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Product Range
Our product range consists of 4 sets of primal cuts: 
Loin Set  ....................................................................... 4
Forequarter Set ....................................................................... 6
BBQ Set  ....................................................................... 9 
Hindquarter Set ....................................................................... 12

Supreme marbling, extra tenderness

 with unique robust flavour.

Abundant marbling,

great balance of fat to beef flavour.

B�poke

Monderate marbling,

perfect for cutting large portions.

Supreme
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Strip-Loin (Sirloin)

Tenderloin (Fillet)

Cube-Roll (Ribeye) Cut from the 5th to the 12th rib of the loin, the 
Ribeye is the top shelf beef cut. Eaten consciously, 
one will pick up differences in flavour and texture 
between the separate muscles in the ribeye. Highly 
marbled, butter soft and richly flavoured, eating a 
Wagyu ribeye is an exclusive and unforgettable 
culinary experience.

The Tenderloin or Fillet is always the most sought 
after cut of beef. As an internal and non working 
muscle, it is extremely tender and free from 
subcutaneous fat. A Wagyu Tenderloin has 
distinctive marbling of healthy, monounsaturated 
fat, making it wonderfully rich. Perfect for steak 
medallions, a whole roast and the most incredible 
carpaccio. 

The Strip-loin is one of the top prime beef cuts. 
Notably tender, juicy and flavourful this steak is cut 
from the section of the loin between the Ribeye and 
the Rump. On the Wagyu it is highly marbled and 
extremely sought after. The Strip-loin is a perfectly 
consistent and uniform cut which is perfect for 
steaks grilled hot on a flat surface until medium 
rare. This is the one of the most exclusive cuts of 
Wagyu. 

Loin Set
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Bone-In Short-Loin 
(Club Steak)

Bone-In Tomahawk

Bone-In Ribeye The ribeye left on the bone. Besides giving the 
ribeye magnificent presentation, the bone seals in 
moisture and enhances flavour during cooking. 
Highly marbled, butter soft and richly flavoured, the 
ribeye is the top shelf beef cut. Eaten consciously, 
one will pick up differences in flavour and texture 
between the separate muscles in the ribeye.

The Bone in Short loin is the Strip-loin on the bone. 
The bone seals in moisture and enhances flavour 
during cooking. Notably tender, juicy and flavourful 
this steak is cut from the section of the loin 
between the Ribeye and the Rump. On the Wagyu it 
is highly marbled and extremely sought after.  A 
perfectly consistent and uniform cut which is 
perfect for steaks grilled hot on a flat surface until 
medium rare. This is the one of the most exclusive 
cuts of Wagyu.  

Tomahawk is the "French trimmed" lamb cutlet of 
beef! The ribeye left on the bone. Besides giving the 
ribeye magnificent presentation, the bone seals in 
moisture and enhances flavour during cooking. 
Highly marbled, butter soft and richly flavoured, the 
ribeye is the top shelf beef cut. Eaten consciously, 
one will pick up differences in flavour and texture 
between the separate muscles in the ribeye. The 
Tomahawk is massive and a beautiful thing to be 
presented on a platter and shared.

Loin Set



6

Chuck Tender The chuck tender is from the beef chuck primal, 
consisting of the muscle that runs along the upper 
dorsal side of the ridge of the blade bone. It is lean 
of subcutaneous fat and a firm cut with robust 
flavour. Excellent as a slow cooked banquet roast or 
BBQ, or thinly sliced for hot pot.

Boneless Chuck-Rib 
Meat

Chuck short ribs are cut from the rib section 
situated beneath the chuck primal. Known for their 
richness, and meatier than the other two types of 
ribs, they are also tougher due to the more 
extensive connective tissues. Flavourful, moist and 
tender when slow-cooked. Boneless chuck ribs are 
also good thinly sliced and grilled.

Boneless Short-Rib Short ribs are a cut of beef taken from the brisket, 
plate, or rib areas. Balanced meat to fat ratio makes 
this cut rich and delicious. Great for slow cooking 
and roasting and BBQ. Excellent for grilling thin 
slices.

