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The entrepreneurial spirit of the head chef has blossomed in California.

(Left Image) For Mr. Qu, this is a platter of premium S
2 é)harch Roll

includes cuts like sirloin steak, ribeye, and
cuts like top round, knuckle, and rump.

(tendon mea

. On the right side is beef tongue.
It showcases one of the characteristics of Japanese barbecue, exquisite presentation

Tsuruichi Wagyu / Los Angeles

nowflake Wagyu served at his third upscale barbecue restaurant, Tsuruichi, in California. It

(Right Image) Red mea’glplatter featuring
his is authentic

Japanese cuisine. There is a significant affluent population in Orange County who can appreciate and understand this delicacy

Achieving authentic Japanese barbecue across three establishments in California.
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Photo 1: On the right is 59-year-old Japanese owner Mr Chu Fu Tiny, and on the left is Mr. ltagaki CSSO years old), who has served as the

restaurant manager for 20 years. Thanks to Mr. ltagaki's assistance, Mr. Chu can focus on cooking an

managing the company. Photo 2: Mr.

Chu's beef tongue handling technique, acclaimed as the best in Japan Only regular and premium beef tongue are served. Photo 3: Interior of

the upscale barbecue restaurant Tsuruichi, located in the shopping

laza next to Tsurihasi.

individuals, with many luxury cars such as Porsches parked in front of the shop."

Photo 4: Orange County is home to mny affluent
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