The Most Authentic Japanese BBQ in NYC!
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The highly cost-effective A5 Wagyu BBQ is the Birkin of the BBQ industry and the
hottest of this summer. Yakiniku Futago was founded in the year of 2010 in Tokyo and
became popular all over the world ever since. Yakiniku, in Japanese, means barbecue
and Futago means “twins” . The founders of the restaurant are Korean Japanese twin
brothers and their photo can be found in this one Michelin star restaurant. Their BBQ is

a great combination of Japanese-style delicacy and Korean-style big portion.
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You will know how fascinating this restaurant is start from their appetizers:Uni Yukhoe,

Carviar Sushi, Fillet Rare Steak.
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While enjoying the best A5 Wagyu, you will have superior servers grill the beef for you

and introduce to you everything about the beef. You will feel like a king!
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Wagyu selected based on season and quality from Kyushu, Miyazaki, and Kumamoto.

Best quality and price. 10 portions limited per day. Order first!
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Matcha Tiramisu, Uji Matcha, and White cream pudding, so smooth and tasty!
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Yakiniku Futago
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Disposal apron, plastic cellphone cover, and Japanese team are served before the meal.

Each barbecue grill has its own ventilation system so customers are never bothered with



smoke. Well trained staff will provide you the best and most considerate service from

introducing the food to helping you grill the meat.
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APPERTIZERS

UNI YUKHOE $18




THEHINEREE  BESNER. FEXRMILAREREE. BEANOENOER , MFR=E5E
RIEELT AR , —R—IRIERCVNEIRR, RLAE , AFT& , FEART !

Uni Yukhoe and Wagyu, such fascinating appetizer that you don't want to miss.

KiEHFH—E AL , iBHEcreamy NOBME , IFATFEGRRXRIRE | BRIV ZFHELFLENR
ZRES  AFHESFREBENREREREGE—E. X—AXBEREN , K6-10% , BIZICEM
EH !

Choregi Salad and Uni Yukhoe entering your mouth together, so creamy and luscious.

Limited 6 to 10 tables per day. Reserve in advance, please!
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SALADS



REKLRIERE—MIPAL,. EEBMNIZAKKRRAP A ERRIFATE. WRHIEH R EREFE
FEAE b, RBE—LRETRBER. RL5H/lsweet soy Choregi , —fERHFAIET. B
w—RRRK , B EEERA R !

Caesar Salad, dry seaweed, plus sweet soy Choregi, which tastes sweet and sour, more

like Korean style(strongly recommend), best accompany for meat!
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NIKUSUSHI

FOIEG GROS AND FILLET $12 (1pc)
CAVIAR AND UNI WAGYU$16 ( 1pc)
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ZHEHF—TfutagoxRkMEE , A EsashimigiF REsashimiBIPARIRKIEASKE ~ B BT EFX P
Salm=R , WEENEIZUNIX—R , AFRBEER—MRIZK.

NIKU SUSHI (MEAT SUSHI) will never disappoint you no matter you are a Sashimi lover

or not. If you want to try the 2 types of sushi mentioned below, choosing Uni Wagyu
sushi first is recommended.

SF—, BiEkcaviari{E , AREBEZ L, ARILE—KRIwagyu beef, —X0O , BERHE
B A MESEEEEANORR  CABKNESEZEREEE  BFEOEFRRE. —<~Rsweet




saucelaEIFALRIBUR T RAVERSE,
First, Uni Wagyu Sushi: Sea urchin and beef covered with caviar, the rich taste that you

cannot resist.
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EERIEN , EERYH—FERBABERAspicy and sweet teriyaki EiHEHE—/Ns , Y ZzIEEseal =
median rare, BIFNERERIABETARAARE , FEENBHTE 75— mREST , BKES !

Fillet: Thin fillet with spicy and sweet teriyaki sauce, cooked by flame to medium rare,

tastes chewy and a bit smoky.



[Limited] "HAMIDERU KALBI" $MP
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"HHHE~" FutagoEHx "BHE" . HALIHRXZIFNINSIMGAS 4 RNREFITHE |
RELFRRNGTRKERBUNFZE. BENFRETHRLOANOANFZ— , FutagofllS+2
R4RIEAIIMEASEIERENS | ribyefBlii,

Beef from Futago comes from the ribeye of A5 Miyazaki Black Kuroge Wagyu, which is
certified by Japan Meat Grading Association as top-class Wagyu.



