
Cut off cows

500 g thick cut beef cut
off

1 kg thick cut beef cut
off

Thick cut beef cut off 1.5
kg

2 kg thick cut beef cut
off

Cut off cow 500 g

Cut off cows 1 kg

■ Sendai beef

Sirloin steak 500 g

500 g for shoulder rose
sueziyaki

500 g for shoulder loin
shabu-shabu

Cut off 500 g

■ Seafood

How much soaked soy sauce

No additive [for raw diet]
abalone

Boyle shells 1 kg

[Produced in Hiroshima
Prefecture] oyster peeled
850 g

[Produced in Hokkaido]
Scallop scallle 1 kg

[Natural] Additive free
100 g

■ Other

Beef smoked

Smoked beef slice bacon
style set

Beef Tan Bale Shaped
Hamburg

Boiled beef and boiled
softly

Beef tshirudami

Simmered pork belly

Roast pork

Pork sausage

Manga ham with bones

 
 

Select carefully selected
areas carefully

It is the most suitable part for cattle

burning, it is a delicious part. You can enjoy

moderate crispness and softness that chews and

chews.

Cut off popular products,

Popular in our shop "thick cut beef tan

grill". 
 

We use only the most suitable part for beef

cattle with a thickness of 8 mm. This product

is its cut off. So, there are a lot of sizes,

but there is also a portion of thickness that

has a satisfactory response. 
 

If you would like to enjoy Sendai specialty

cow-a-porridge easily, first try this with the

cut-off.

Mature over 10 days or more

Until the protein of the meat changed to amino

acids of umami ingredients, it was natural

ripened over 10 days or more. You can fully

enjoy the deliciousness of beef taste.

Because it is a cut off from a thick cut, it is quite
profitable!

 

 

half! And 500 yen OFF
with coupons! Send ...

3,490 yen
tax included,

free shipping

Add products to basket

Purchase procedure
お気に⼊りに追加

https://item.rakuten.co.jp/dakehoku/wake-atsugirigyu500g/
https://item.rakuten.co.jp/dakehoku/atsugirigyu-02-06-00/
https://item.rakuten.co.jp/dakehoku/wake-atsugirigyu1500g/
https://item.rakuten.co.jp/dakehoku/wake-atsugirigyu2000g/
https://item.rakuten.co.jp/dakehoku/n-sgyutan-shiodare500/
https://item.rakuten.co.jp/dakehoku/n-gyutan-shiodare1000/
https://item.rakuten.co.jp/dakehoku/sendai-0001/
https://item.rakuten.co.jp/dakehoku/sendai-0002/
https://item.rakuten.co.jp/dakehoku/sendai-0003/
https://item.rakuten.co.jp/dakehoku/sendai-0004/
https://item.rakuten.co.jp/dakehoku/a-ikura500g/
https://item.rakuten.co.jp/dakehoku/awabi1kg/
https://item.rakuten.co.jp/dakehoku/boirutsubu1kg/
https://item.rakuten.co.jp/dakehoku/kakimukimi1kg/
https://item.rakuten.co.jp/dakehoku/hotate1kg/
https://item.rakuten.co.jp/dakehoku/uni100g/
https://item.rakuten.co.jp/dakehoku/c/0000000443/
https://item.rakuten.co.jp/dakehoku/gyutanbekonset/
https://item.rakuten.co.jp/dakehoku/c/0000000444/
https://item.rakuten.co.jp/dakehoku/n-gyutan-yawarakani/
https://item.rakuten.co.jp/dakehoku/n-gyutan-tsukudani/
https://item.rakuten.co.jp/dakehoku/n-kakuni/
https://item.rakuten.co.jp/dakehoku/n-roastpork/
https://item.rakuten.co.jp/dakehoku/n-porksausage/
https://item.rakuten.co.jp/dakehoku/n-mangahamu/
https://item.rakuten.co.jp/dakehoku/c/0000000443/
https://item.rakuten.co.jp/dakehoku/atsugirigyu/


Delicious thawing method

Natural thawing in
refrigerator

Please keep it in the refrigerator the day

before eating. By defrosting at low

temperature, the taste of the meat does not

fall, it will not damage the food. It is the

Began originating in Sendai
"Beef Tan - yaki" 

 even at fry pan at home OK!

In Sendai, it is common to burn beef with

charcoal and serve as a set meal together with

pickles, miso pickles of blue chilli, barley

rice, and tail soup. However, of course, you

can bake it well in your home frying pan or

hot plate. Please see the video for details.

Also recommend fish grilling. Extra fat is

lost and it is healthy finish.

Even if we say cutting off 
 this thickness

Because it is a cut-off of a thick cut beef

that is popular also for gifts, there are

things of this thickness. Please adjust the

tempering according to the thickness. You can

enjoy beef taiyaki unique to Sendai specialty.

 

 

half! And 500 yen OFF
with coupons! Send ...

3,490 yen
tax included,

free shipping

Add products to basket

Purchase procedure
お気に⼊りに追加



  
 

 
 
Christmas and New Year 's Gourmet, Father' s Day and Gifts! 

 half! And 500 yen OFF with coupons! free shipping!
Sendai specialty special thick cut 8 mm beef tongue
cut off 1 kg * 500 g × 2 pack / Enjoy authentic taste
at home at baked just! Year-end delivery designated
date possible! / Beef / Garudon / Sale 

  

Delivery classification: Please check.
frozen Our company※ Only bundled items of the same delivery category can

be bundled (extra shipping cost is required if different)
商品詳細

名称 厚切り⽜タン切り落とし（塩味）

thawing method which you enjoy the most

deliciously.

Extract at normal
temperature, hot water or
cold water, microwave

Although it can be thawed by the above method,

freshness will fall due to temperature change

of the surface and contents of meat, so we

will not recommend it except in case of hurry.

 

Plenty 1 kg! It is one pack 500 g x 2 packs.

 

 ◆ Beef tongue of this page is a product that cuts out the finest extreme thick
beef tongue. 

  
Although it will be delivered with irregular items, quality, seasoning will be
equivalent to first-class items.

 
 

 
 

 

half! And 500 yen OFF
with coupons! Send ...

3,490 yen
tax included,

free shipping

Add products to basket

Purchase procedure
お気に⼊りに追加

https://shop.r10s.jp/dakehoku/cabinet/05743500/imgrc0090253240.jpg
https://link.rakuten.co.jp/1/062/966/?url=20180728_500yen