Forequarter Set

Chuck Roll The Chuck Roll is cut from in front of the Ribeye. 
While maintaining tenderness this cut offers the bold 
flavours of the fore quarter. The popular Ribeye 
steaks are cut from the sixth rib through the twelfth, 
the chuck eye comes from the very next rib forward 
offering more taste with a texture similar to the 
Ribeye.  the Chuck Roll makes for an incredible 
medium rare roast.
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Bistro Fillet The Teres Major is a seldom-used muscle located in 
the chuck shoulder of the animal. It is said to be 
surpassed in tenderness only by the tenderloin or 
Filet Mignon. It's also known as the 'shoulder 
tender', ‘petite' tender' or 'bistro filet' in some 
circles. It's rare because it's a challenge to extract as 
far as the butcher is concerned.  It's similar in size 
and shape to a pork fillet and has the texture of beef 
tenderloin but with the bold flavour of a hanger 
steak.

Brisket Point End Brisket is a beef cut taken from the breast section 
beneath the first five ribs, behind the foreshank. It 
comprises the pectoral muscles of the, which 
support much of the animal's weight. Consequently, 
brisket can be a large cut of meat and is rich in the 
connective tissue collagen. Braised, smoked, or 
slowly roasted, it's rendered soft and satisfying 
with incredible flavour. The ultimate Texan BBQ 
cut.

Chuck Eye The popular Ribeye steaks are cut from the sixth rib 
through to the twelfth, the chuck eye comes from 
the very next rib towards the chuck primal offering 
a similar taste and texture to the Ribeye steak for a 
fraction fo the cost.  This steak contains the 
delicious intramuscular fat that defines Wagyu 
beef' we recommend grilling quick on a hot fire, or 
heavily buttered in a cast iron pan.

Forequarter Set
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Forequarter Set
Bolar Blade The bolar blade is cut from the shoulder clod 

portion of the Chuck. It has a lot of connective 
tissue, but also excellent flavour. It’s a great 
lower-cost cut for banquet roasts, pot roasting 
(braising), slow cooking, or thinly sliced for hot pot 
or stir-fry strips.

Oyster Blade
 (Flat Iron)

Cut from the top blade of the chuck, this steak is 
rich, highly marbled and surprisingly tender.  
Skilfully separated and sliced by our block men, this 
steak resembles a cross section cutlet of salmon.  At 
its broader end a thin sinew runs through the 
centre.  The Flat Iron is said to be almost as tender 
as the fillet, but it's far more juicy and flavourful.  
Perfect for grilling or frying. Wonderful for 
Carpaccio or Yakinuku.

Chuck-Tail Flap 
(Denver)

Extra effort is involved in extracting this not well 
known cut of meat, but it is worth the time. One of 
the most marbled cuts of beef, you will fall in love 
with its buttery rich flavour. Wagyu Denver steak is 
found deep within one of the most heavily marbled 
muscles in the chuck. Super tender, immensely rich 
and intense in flavour; a real hidden gem!
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Outside Skirt Skirt Steak cut has a nice big amount of fat riddling 
the meat; add to that the incredible marbling typical 
of Wagyu beef, and this cut delivery huge wallop of 
buttery flavour. Not as tender as loin steak cuts, a 
Wagyu Skirt Steak has loads more tenderness than 
any regular steak.

BBQ Set

Thick Skirt 
(Hanging TDR)

Brisket NE -
Karubi Plate

The Navel End Brisket is located on the rib plate of 
the carcass, which is cut from the brisket when the 
carcass is broken down. The joint is not as thick as 
brisket, but is as flavourful with not only intra 
muscular marbling but also a healthy covering of 
succulent body fat. once slow roasted, this is an 
exceptionally moist joint with robust beef flavours.  

A hanger steak, also known as butcher's steak or 
hanging tenderloin, is a cut of beef steak prized for 
its flavour. This cut is taken from the plate, which is 
the upper belly of the animal.

Rib Fingers Wagyu Ribs may have a lot less meat than most 
other cuts of beef, but that meat is LOADED with 
meaty flavour and a buttery-tender texture.



10

Flank Steak This highly marbled Wagyu beef cut cooks up 
deliciously on the grill or in a cast iron skillet.  
Regardless of the method used to prepare our flank 
steak, you will fall in love with its robust beef 
flavour and tender bite.  It's uniform size and 
elongated shape makes slicing a joy.  Each steak 
arrives trimmed and ready to prepare.

