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B CHUCK ROLL

7 py WEIGHT QUALITIES BEST USES

Rich, Tender, Steak, BBQ,

~9.9 Ibs Flavorful Sukiyaki, Shabu
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Expﬁhence the RICh
juttery Depth

“Indulge in ’gbem’ch, robust - flavers 6f our premium. Japanese Wagyu Chuck Roll.” Sourced frém the
shgulder#s€ction, thiscut is_renowned for'its exquisite marbling, delivering. a- buttery, meltsm-your-

Jtfiouth-experience with each bite.

P

Known for its tender texttre ahd intense beefy flavor, the Wagyu Chuck RoliMsia‘versatile choice that's
perfect for Slow- cooked d1shes grilling, or even thmly sliced for a-decadent Japanese-style BBQ
Ayakiniku). With.its dehcote balance of tenderness ahd juiciness, this-edt’brings the luxury,of duthentic
Japanese Wagyu. to‘your kltcb’en making it ideal for.both comfart food classies and gourmet creations.
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DREAMS

CHUCK FLAP

. WEIGHT QUALITIES BEST USES

Rich, Tender, Steak, BBQ,
~7.7 Ibs Flavorful Sukiyaki, Shabu

. ;,,,-"{;,-' =

Cu§h1oned in Flavor,
/Melt m—Your NMouth. 7

I e
iy /;/ M
) _:;l'/"' /Indulge in t,b)e'.t'e‘!nder, velvety-rehheSs of our Japdnese Wagyu Chuck Flap, also known as Zdabuton.
,:"./ ' Nomed “the Japanese word for “cushion,” this-cut is renowned for its luxurious marbling-dnd melt-
f ,7 B your mouth texture.

With-its intense, beefy flavor and exquisite juiciness, the Zabuton ‘is pepféat for high=heat. grilling,
yakiniku, or 'seorin'g to’ perfection. Each bite delivers ean unpdralleled tdste“experience, combinjng the
“deep umami of Wagyu with @ buttery; tenderfinish. Elevate your dishe§Wwith this rare and coveted cut
that embodies the essence offpremium Japanese Wagyu.
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QUALITIES BEST USES

Rich, Tender, Steak, BBQ,
Flavorful Sukiyaki, Shabu

,-Ffdvor : Perfectlon g

D // I"l-
AR BN e S ’ : iy 3 .
5 ‘// ; Discover the, fhacle of flavoremd tenderness with our Japanese Wagyu Top Sirloin Cap,.alse’known

| ,;’/ A as Ricamhie®or €oulotte: This prized cut, crowned with -a luscious fat cap, boasts exceptional®marbling

4 / ,;hH'ot meltsiinto'the meat as it cooks, infUsingevery bite with rich, buttery goodness:

7 < _Perfeet for grilling, reasting.” or traditional” Brazilian-style skewers, this”out ‘offers /an"indulgent
experience that's juicy, tender and deeply sot|sfy|ng Elevate your dining. with the luxurious taste and
A dexture of authentic Joponese Wagyu inthis versatilé, show-stoppirig-et: '
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ORiGO DREAMS

QUALITIES BEST USES

Rich, Tender, Steak, BBQ,
Flavorful Sukiyaki, Shabu

vis

% ““Savor the pjr-vr’a'd'c!e of luxuny:<with “our Japanese Wagyu Ribloin, “a_cut celebrated for its 4ntense

,; mdiblings &eeptiongl tenderpess, and rich; buttery: flavor. Sourced from the premium rib seatien; this
I [ Jelt offers-a balance of juicy meat .and-creamy fat that melts effortlessly on the palate,«
7 47 _Perfeet for griiling _roasting; or pan-searing, each slice of Wagyu Ribloin delivers & depth of flavor that's

both’robust and refined, maklng it the ultimate |ndu|gence for.connoisseurs and a standout chgice for
/ “any gourmet dish. Tronsform any mealinto an-unfofgettable experience with the unparalleled taste of
authentic Japenese Wagyu Riblein, .
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ORiGO DREAMS

SHINSHU, NAGANO

“Experience the Dream, Savor the Unforgettable”

We've sourced whole cuts of premium Wagyu from Kyoto's legendary
auctions, selecting only the finest Japanese Black Cattle based on
superior “sashi” (marbling), “asashi” (texture), and overall beef quality—

regardless of region. Each carefully chosen cut is expertly refined to
deliver a rich, smooth flavor that defines ORIGO Dreams. Through our
Kagura collection, we offer an exclusive taste experience, bringing the
finest in Japanese Wagyu directly to you.




ORiGO DREAMS

LOINS

Whole Un-Cut Chuck Roll Available by Reservation Only
with a 1-Month Lead Time for Delivery

CHUCK EYE

4.41bs~9.91bs

CHUCK FLAP

5.5lbs~7.71bs

RIBCAP

3.3lb~4.41b

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiGO DREAMS

LOINS

Whole Un-Cut Chuck Roll Available by Reservation Only
with a 1-Month Lead Time for Delivery

RIBEYE

6.11bs~8.91bs

STRIPLOIN

5.5lbs~7.71bs

FILET

1L 2lbs 13 Blbs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiGO DREAMS

FOREQUARTER <ouer cios

Whole Un-Cut Chuck Roll Availablé by Reservation Only
with a 1-Month Lead Time for Delivery

* TOP BLADE

6.3I1bs~9.91bs

SHOULDER TOP

9.9lbs
UPPER OYSTER BLADE
5.51b
M.ANCONAEUS ;
4.41bs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiGO DREAMS