ASREEFRAARERNESINE  ARRSBEREME—LFERRESRBAI SN, SUE
RNREFER , MIMETRGEEEL  SKFRINETEMN. MFERE4FFRN4FEE. EMEBENBERS
Eidk , BRREEI0R , FILUIRAIMEREE.

A5: A represents a cow's ability to produce edible part and 5 is the quality grade of the
meat that is calculated based on 4 aggregative indicators. This top Wagyu is delivered

by air and limited to 10 tables every day. Please make your reserve your table first.



StcFiseaseam oil marinated BMREBHIN4NT AR , FRREBEIZ , CENFETREK, X—KR
KalbitRIEARRIEEREE D A4 NI, 4F AR, FE3PERRIb-Maki,Geta,Rib-Shin B {K & {
B, S E—2ETIfwasabi , EAT , AMEHSE  REFEERHFENITRENR , —OH
Ok, ERSIRD W

A big cut of Kalbi is marinated by sesame oil for 4 hours before going to the grill. It can
be divided into 4 parts based on their mouthfeel. The 3 parts in the middle (Rib-Maki,
Geta, Rib-Shin) taste best with Wasabi.



KABURIERUR&IMNE , tLEFIENERN, RBERBEIREFERMTAORK, ENXfatty HIEOXNE
EakENEE—L , ERcrispy ARHNEE |, REHIEREEZEER. ENABEFEA L, ifE%
ERIPonzu Sauce, EREHMRMR , AP0 —EERRAER EARAISEIK !

As for KABURI, the fattest part, the server will ask you whether you like it to be fatty or

crispy and then he will cook it for you. very good service and professional. It is so good

with Ponzu Sauce.
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[Limited] TREASURE BOX $MP

EERBEREMNA ? \MNAES | —ERNMENHELXRERRE , FFOHHT ! treasure
box BRENEMEZ , BRERELND , EEMNFBER=E , iICEMLY !
Treasure box: The food inside may vary on a daily basis. Limited to 10 orders per day.

Don't forget to reserve in advance.
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WEXRB=FRNREREDRIASHS, ERRIITSMAIELN  IRFEHBEFRNER 281

Thickly cut A5 Wagyu: equally distributed fat looks like snow and frost.



Etlfwagyu beef , ORXEGERFHWHRFETETKRR  REXERE , HKEEER | MKiCHER

RUK, BERAVRAWN , SHER  —OMRELNAET , EEIEEHIT !

333

The thickly cut Wagyu tastes like a stake but juicier and tenderer.






EREEY , B—MKEERRNATENER , FAUEDHKR , AREEENT. KREREERENA
R, RBfeihisiia  EAEKMTO.
Thickly cut does not necessarily mean the meat is hard. With a gentle bite, the Wagyu

will melt in your mouth with its rich flavor.

M ELHRENwasabi , iREREFEBENANSE  EENLEREBFREHN. Z67TKAORANSE
WAE , AREEMNT , EREHH., —R—R , EAKARAT !

Wagyu plus wasabi, the meat tastes sweet and soft. Nothing is more healing than this

combo.
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FUTAGO PREMIUM 6 BEEF $112

AAAIZR , EXmMESE , DG, ERAMEEREFX—HNREAFIFERENXS , BERERN
WfutagoFAMEESHR T WIR , ABE=HEZSHENGR  BEEXNARWERRETEENHE. —
EFE TN AEmif , FEBBMIAIFN. 4FUSDA Primek3IA94A , 2 AWagyu Beef , #E{E !

Futago Premium 6 Beef: 6 different kinds of meat, including 4 USDA Prime beef and 2

middle Wagyu beef, in one order. Great value!



afigyAPrime RIFES , EMNZEPrime Harami Steak , F-ftFplateBBAIAN., FMERIEET
ENNARHIE. FENEEEENEFRA—IZ , Sagari, plateZfINiEEEE wasabigi#&ifponzu
sauce—iglz,

Highly recommended: Prime Fillet and Prime Harami Steak, it's coming from plate of

beef belly, thick cut! So good with garlic, wasabi, and ponzu sauce. Media rare is highly

recommend.






ME, EE "EH" —F  RANFESHME T X, CHAYHEEREXE , AFESHEANREE.

