480
WzHbE

Broiled sardine ¥480
HaL

Cold tofu ¥380
gl

Green soybeans ¥380
531

ORI NI IO IR SISO
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;%nf;‘ﬂﬁ LU N C H
- >. &5 (until 5pm)

~new KOBE’ s time
service lunch~

#Mix Msize

With mixed vegetables (s), mini udon + rice

%S (Small), M (Medium) and L (Large) indicate the amount of meat to be served per person.

Ssize Msize Lsize

L ahabu ¥1,050 ¥1,180  ¥1,300
Beef shabu ¥1,480 ¥1,730 ¥1,980
Mixed shabu ¥1,260 ¥1,400 ¥1,540
Best qualified Pork 1,220  ¥1,480  ¥1,740

EBU 5

Bestauaiiied bee!  %¥1,.820  ¥2,350  ¥2,880

EHEU»SH

Sestaualified mixed — ¥4.640 ¥1,960 ¥2,380

SYOALPH

Japanese black ¥2,750 ¥3.800 ¥4.850

wagyu shabu
REHNFL®S

Japanese black ¥2.420 ¥3,.200 ¥3.,980

wagyu. mixed pork
shabu

RENF -BE=vIOR

ORI NI IO IR SISO
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KOBE Beef DINNER

Chuck Roll Rank A5
(BO—AA55>9)

Please be satisfied with the taste that syabu syabu new kobe chose most carefully.
LeaL»S new KOBEDEHEU B EDKZSIBETEWVWEE,.

ADDITIONAL | Premium Beef

awews | we 15,9500 ¥2,980

All displayed prices are tax included ¥ RRMEKRIEEL THAME T,

(BBIER)

COITHL IR IR IEILOIL LI OLOR ML ILOOR ML
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WPHFSVF

KOBE Beef LUNGH

Chuck Roll Rank A5
(BO—ARAA55>9)

small ¥:4,150 ‘ medium 35,250 ‘ Larze ¥6,350)

Please be satisfied with the taste that syabu syabu new kobe chose most carefully.
LS ULPS new KOBEDEHEURZEB EDKZSIBETEWVEE,.

%8S (Small), M (Medium) and L (Large) indicate the amount of meat to be served per person.

ADDITIONAL | Premium Beef

o | we ¥0,950 ¥2,980

All displayed prices are tax included ¥ RREKIEEL THAME T,

(BBIER)
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