FOREQUARTER siouier croa

Whole Un-Cut Chuck Rell Available by Reservation Only
with a 1-Month Lead Time for Delivery

CHUCK TENDER

4. 41bs~6.91bs

RIB FINGER
2.1lbs~2.2lbs

M.BICEPS BRACHII
4.4lbs~6.91bs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
WWW.ORIGODREAMS.COM
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ORIiGO DREAMS

FOREQUARTER

Whole Un-Cut Chuck Roll Available by Reservation Only
with a 1-Month Lead Time for Delivery

BRISKET

6.6lbs~11.1lbs

BONELESS
SHORTRIBS

0.8lbs~2.1lbs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiIiGO DREAMS

ROUND

Whole Un-Cut Chuck Roll Available by Reservation Only
with a 1-Month Lead Time for Delivery

COULOTTE

8.41bs~13.91bs

D RUMP MEDIUS D RUMP PROFUNDUS
4.4lbs~7.9lbs 4.4lbs~7.91bs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiIiGO DREAMS

~ ROUND

Whole Un-Cut Chuck Roll Av_ailablé by Reservation Only
with a 1-Month Lead Time for Delivery

KNUCKLE INSIDE MUSCLE KNUCKLE MAIN MUSCLE
4.4lbs~7.71bs ‘ 4.4lbs~7.71bs

.

KNUCKLE OUTSIDE MUSCLE KNUCKLE TRI-TIP
4.4lbs~7.71bs 4.4lbs~7.71bs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiIiGO DREAMS

ROUND

Whole Un-Cut Chuck Roll Av_ailablé by Reservation Only
with a 1-Month Lead Time for Delivery

TOP ROUND

4.4|1bs~9.91bs

- GOOSENECK HEEL GOOSENECK OUSIDE GOOSENECK EYE
4.41bs~9.91bs 4.41bs~9.91bs 4.41bs~9.91bs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiIiGO DREAMS

SHORT PLATE

Whole Un-Cut Chuck Roll Available by Reservation Only
with a 1-Month Lead Time for Delivery

FLAP MEAT

7.41bs~9.91lbs

HALF SHORT RIB

2.41bs~3.8lbs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiIiGO DREAMS

SHORT PLATE

Whole Un-Cut Chuck Rell Available by Reservation Only
with a 1-Month Lead Time for Delivery

FLANK STEAK

8.4I1bs~9.91bs

INNER SKIRT

6.41bs~9.91bs

Ask About Our Discounts on Whole Un-Cut Wagyu. Available by Reservation Only with a 1-Month Lead Time for Delivery
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ORiGO DREAMS

INFOGRAPHICS

B Recommended Cooking Methods for Each Cut
%= Specially Recommended Cuts

Part of Meat

Primal Cut Sub-primal Cut
*
L il © Q) © ) )
QShoulder clod © © © © ©
€ Neck o) © 0
|Forequarter

o Chuck tender © ©
0 Brisket © © O ©
OO shank o} ©
€ Fillet * © © ©

Loin | € Ribloin © © © ©
€ sirloin ©) © © © ©
> 2 Rib short rib * o © © 0

Shortplate

brisket
® short plate * (@) © © (@) ©
<& Gooseneck round * (@) 0] © © 0]
@Top-round © © © O ©

Round

Q’ D Rump © © © O O
@ Knuckle © © © © O
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ORiGO DREAMS

INFOGRAPHICS

M Beef Carcass and Respective Cuts

é Shoulder Clod 01'¢=m‘.ler‘loln

o Chuck Roll embloln
9 Neck 9 Shicln @ — @ Top Round

e Chuck Tender

A @ Gooseneck Round

/4

6 Brisket @ Short plate
®Knuclde
@ Rib short rib

é

3
D

? ~Wagyu Certificate of Authenticity-
é RM v 7 8%H ’__.xml
]
é Me=t Grading
A A5
Y llreed/Sex

d Japanese Black /Male(castrated)

| Nome
? HiNl 201

>: Producer
B Yume Farm Takmori
7 Individua) Identification Nraobar

G 16155-0198-2
% Olete Acid Content
Q 61.8%
} KAGURA"

! Wagyu Artisan Butchery
'4» X 4 Mis Kyots
£ 6018126 Japan Dato of insie
Iy E-ouik: infog Mavorplaza.co.jp 2024‘09'24

S GRS G G G S eIt rat
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ORIiGO DREAMS
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BEST SELLER

This large primal comes from the shoulder area
and vyields cuts known for their rich, beefy
flavor. Features roasts ideal for slow-cooking
as well as more tender, grill-ready cuts such as
the Flat Iron Steak.

LOIN

This large primal comes from the
shoulder area and yields cuts known
for their rich, beefy flavor.

Includes: Chuck Roll, Filet, Ribeye,
Sirloin

FOREQUARTER

This large primal comes from the
shoulder area and yields cuts known
for their rich, beefy flavor.

Includes: Shoulder Clod, Neck,
Chuck tender, Brisket
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ORiGO DREAMS
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ROUND

This large primal comes from the
shoulder area and yields cuts known
for their rich, beefy flavor.

Includes: D Rump, Top Round,
Knuckle, Gooseneck round, shank.

SHORT PLATE

This large primal comes from the
shoulder area and yields cuts known
for their rich, beefy flavor.

Includes: Short Rib, Rib Short Rib

INFOGRAPHIC

Learn about our cuts
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