ARSS RGOS ETIRIA R ER ] 2 piE & A RJone bite X/,

The server will cut the meat to fit for one bite.When it's sizzling, you can't control
yourself because of the smell. So perfect mix with high tempuature + good quality beef

oil, the mean truns to dark bronw, service is so consideration, they will cut and share to

your plate. What you need just: one bite! Sympohony!
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BEFutagoBZRIRREHRETIFE , XREMERGHNEERFE. FERNRILERIRILY , 5
Bk, BL/UErET  BRRRBEERNMO W  SENMFSEFEE. FENRREMEQH™ , X
RA2ABARE , —AO LERE !

Thinly cut oxtongue: good elasticity and taste, meanwhile easy to chew and swallow.

Love it on your first bite.
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IEIERIWagyu Siron , ABRINREARF , KEAREEHSEE , BRMAE , GEEWHISEIH
HEAFEARLE. 8XET, B, EXZERNRK , 8RSt ARMAEK , BEHIERE R TREEZE.

Wagyu Siron: tender and juicy, subtle and balanced.Looks so beautiful about the
wave(fat inside fiber), looks like mix of snow and ruby. just feel the meat self without

any sauce, already want to fly.







RitFZEHE  BRESMKE , 25BTHT+E !

Homemade barbecue sauce: Best mate for A5 Kuroge Wagyu.a little spicy, will bring you

a new world, better.
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LIGHTLY SEARED
SHORT RIB WITH UNI $26



"omg ! BEH AL TABHEFETINGERE—8E ?" Wagyu Siron IIEXFREImMmERE
B, REENERREESR Eseal— T, 107 , FREZA.
The thickness of Wagyu Siron is only 1mm. Sealed on the grill for only 10 seconds.




Sironi2aiFAB®lhot bbq sauce FHINLK , HREVET , MAKXKRIBENEZAUNIFIEwasabi,

Siron is marinated with homemade hot bbq sauce. Before it's done, add UNI and wasabi.



KIEMF+18IE , XMREBAO "RUK" . —AONFR, PIt+E  AHTBHEORICRKT , &
EESEEHaNRETPIREIR—E NS, FESEEERMRE , GRBN TR , OBk !
Uni and Wagyu: soft and chewy, makes your heart pound just like you meet your first
love. A grand new experience

JAPENESE STYLE COLD NOODLE $6



After Grill, Just Noodle!

IZ7e AR K —D)apenses Soul Food, A8MEERKEMdashiizmi&Hl8/\iFaIbase, IiE— Mk
KFER , BERE , L EH. mERBINZEEAR Morioka noodle , E#8 , ERE. MAKE |
AUEXRERRHTO , BOARBKIRET |, KBRS , B2 — <A 8~

Japanese Soul Food: Morioka noodle cooked with 8 different kinds of fruit & vegetable
and dashi soup, sweet and sour, cool and refreshing. The noodle is special from Japan
called morioka noodle, tasty smooth and a little bit chewy. With rice vinger and pickles,

the 2nd stomache is active, just for noodles this time!
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DESEERTS

MELTING MATCHA
TIRAMISU PUDDING




IREHRABEY , AERNSENEMER. FRRFNHOMET B, —9 T, —KHEZFRHE
DA,
MELTING MATCHA: Uji Matcha in a nice delicate wooden box, the milky flavor melts

your hear instantly.




homemade 1T , fI&EEE , AOBRBENXBHGT O, XEFKKEMRUHAR. 7 TASHE
s, BREANOEZERKHEHASY | BAIZEIAR !
TIRAMISU PUDDING: silky pudding pulis the perfume of milk, smooth and exquisite

taste that you cannot have enough.
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Futago /AR IBLUBEEFTHAMA T WMIBNE AER. EHEINEREFNEHBRITE
BIRARE  SARRESNRREZINFTHARBRK. futago FEBELLEMEREENMZND
ABE  BFirBroom feeBRFBERAITE. #IIEREEKbar , ATLURE/NEI—R.
EERe 8% WX,

Futago is furnished with modern industrial style. Brick wall plus Incandescent light,

which makes it mystic and with human interaction. It has wide space and private
dining room, and of course, a bar for you to meet and chat. No additional fee for a

private dining room but reservation is recommended.
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