JAPANESE BBO



YAZAWA
A JOURNEY THROUGH TASTE
We believe that the excellence of a menu is first and foremost
an experience, a discovery, a sensorial journey
that brings flavor to a new dimension.

FROM THE LAND OF RISING SUN TO MILAN
THE BEST MEAT IN THE WORLD
We serve only the prime cuts of Wagyu Kuroge beef.
Bred exclusively in Japan according to centuries-old traditions,
it reaches grade A5. The level of perfection.

WAGYU BEEF
AN INCREDIBLE STORY AS ITS FLAVOUR
Meat as tender as the massages it is given,
fat as sweet as the music it hears and flavour as unique
as the attention dedicated to it
throughout its development.

MARBLED MEAT
A REAL MASTERPIECE
The red flesh and white veining
integrate harmoniously in an elegant
marbled weave to be enjoyed first with
the eyes and then with the palate.

YAKINIKU
THE GRILL IS ONLY THE START
Yakiniku is the best way
to enjoy our superior meat.
The chef expertly cuts thin slices of beef.
It cooks perfectly in three seconds: “ichi... ni... san
and sweet, full and spicy aromas wafting from the grill.

”

UMAMI
THE DISCOVERY OF THE FIFTH TASTE
With the first mouthful the taste buds experience something different
A new flavour, the fifth, the most intense, the tastiest:
umami, I’ the start of the journey.



LUNCH MENU

MABEAE &
YAKINIKU

Mixed cuts of Wagyu (100g) and vegetables for table grilling
Accompanied by Kimchi, steamed rice and Miso soup

TEIRIER

SUKIYAKI

Pot dish with Wagyu, vegetables, and tofu in soy-based sauce
Accompanied by starters, steamed rice and poached egg

LIMITED DAILY AVAILABILITY

MELEODBEXER

WAGYU SHOGAYAKI

Slices of Wagyu sautéed with onions in soy and ginger sauce
Accompanied by starters, salad, steamed rice and Miso soup
LIMITED DAILY AVAILABILITY

BU &SRS ER
BUTA SHOGAYAKI

Slices of pork sautéed with onions in soy and ginger sauce
Accompanied by starters, salad, steamed rice and Miso soup

MED IFEE R
WAGYU TSUKEMEN

Ramen served with a separate bowl of concentrated,
slightly spicy broth made from chicken and fish, enriched with soy sauce,
served with Wagyu, poached eggs and steamed rice

MLy FHER
YUKKE DON
Steamed rice with Wagyu tartare and egg yolk in soy-based sauce

Accompanied by starters, salad and Miso soup
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AVFAVER

MENCHI KATSU

Japanese deep fried Wagyu meatloaf

Accompanied by starters, salad, steamed rice and Miso soup

MEANVEFTER
KALBI JJIGAE

Spicy soup with Wagyu, Kimchi, egg, vegetables, and Tofu
Accompanied by steamed rice

MFRS CAER
NIKU UDON

Udon noodles in broth with Wagyu stew, poached egg, and spring onions
Accompanied by bowl of rice “Maze Gohna” and Tsukemono

YEUNER

BIBIMBAP

Crispy rice in a hot pot with mixed vegetables and Kimchi
Accompanied by salad and Miso soup

MERV =5 EAER
CURRY UDON
Udon noodles in curry broth with Wagyu, onion, and green onions

Accompanied by steamed rice and Tsukemono

T A HE FENT IREGHY FHER
MISOKATSU DON

Rice with breaded American Wagyu skirt steak
cutlet served with rich miso sauce.
Accompanied by poached egg and Miso soup
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RENV—F1AER

CURRY RICE

Steamd rice with Wagyu ragout in Japanese curry spices
Accompanied by salad and Miso soup

AL —hrvy¥ErZ  Of your choice with:

US #14:N5 2 /7Y AMERICAN WAGYU ENTRANA CUTTLET

RETT7I54 DEEP FRIED SCALLOPS 3 PIECES

AVFHY DEEP FRIED WAGYU MEATLOAF 1 PIECE
MEaoyr POTATO CROQUETTES WITH WAGYU 1 PIECE
AFE TOBAFER

NEGISHIO MAGRO DON
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Steamd rice with marinated red tuna slices in Shio Koji sauce with green onions, ginger

