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CHEESEBURGER
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Double Smashed

CHEESEBURGER

Specially
Crafted Buns

100%
Beef Patty

Homemade
BBQ Sauce

Three types of
Cheese

Fresh
Vegetables

The head chef samples a variety of breads, each one individually, appreciating the
delightful texture and the rich buttery aroma of the brioche dough, while expertly
balancing the flavors with buns sourced from Kyoto.

We have crafted a sumptuous patty that combines the rich and profound flavors of
beef chuck roll with the exquisite essence of Wagyu fat. By uniquely blending coarse
and medium grinds, we have achieved a delightful texture, resulting in a juicy and
satisfying patty that contains no fuss.

A homemade sauce designed to enhance the appeal of hamburger featuring a

unique blend of ketchup, mustard, chili sauce, and cayenne pepper, with a secret
touch of cola and white wine, creating a perfect balance of sweet, spicy richness,
acidity, and a vibrant aroma of spices.

A blend of rich-tasting cheddar, Monterey Jack, and Colby cheeses creates a depth
in this American natural cheese, with a hint of acidity.

To complement the juicy patty, we have carefully selected only the finest locally-
sourced tomatoes and lettuce.



