Beeswax Aging

Beeswax aging is a unique technique where the meat is sealed in natural beeswax to protect it
as it slowly matures, Unlike regular cuts, this method helps retain moisture while allowing the
meat to become more tender over time. The result is a juicy texture with a clean, rich flavor
and a smooth, buttery finish.

Shio Koji Aging

Shio koji aging uses a fraditional Japanese marinade made from fermented rice and salt.
The natural enzymes gently break down the meat, making it more tender than standard
preparations while enhancing its natural flavors. This process creates a delicate balance of
savory umami and subtle sweetness.

Dry Aging

Dry aging is a classic fechnique where beef is aged in a controlled environment to
develop deeper flavor and tenderness. Compared to fresh cuts, moisture loss
concentrates the taste, while natural enzymes soften the meat.

The result is a steak with a bold, rich flavor and a slightly nutty finish.
