Accompanied by Tsukemono and Miso soup

B LFER
BUTA KIMCHI

Slices of pork belly sautéed with spicy fermented Chinese cabbage
Accompanied by starters, steamed rice and Miso soup

ZEHDT—AVER
SEASONAL RAMEN
Please ask the waiter

or scan the QR CODE

HEDY FVF
WEEKLY LUNCH
Please ask the waiter
or scan the QR CODE
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As along-term resident of Italy,

I always look forward to returning to Japan, where my first stop
is invariably Yakiniku

a nostalgic feast reminiscent of childhood.

We commence with a cold beer, followed by kimchi, namul,
and salad. Sometimes, we treat ourselves to yukke,
avisually appealing dish that melts in the mouth and bursts
with umami.

The core of the yakiniku experience is next:

salted beef tongue with homemade onion sauce,

then classic cuts like kalbi and losu,

savored with salt and soy sauce alongside fragrant grilled meat.
We save room for the finale Wagyu curry rice, sweet and gently
spiced, a fulfilling end to the meal.

With the table cleared and the lingering scent of grilled meat
fading, we're left with a poignant sense of satisfaction.

We conclude with a choice of sorbet or ice cream, a refreshing
finish to my ideal yakiniku meal

A special tradition that
transcends words and warmly welcomes us back home.



TASTING MENU
CLASSIC

110 EURO

CIE-
STARTERS

RADEMEFIY T
Wagyu tartare

BREFLAF LT LIVDOEDEDYE

Spicy fermented chinese cabbage Kimchi
and Namuru marinated mixed vegetables

REV I L

Yazawa salad

RR

YAKINIKU
Japanese style Wagyu grilled Wagyu

Rt

Assortment of daily thin cuts of Wagyu
marinated with salt and sesame oil

& VIBEA
Assortment of daily thin cuts of Wagyu
marinate with Yazawa special sauce

X

SHIME
REHL—F1 A

Steamed rice with Wagyu ragout spiced with Japanese curry

H ok

DESSERT
TELDOY Yy —Ry MELIFHEREDOY 25— b
Sudachi sorbet or Matcha ice cream
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For years,

we've sourced the finest A5 Japanese Wagyu beef

directly from trusted breeders, sharing its exquisite taste
globally.

At Yakiniku YAZAWA, we take pride in offering these premium
meats.

Each piece of Wagyu, vacuum-sealed and chilled from Japan,
is hand-cut by our artisans.

These rare cuts from 700 kg Wagyu beasts are precious and
scarce.

We're proud to introduce Milan to the distinctiveness of rare
Wagyu cuts.

Starting with appetizers to whet your appetite,

we then move to the grill, where each cut is simply seasoned to
highlight Wagyu's natural flavors.

The meal progresses with marbled meat in Sukiyaki style, rich
in unsaturated fats, a melt-in-the-mouth experience to be
enjoyed with a soft onsen egg.

For the main attraction,

we present rare cuts in our secret YAZAWA sauce, promising a
harmonious blend with the succulent meat, perfect with
steaming rice.

Join us for an authentic taste of Japan with the finest Wagyu
beef, crafted in the YAZAWA tradition.



TASTING MENU
YAZAWA

150 EURO

Feitir
SAKIZUKE

ZHIO/NEE B AahE
Five mixed seasonal starters
representative of the traditional Japanese style

BRR

YAKINIKU
Japanese style Wagyu grilled Wagyu

Rt

Assortment of daily thin cuts of Wagyu
marinated with salt and sesame oil

REREX
Sir Loin of Wagyu marinated with Warishita sauce
served with traditional Sukiyaki style poached egg

2 VA

Assortment of daily thin cuts of Wagyu
marinate with Yazawa special sauce

X

SHIME
W LA
Udon noodles in broth with Wagyu stew,
poached egg and spring onions

H ok

DESSERT

FH—hDEY &bt
Mixed desserts
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Kaiseki and Japanese haute cuisine celebrate seasonal
ingredients, reflecting respect for nature and shared joys with
loved ones

this is the wabi-sabi spirit at YAZAWA.