BBQ Set

Flap Meat (Bavette) Wagyu bavette is a monumental boneless cut.  It's a 
highly flavourful flat cut of beef that is taken from 
the inner surface of the sirloin, the same area that 
the tri-tip is cut from  Sometimes the bavette is 
called the sirloin flap.  Often compared to the skirt 
and flank steaks, the versatility of the bavette 
makes it a chef's favourite.  When grilled, broiled, or 
pan-seared, the sirloin bavette is a juicy, delicious 
steak.

Tri-Tip Tri-Tip is a rare, under-appreciated, and largely 
unknown cut.  Too bad for everyone else, fantastic 
for you, because we only get two per cow.  This 
ultra-thick roast, cut from the bottom of the sirloin, 
is nicely marbled and can be prepared many ways. 
Roast it, Grill it slow. Cube it for kebabs. Or slice it 
into steaks - grill or sear.
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BBQ Set
Karubi Short Plate The plate steak originates from the Navel end of the 

Brisket and is called as such as it is the rib plate that 
is deboned and sliced into portions, much the same 
as a short rib slice. Extremely good marbling results 
in a buttery, juicy rich flavoured piece of meat. 
Remembering this piece of meat is traditionally 
roasted or stewed. it can also be done slowly over 
coals with coarse salt and pepper to tails.

Inside Skirt Skirt Steak cut has a nice big amount of fat riddling 
the meat; add to that the incredible marbling typical 
of Wagyu beef, and this cut delivery huge wallop of 
buttery flavour. Not as tender as loin steak cuts, a 
Wagyu Skirt Steak has loads more tenderness than 
any regular steak.

Rib Cap (Nevada) We tribute our name for this cut to the University 
of Nevada in the States where food scientists first 
named it.  Like a diamond in the rough, the Nevada 
Steak is juicy, tender and well marbled.  The petite 
slice of beef is ideal for grilling or hot BBQ.  This 
small, quarter-moon shaped slice of beef has taste, 
juiciness and flavour. Slice thinly after cooking and 
share between two.
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Hindquarter Set
Topside

D-Rump The D Rump is the huge steak you see at the 
supermarket with a thick seam through the middle. 
That’s because the D rump is actually 3 muscles, the 
cap, the heart and the tri-tip. We think the cap, 
heart and tip are better friends than lovers so we 
separate them and treat them like the unique 
individuals they are.

The topside is a versatile joint of beef. It can be used 
for roasting whole, or cut down into the three 
muscle groups that make it up. Once the cap is 
removed, there is a small heart muscle that is best 
sliced and served as a steak. This heart muscle 
resembles a tenderloin / fillet and has a fine grain. 
the balance of the topside can be used to cut into 
biltong or sliced into stir-fry / stroganoff pieces as 
well as a frying / stewing steak. For best results as a 
steak the topside should be matured for at least 14 
days. It is also best not to over cook as it will dry out 
and detract from a potentially excellent eating 
experience.
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Hindquarter Set
Knuckle

Rost-Biff The Aitch bone roast is a joint that comes from the 
silverside and is attached to the rump. It is a roast 
that has slight to moderate marbling and has a deep 
rich beef flavour as well as being succulent from the 
marbling. Best cooked slowly to medium to medium 
well so as not to dry it out. 

Soft shin is a muscle containing connective tissue 
and sinews, however once cooked it produces a 
hearty stew full of robust beef flavour and 
extremely tender meat. This muscle can also be 
used to make a lean mince.

Outside Flat Largest section of the full Bottom Round that is 
separated from the Heel and can be cut into Bottom 
Round Roasts or Steaks. Lean and benefits from 
tenderisation.



14

Rump Cap 
( Picanha)

Picanha is a cut of beef taken from the top of the 
rump. You might also know it as a rump cover, rump 
cap, sirloin cap or even culotte steak. It is triangular 
in shape and surrounded by a thick layer of fat 
called a fat cap. Because it is not an overused 
muscle, this cut remains beautifully tender and 
juicy, producing an amazing flavour when cooked.

Eye Round The eye of round comes from the hindquarter in the 
round cut of beef. Full Blood Wagyu predisposition 
towards intense tenderness and marbling makes 
this cut of beef a pleasant dining experience since 
it's typically known as a tougher cut of beef.

Hindquarter Set
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