


Kagoshima F  inest Wag yu
SATSUM A GY U 4% MIR ACLE 

Kamichiku Group has an integration system
from making feed, farming, processing, and operating restaurants. 

As a �nal bearer of Kamichiku group,
with all stories behind,

USHINO KUR A delivers authentic Japanese Wagyu
with the optimal ways of dining to Hanoi, Vietnam.

'Enjoy our miracle beef produced by local beef  'cra�smen'
who have devoted their lives to making. 

Our 4% Miracle Farmers

MITSUHIRO NOZAKI

MIYOSHI YANAGIDA TOYOKI ISHIZAWA EIJI YAMAZAKIYUICHI YOSHIMUR ATOMOHIRO INOGUCHI

HITOSHI YAEO SAYURI K AMIMUR A RIK A MORI MINORU OMUR A

USHI NO KUR A

Our Authentic Japanese Wag y u

Within the highest 5th Grade, 
there are 5 beef marbling 
standard (BMS). Only 5th 
Grade meat with a BMS of 10 
or higher are worthy of the 
Satsuma Gyu 4% Miracle.

A5 (BM S 8~12)

SATSU M A GY U
4% M I R ACL E 



Every cut has its own unique �avour and characteristic. 
We call this meat individuality. 

Within each primal cut, there is an area of Akami meat
and highly marbled meat.

Even the same highly marbled meat tastes
completely di�erent depending on area of cut. 

Each day, our chefs carefully slice and serve
what is recommended that day.

Numerous Unique Cuts

Sirloin
A cut that has the 
perfect balance of lean 
and marbled meat.

Tenderloin
�e most tender and 
valuable cut

Rib Eye Roll
[Akami lean meat]
Rib Eye

[Marbled meat]
Rib Maki

Knuckle
[Akami lean meat]
Marushin,
Kamenoko
[Marbled meat]
Tri-Tip

Chuck Eye Roll
[Akami lean meat]
Chuck Eye Log 
(Katashin)

[Marbled meat]
Chuck Flap
(Zabuton)

Rump
[Akami lean meat]
Eye Rump
(Ramu Shin)

[Marbled meat]
Rump Cap
(Ichibo)

Clod
[Akami lean meat]
Bolar Blade
(Kuri),
Chuck Tender
(Togarashi)

[Marbled meat]
Oyster Blade
(Misuji)

Bottom Round
[Akami lean meat]
Eye Round
(Shikinbo)

[Marbled meat]
Nakaniku 

Maebara
[Akami lean meat]
Brisket

[Marbled meat]
Chuck Rib

Top Round
[Akami lean meat]
Komomo

[Marbled meat]
Omomo

Short Plate(Flank)

[Akami lean meat]
Flap,
Flank
[Marbled meat]
Short Rib,
Short Plate



 Kaiseki Course
2 persons minimum for a course

Seasona l Pureed Soup

Sa lad

7 Di�erent Appetizers

Hashiyasume

Dessert

〆

4 Types of Limited Cuts with Salt

・ Limited Tong ue
　 w it h Sa lt  a nd Green On ions

・ Wag y u Liver or Heart
    w it h Sa lt

・ Limited Marbled Beef
　 with Wasabi Sa lt

・ Limited A kami Lean Beef
　 with Kelp Sa lt

USH I NO  K U R A  Specia l
1.  " Tong ue Shabu"
　 w it h Sh i rom iso ma r i nated 
     mozza rel la cheese ~Wa sabi Sauce~

2 . 10 0 Carat Grl l  Tenderloin

3 Types of Limited Cuts with Sauce

・ Limited Akami Lean Beef
　 w it h Sa nsho Sauce
　 one bite wh ite r ice

・ Limited Marbled Beef
　 w it h USH I NO K U R A Sauce

・ NA K AOCHI K a lbi
   w it h USH I NO K U R A Sauce

3,000

Yu k i
C ou rse

Seasona l Pureed Soup

Sa lad

7 Di�erent Appetizers

Hashiyasume

Dessert

〆

4 Types of Premium Cuts with Salt

・ Premium Tong ue
　 w it h Sa lt

・ Wag y u Liver or Heart
    w it h Sa lt

・ Premium Marbled Beef
　 with Wasabi Sa lt

・ Premium A kami Lean Beef
　 with Kelp Sa lt

USH I NO  K U R A  Specia l
1.  " Tong ue Shabu"
　 w it h Sh i rom iso ma r i nated 
     mozza rel la cheese ~Wa sabi Sauce~

2 .  A ka mi Stea k 
      Japa nese St yle fond de veau

＊w it h +250 , 0 0 0V N D,
　10 0 Ca rat Gr i l l  Tenderloi n
　 i s  ava i lable .