Our Wagyu Kaiseki showcases the essence of Japanese culinary
tradition.

Start with flavorful Wagyu appetizers,

followed by Wagyu nigiri,

and explore the sweet, tender cuts of Wagyu with a simple
seasoning,

The meal peaks with the sirloin, presented sukiyaki style.
Conclude with selected cuts in our secret sauce

and a seasonal fruit dessert.

At YAZAWA Milan,
we aim to turn your meal into an enduring memory.



TASTING MENU
KAISEKI

190 EURO

A 3R
STARTERS

M4 & B EFRDZHIRTHR
Wagyu starters with seasonal vegetables

&5l
SUSHI

MA4FaE) &b
Mixed Wagyu sushi of the day

BR
YAKINIKU
Japanese style Wagyu grilled Wagyu

EL1Y ERAL tREEA
Wagyu steak of the day
served with Wasabi and Negi Tare

FEBREX
Sir Loin of Wagyu marinated with Warishita sauce
served with traditional Sukiyaki style poached egg

BHETRAL MMEDE ATEN
Assortment of daily thin cuts of Wagyu
marinate with Yazawa special sauce

it
LAST DISH

ZHIPFE & RIRIGDLRIGT
Miso barley soup and seasonal vegetables

H
DESSERT

SHIDFF— b
Seasonal dessert




A LA CARTE MENU

B3R M4
WAGYU STARTERS

Mgy s 18
YUKKE
Hand-cut Wagyu crudité served with our special Yawaza sauce

M4gavy s 18
JAPANESE CROQUETTES
Potato croquettes filled with succulent Wagyu

FEAYFHY 16
MENCHI
Japanese deep fried Wagyu meatloaf

FHERE S S 16
WAGYU NIKU TOFU
Tender Kinugoshi tofu and Wagyu beef with green onions, a delicate embrace of flavors

CTER
SEAFOOD STARTERS

RETTI4 19
HOTATE FRY
Japanese deep fried scallops with egg tartar sauce

Sa7An e EWA S 17
TUNA MAYO KIMCHI

A enveloping, delicately spicy, and creamy dish of tuna
and avocado with pine nuts wrapped in cabbage kimchi

2D E 13
TAKO NO PIRIKARA

A spicy and appetizing dish with tender octopus,
crunchy celery, and radish, maintaining freshness and crispness



CIE s 1
VEGETABLE STARTERS

FLIVEYEDYE 13
NAMURU

An assortment of Namul is a selection of Korean dishes consisting of lightly seasoned
and marinated mixed vegetables, all treated to maintain their natural crispness.

Each vegetable is prepared separately with seasonings such as sesame oil and salt.
This dish is also served as an ideal side or as part of a larger meal.

HFERHEAXF LF 11
KIMCHI

Homemade Kimchi with Chinese cabbage is a traditional Korean dish prepared
by fermenting Chinese cabbage with a mixture of spices, salt, garlic, ginger,

and other vegetables. This fermentation process gives kimchi its characteristic spicy
and sour taste, as well as making it rich in health-beneficial probiotics

REYIH 11
YAZAWA SALAD

Salad of julienned cabbage, lettuce and fine nori seaweed
served with a special sauce of white sesame seeds and soy

KT M54 11
POTATO SALAD

Simple mashed potatoes, enhanced with a special egg-based
tartar sauce with crispy bacon on top

FADBITIEL 11
AGEBIDASHI

Eggplants fried then marinated in an aromatic Japanese-style broth,
combining crispness with delicate flavors

SEHBFEZEOBO/-L 11
OHITASHI

Seasonal vegetables delicately marinated in a refined soy sauce,
enhancing natural flavors with a touch of Japanese elegance.

