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THIT BO WAGYU A5 NHAT - JAPANESE A5 WAGYU BEEF

Tai Ushidou Japanese BBQ, thit bd Wagyu A5 dudc tuyén chon tir ngudn uy tin tai
Mhiét Ban, trii qua quy trinh chiim séc ti mi dé dat dén chudin muc cao nhét vé chét
lugng. N&i bat véi nhiing véin mé cdm thach trding tinh xdo xen k& trén tha thit do
- mé&m mai, Wagyu A5 mang dén cam gidc tan chdy ngay khi cham vao ddu ludi, bang
né hudng vi dim da, béo ngdy va ddy tinh &,

o At Ushidou Japanese BBQ, A5 Wagyu beef is carefully selected from trusted sourcesin
. Japan and undergoes a meticwous rearing process to achieve the highest standard of
- quality Disinguished by its exquisita, delicate white marbling intarwoven throughout
. thetender red muscle fibars, A5 Wagyu offers a melt-in-your-mouth sensation instanty,
- delivering a burst of rich, buttery, and refined flavar.
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