3 Types of Premium Cuts with Sauce

・ Premium Akami Lean Beef
　 w it h Sa nsho Sauce
　 one bite wh ite r ice

・ Premium Marbled Beef
　 w it h USH I NO K U R A Sauce

・ NA K AOCHI K a lbi
   w it h USH I NO K U R A Sauce

2,200

Tsu k i
C ou rse

Seasona l Pureed Soup

Sa lad

5 Di�erent Appetizers

Hashiyasume

Dessert

〆

4  Ty p e s  o f  C u t s  w i t h  S a l t

・ Tong ue
　 w it h Sa lt

・ Ohbanya k i
　 w it h Green On ions

・ Wag y u Liver or Heart
    w it h Sa lt

・ A ka mi Lean Beef
　 w it h Kelp Sa lt

1.  " Tong ue Shabu"
　 w it h Sh i rom iso ma r i nated 
     mozza rel la cheese ~Wa sabi Sauce~ 
 
2 .  A ka mi Stea k 
      Japa nese St yle fond de veau

＊w it h +250 , 0 0 0V N D,
　10 0 Ca rat Gr i l l  Tenderloi n
　 i s  ava i lable .

USH I NO  K U R A  Specia l

3 Types of Cuts with Sauce

・ A ka mi Lean Beef
　 w it h Sa nsho Sauce
　 one bite wh ite r ice

・ Marbled Beef
　 w it h USH I NO K U R A Sauce

・ Nangoku Sweet Pork Bel ly

1,700

Ha na
C ou rse

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



Ta kumi
C ou rse

1,700

Kiwami
C ou rse

2,200

  7 Di�erent Appetizers

Dessert

〆

4 Types of Premium Cuts
with Salt

・ Premium Tong ue  

・ K a lbi
　 w it h Sa lt  a nd Green On ions

・ Today's  Premium Stea k
・ Limited Loin  

4 Types of Premium Cuts
with USHINO KURA Sauce

・ Limited K a lbi
・ Premium Loin

・ Wag y u Liver or Heart
・ NA K AOCHI K a lbi

Ya k isu k i Comparison
・ Limited A ka mi Lean Beef 

・ Premium A ka mi Lean Beef 
&

Sa lad

5 Di�erent Appetizers

Dessert

〆

4 Types of Selected Cuts
with USHINO KURA Sauce

・ K a lbi
・ Premium Loin

・ Wag y u Liver or Heart
・ Limited Selection

Ya k isu k i
・ Premium A ka mi Lean Beef 

5 Types of Selected Cuts
with Salt

・ Tong ue

・ Loin  
・ Premium Kalbi

・ NA K AOCHI K a lbi
・ Nangoku Sweet Pork Bel ly 

Yakiniku Course
2 persons minimum for a course

Sa lad

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



A  la  ca r te  Menu



Appeti z ers前 菜

Chinese Cabbage K imchi
白 菜キムチ

95

Cucumber K imchi
オイキムチ

95

Assorted K imchi
キムチ盛 合 せ

180

Cubed R adish K imchi
カクテキ

95

Assorted Namul 
ナムル 盛 合 せ

180

Sa la dサラダ

"USHI NO KUR A" Sa lad
うしのくらサラダ

320

Seasona l Colorf ul  Sa lad with Enzyme Dressing
季 節の 彩り酵 素 サラダ

190

Choreg i-sa lad
チョレギサラダ

190

Seasona l Fresh Veg g ie Assortment
季 節の 野 菜 盛 合 せ

190Regular

100Half

Colorful Salad with Enzyme Dressing

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



B eef  Sa sh i m i冷 肉

Yukke : Japanese Wagyu Tartar
和 牛ユッケ

390

Sous-Vide Tong ue
たん の 低 温ロースト

290

Aburisashi with Akami  Lean Beef
赤 身 炙りサシ

350

Assortment of 3 k inds of Sashimi
お 造り3点 盛

490

Ni k u  Su sh i肉 寿司

With Premium Akami Lean Beef (2 pieces) 
上 赤 身の肉 寿司（ 2 貫 ）

280

With Limited Akami Lean Beef (2 pieces) 
赤 身 希 少 部 位の肉 寿司（ 2 貫 ）

350

Yukke : Japanese Wag yu Tartar

Niku-Sushi with Fine Lean Wag yu Beef (2 pieces) 