FHOF 10-15
TSUMAMI OF SEASON
Please ask the waiter

EHFHEOO— A N REBEEIAL 10-15
ROASTED VEGETABLES YAZAWA STYLE

Seasonal vegetables roasted in an exclusive Yazawa sauce,
a meeting of flavors that celebrates culinary art



MHFF
WAGYU SUSHI

MEFE BYELE
MIXED WAGYU SUSHI
Wagyu nighiri sushi, 6 types

MEY—m1 > DEY
SUSHI SIR LOIN
Wagyu Sirloin Sushi Nigiri 4 pieces

MEKREE
FUTOMAKI
Futomaki of Wagyu strips cooked with egg omelette

Mgy riigx
HOSOMAKI
Hosomaki with Wagyu tartare and chopped salted Daikon

5N
WAGYU YAKINIKU
FEBAREY &ht 1208

Daily assortment of Wagyu
120g

MA4-BERE YD &0 1808
Daily assortment of Wagyu
180g

REREX 18/ —A
YAZAWA YAKI

served with poached egg

For one person

Slice of sirloin marinated in sauce

Sukiyaki (made from soy and sugar)
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FEY %D aB i
THICK CUTS

AS AVAILABLE

TAYNE M4FT7 1 L 1208
US WAGYU FILLET

TRAYNE MEY Yy b—TV 7 1208
US WAGYU CHATEAUBRIAND
Fillet heart

EEEEMGAS 71 L 1208
KUROGE WAGYU A5 FILLET

EEEEMEAL VY h—71U 7 1208
KUROGE WAGYU A5 CHATEAUBRIAND
Fillet heart

R [INT =
OTHER CUTS

LIMITED DAILY AVAILABILITY (1009)

TAVAE MENT I
US WAGYU HARAMI
Entrafia American Wagyu

Lop g
VEAL TONGUE
Thinly sliced beef tongue

R DE P
VEAL TONGUE PRIME CUT

Prime cut beef tongue, thickly sliced, succulent and tender
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B D as i
WAGYU CUTS

AS AVAILABLE (100g)

WELL-MARBLED PARTS

NE=A
TOMO SANKAKU

IRY
MISUJI

VA W2
ZABUTON

V7
RIB SHIN

17K
ICHIBO

P
SHIN SHIN

FA=7
NAKANIKU

YhY
SANKAKU

27
RUMP

fOASY
TOGARASHI

ZURY
RUMBOSO

LEAN PARTS

50

50

50

50

50

50

50

50

50

50

50



X 0% ah
RICE

MES 5 UFFHE
WAGYU CHIRASHI

Wagyu chirashi served with vegetables
and egg omelette Tamagoyaki

A3
WAGYU DON

Steamed rice with stewed Wagyu strips and onions,
served with poached egg

b okt
GYUTORO DON

Steamed rice with raw minced Wagyu beef, ginger, Nori seaweed
and special soy sauce

EEUN

BIBIMBAP

Crispy steamed rice in a hot pot with mixed vegetables,
Wagyu, Kimchi, and egg.

P A=t e
NEGISHIO MAGURO DON
Steamed rice with prized red tuna delicately flavored

with salt koji, dressed with a spring onion and ginger sauce

V=4 A
CURRY RICE
Steamed rice with Wagyu ragout in Japanese-style curry

SES
STEAMED RICE
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X 0% an
SOUP/NOODLE

AIVEF T A—F

KALBI JUIGAE

Spicy soup with Wagyu,

Kimchi, egg, vegetables, and Tofu

ALV—>2EA

CURRY UDON

Curry Udon noodles enriched with Wagyu,
wrapped in the intense aroma of bonito broth

SRRV
NIKU UDON
Udon noodles in broth with Wagyu stew, poached egg, and spring onions

IESSlyE ]
WAGYU TSUKEMEN

24

24

24

28

Ramen served with a separate bowl of concentrated, flavorful broth for dipping.

The slightly spicy broth is made from chicken and fish,
enriched with soy sauce, served with Wagyu and poached eggs

BT —Av

SHOYU RAMEN

Soy-based broth ramen with pork belly,

marinated hard-boiled egg, bamboo, and spring onion

SHIDT— AV
SEASONAL RAMEN

Please ask the waiter
or scan the QR CODE

RIET
MISO SOUP

19

18 - 30
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For any information on the presence of substances that can cause
allergies and intolerances, it is possible to consult the specific
documentation that will be provided, upon request, by the staff on duty.
However, it is not possible to guarantee the absence of allergens due to

possible cross-contamination.






