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KYOKUJOU YAKINIKL

KYOKUJOU YAKINIKU RESTAURANT SDN. BHD. (1551136H)

Corus Hotel, Ground Floor. Persiaran Hampshire, Jalan Ampang,
50450 Kuala Lumpur, Wilayah Persekutuan Kuala Lumpur.
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Appertizer Alacarte Wagyu A5 (Charal Grilled)
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Hot Plate Seafoods
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Tempura
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Grilled Fish (Salt or Teriyaki)
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Beverage Drinks Beer & Glass Wine
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Dessert
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