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



USHINO KUR A S p e c i a l
うしのくら特 撰

"KUCHI DOK E" 
Melts In Your Mouth Taste

口 溶 け 霜 降り希 少 部 位  香 味 野 菜 巻

800

4% Miracle Fi let  Stea k
Satsumag y u

フィレステーキ  薩 摩 牛  4 % の 奇 跡

1,700

10 0 Carat Gri l l  Tenderloin
ヒレ肉  1 0 0カラット焼

1,200

Sa kura Flavored Gri l l
赤 身 希 少 部 位  瞬 間 燻 製 焼

800

USHINO KUR A Special Sakura Flavored Gril lUSHINO KUR A Special Sakura Flavored Gril l

"KUCHIDOK E" Melts
In Your Mouth Taste

Satsumag yu 4% Miracle
Fil let Steak
Satsumag yu 4% Miracle
Fil let Steak

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



Grilled meat /Yakiniku
焼 肉

Tong ueたん

Tong ue with Sa lt
たん 塩

290

Premium Tong ue with Sa lt
厚 切り特 撰 たん 塩

390

Limited Tong ue with Sa lt  and Green Onions
希 少 特 撰 ねぎ塩 たん

480

Plat ter肉 盛

"USHI NO KUR A Platter"  for 2 persons
うしのくら盛  2 名 様 盛

1,400

"USHI NO KUR A Platter"  for 4 persons
うしのくら盛  4 名 様 盛

2,600

Wag y u Tong ue Platter for 2 persons
たん 3 種 盛  2 名 様 盛

450

Wag y u Tong ue Platter for 4 persons
たん 3 種 盛  4 名 様 盛

850

USHINOKUR A Platter

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



Wit h  Green  On ions葱 焼

Ohbanya k i
大 判 葱 焼

360

Wit h  Wa sabi  Sa lt山 葵 塩 焼

�ick & Limited A kami Lean Beef 
厚 切り赤 身 希 少 部 位  山 葵 塩 焼

590

Marbled Beef
霜 降り肉  山 葵 塩

320

Premium Marbled Beef
上 霜 降り肉  山 葵 塩

420

Limited Marbled Beef
霜 降り希 少 部 位  山 葵 塩

590

Wit h  Kelp  Sa lt昆 布 塩 焼

A kami Lean Beef
赤 身 肉  昆 布 塩 焼

320

Premium Akami Lean Beef
厚 切り上 赤 身  昆 布 塩 焼

420

Satsumag yu 4% Miracle Filet Steak
フィレステーキ  薩 摩 牛  4 % の 奇 跡

1,700

Satsumag yu 4% Miracle Sirloin Stea k
サーロインステーキ   薩 摩 牛  4 % の 奇 跡   

1,200

Stea k  Cut s極 厚ステーキ 焼

Premium A kami Lean Beef
with Kelp Salt

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



Yaki Shabu with Sansho Sauce焼しゃぶ  山 椒 だれ

Premium A kami Lean Beef
上 赤 身 肉

450

Limited A kami Lean Beef
赤 身 希 少 部 位

630

Yaki Suki with Sukiyaki Sauce焼 すき

Premium A kami Lean Beef
上 赤 身 肉

450

Limited A kami Lean Beef
赤 身 希 少 部 位

630

Yaki Shabu with Sansho Sauce Limited A kami Lean Beef

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



K a lbiカルビ

NAK AOCHI Kalbi
中 落ちカルビ

380

Ka lbi
Sa lt  /  USHI NO K U R A Sauce

カルビ  塩 /タレ

320

Jo Ka lbi
Sa lt  /  USHI NO K U R A Sauce

上 カルビ  塩 /タレ

420

Gokujo Ka lbi
Sa lt  /  USHI NO K U R A Sauce

極 上 カルビ  塩 /タレ

590

L oi nロース

Loin
Sa lt / USHI NO K U R A Sauce

ロース  塩 /タレ

320

Jo Loin
Sa lt / USHI NO K U R A Sauce

上ロース  塩 /タレ

420

Gokujo Loin
Sa lt / USHI NO K U R A Sauce

極 上ロース  塩 /タレ

590

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



Nangoku Sweet Pork甘 熟 豚  南 国スイート

Nangoku Sweet Pork Bel ly
南 国 スイート  豚 バラ肉

270

250Nangoku Sweet Pork Tontoro
南 国 スイート  豚トロ肉

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



Nood le  /  R ice〆もの

Simmered Rice Soup Cooked with Japanese Wagyu Beef
和 牛 出 汁 雑 炊

190

Eg g Gu kbap
たまごクッパ

140

Yu kgaejang Gu kbap
ユッケジャンクッパ

250

R ice
日本 産  白 米

40
60Large

Bibimbap
ビビンバ

190

Cold Nood le
冷 麺

170

Garl ic R ice
ガーリックライス

190

Seasona l Cold Nood le
季 節の 冷 麺

190

Cold Noodle

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



S oupスープ

"USHI NO KUR A" K iwami Soup
うしのくら極 みスープ

250

Seaweed Soup
わかめスープ

130

Eg g Soup
たまごスープ

120

Yu kgaejang Soup
ユッケジャンスープ

230

Seasona l Fresh Fruit
季 節の 果 物

85

Yuzu Sorbet
ゆずソル ベ

85

Mango Sorbet
マンゴーソル ベ

85

Chocolate ice cream
チョコレートアイス

85

Maccha ice cream
抹 茶 アイス

85

De sser tお口直し

"USHINO KUR A"
Kiwami Soup

(Un it  Pr ice :1, 0 0 0 V N D)
10% VAT and 5% Service Charge excluded



"KUCHIDOKE" Melt In Your Mouth Taste

10% VAT and 5% Service Charge excluded
(Un it  Pr ice :1, 0 0 0 V N D)LIMITED LUNCH MENU

(Minimum for 1 course : from 2 pax) 

Satsuma Lunch 800/pax

Rice and Seaweed Soup
Dessert

5 Types of Appetizer

Tongue
Marbled Beef  with Ushino Kura Sauce

Yaki Shabu with Sansho Sauce

Outside Skirt (Harami) with Ushino Kura Sauce

Premium Marbled Beef with Wasabi Salt

Satsuma Lunch Platter

Tokusen Lunch 1,000/pax

Seasonal Cold Noodle
Dessert

7 Types of Appetizer

Akami Lean Beef with Kelp Salt

Premium Marbled Beef with Ushino Kura Sauce

Premium Yaki Suki with Sansho Sauce

Nangoku Sweet Pork with Sansho Sauce

Japanese Wag yu Heart or Liver with Salt

Tokusen Lunch Platter

Premium Tongue with Mozzarella CheeseUshino Kura Special

Ushino Kura Lunch 1,200/pax

Seasonal Cold Noodle

Dessert

7 Types of Appetizer

Ushino Kura Special

Premium Tongue with salt

Today’s  Limited Steak
Limited Marbled Beef with Ushino Kura Sauce

Premium Outside Skirt (Harami) with Ushino Kura Sauce

Nangoku Sweet Pork with Sansho Sauce

Japanese Wag yu Heart or Liver with Salt

Ushino Kura Lunch Platter

ADDITIONAL A la carte

390Yukke : Japanese Wagyu Tartar

390Premium Tougue with Salt

700Premium Tongue with with Mozzarella Cheese 

320Akami Lean Beef with Kelp Salt

420Premium Marbled Beef with Ushino Kura Sauce

800"KUCHIDOKE" Melt In Your Mouth Taste

450 Premium Yaki Suki with Sansho Sauce 

390Outside Skirt with Ushino Kura Sauce 

270Nangoku Sweet Pork Belly with Sansho Sauce

130Seaweed Soup 

250Ushino Kura "KIWAMI" Soup

40Japanese White Rice

190Garlic Rice

190Choregi Salad 

95Chinese Cabbage Kimchi

180Assorted Kimchi

180Assorted Namul

190Colorful Salad with Enzyme Dressing


