


*i :n_;_ EAAMAM& LiSLw'HUl—SOxH'Cd Japahese 3reeh peos. @
;/\?\ #x HBAjAkkc Cold fradifionel fofu. @
*’%‘f \‘:I-'l L’ E— lg A—SQAASH TCD-CU Deep—frieo( fofu in dashi grovy. @

5T T T Tokusei Sarada House solod uifh sesame dressing

VIRARUBE/NT N D Shiraso Powzo Capsicom @
WLi'(’ebai‘f wi‘Hw diced capsiculm ih ponzu seuce.

Ry b3 5 Potate Sarada

Semi—mashed Po‘(’0+0 seled mixed wifh (w(uri, carrot and Japahese Imat?ovmaise.

23 ¥ ok o
Pasal Miso

Assorfed vegeﬁxb(es
with miso dip.




L/N— ’g‘ - -;'E'l')'
Reba Skojuzuke.
”ariha‘{’ed CL\iC(L@h (iver

ih SOU{ sauce.

7 3 h ‘3 w TA)«: U)ASA—H Wasabi—lmariha‘feo( oc+opus. @

ADOIEF lka Shiokars Fermented squid @
3(— 2N '7' KiMUﬁJ\; Piclled sPia? cabfmge. @
CP % < HUF Choka KUV‘Age Chilli-secsoned [eU.«?fist. @

-;'.g:‘-,- ﬁ ‘) %hd‘ Tsvkemono MGV‘;Au)Ase. Assortfed ‘fradijrioma( Picues. @

Ry BE Gyv Ponzu
Li?)L\‘Hﬂ seared fiUe‘(’ beef wi‘H\ ponzu.

l%ltl J-?-L NATTO

Fermented J’o%fea/( with an ao;a/ﬁa/ taste,

/00/1«/52/‘ dish i the eastern /‘e//w(&’ of (7@04/(,

®

7][] ADD ON:
BRI Ovsev see 2
*OLF Kmuew 2
v 7 R Swrasy (Wutepat) 3
2?79 Micwro (Tua) 5
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3pe KAkn No SAkAMUS"\O A / MQ "D \ <
Solie-cooked Oqsters -

12 (’00&0 y

/'T- Pf] CehY C—ajuuiku JASA, Beef with po‘fo‘foes stew @
/‘-F qC % A M Gjusgp Nikomi Beef fendon stew @

= = N
g % % 7-'\7 —Ya— ‘POV‘k Jowl CJ\M‘SH) SLOW—COO(LCJ lEerico PorL ,‘ow(

N
}A‘ﬂ ' ‘ \ MAguv-c: 'fu/kka

Ye“owflh ‘hma SGS‘L\IIM \m‘(’L\ row oyum( 633

+OSS€d ih sesame OIL ahd (GUIU dYCSS‘Ih3

BE < 14
ﬁ AL_MON 1 Z

/'Tll'\ e Acaeg (Repswive) T

PR IL Horare ( Seaor) 13
(¥ 3 4 Howwew (YewowTa) 16

270 ,‘ﬁi % Macro Aca (Bruesv T uva) 18

pd
148/518 B Y Bhe A Mn
Moriawase (3 / S Kivos) 28/38 ’:H
4

% B£8R X & 3 %

2pe Aburi Salmon Mentai Sushi \2_,' -
e "

Torched salmon mentei sushi. \\ = a— N




FE 5T Tori Kara-kge Gorlic soq chicken bites.
N T Kawn Ehi-hge Ruer shings. (7)
T3 BT Satsomahge Jopenese fishoole.
N %774 Kaki Fry Breeded Japanese oysters.
BRIV TN Buta Miced Katso Homenode minced porl cudlet:

Wa b ?" :)' - i Gavmodoki Chizu Fried fofu ball with cheese @

g -2 onkkin *’3‘)‘7: Chikuwa Chizo No lsobeage @
Fist surubi S‘h,«ffeo( wiﬂw cL\eese ih seaweed EQ‘Her.

;-é) K &3LREF Torikawa Oroshi Ponzu @
CL\ic&eh s&ih wi‘H\ 3m+€a( rao(ist\ ond ci‘l?us sauce.

I‘T‘ M7 RN *’3‘)‘7: Gyuriko Aspara—hge @
BYCO\ACJ b@@{’WYQPPCd 0\§P0\Y0~(5US.

—— p—

10" &,

lka 'Kore'-Age
Surume sawio( in inlc batter.
10

ABLBYVASPh Tempura Moriawase @

SLULUU'S +ebhpura SeLec‘(’iov».




’<'f 7%A/<E1>
. n

F—-ZXFy7
Parmesan Chizo Chips

Crispc? Ba(«ed porimesah cLaips.
Served wi‘H\ L\ov»e% and ct\ern? ‘{’owa‘{’oes.

10

N=T7 79 2 Ko Grativ
Crob Sm‘ﬁh wi‘H\ lmeh‘fc\i&o.

B A v 4 £ Rosti Mewtad
gwiss-s‘h?(e Po‘{’a+0 SL\reds wi‘H\ weh+ai&o

D= A Kani Miso Crob Tomalley niso paste,served uith crockers. (9)

77 ~ \/'{— / l/ C.AMe.Mbe.v‘t Ba&ed cawewberf cLeese, serveo( wi‘H\ cmchers.

3 4 ‘3 *% 'FUkUSA ‘I)Arkl Orilled ega colee @



[.:'I-: CHAR COAL-GRILL
T4V g Hre Drid stingray fin. @
RIVAAL T Surume lka Grilled Surume squid.
13>\ THR ¥ Hokke Paki Griled Al moclerel
A7 2B K loashi Mewtai depencse whole sordine, stuffed with spicq wertoo. (12)

EHERXNP?NT Kurocbuta Pork Ribs @
Swee+ and +eho{er uaerico b(ac& porL ribs.

MEF T
Caki Gyo Tan
B=— Premium sriued beef +om5ue.

ko 14

3pc MRILBA R KR & Hotate Memtaigai (17)

Ho&(wido scanps wi‘H\ bh@h+&i(40 and cheese.

TEHAIRE i Mentuiyati (12)

Kih3 prown (ZOch\) \xzi'H\ l«ewfai&o.

Aburi Shimesaba

TorcL\ed viheﬁareo( l«ac&ere(.

13
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e AL
Ger’s SeLecTiov
Spc 18
Tec 27

CHARCOA! SKEWEKS

E_, hckEN
(LX)

LR/t ) 4 -
Momo (swo/ T arE) v
Thigh

FF H 4 <R 4.5
T EpAcaki T OUKUVE
Win Meatbalt

AT 4 L/N— 4 ’
SUAGIMO Repa
?/zza/‘/

Liver

AN/ 4
HaTsu
//a\a)‘t



AKX Fo es——

Ebbo 55

KuroruTA T ONTORO
lberizo black /M/‘Z collar

N—2LPRINS5 45
BACON  ASPARAGUS

N=2 pF2p 4.5

BACON HERRY TOMATO

N-dvky 4

PAaconv LEEK
L L Y h
Vo ol REEF ;ﬂ- Searoop
tt*Fn 4 9.5 e 9.5 N—2 PRI 8
T ockici \WAcYU Kivey Pramv (20am) Bacon SeaLLop
Ad(rigLOIN)

% Vet e

497 3

R \
N N\ Quitae

N N\ \

_ \

\ WIAEEZ 35

Cuswito PeppeEr




$g %

Z2F
Hot Scba

/11

4 A

6_«10 don
g(iceo( beef .’70\»(.

+¥ Lo #
Negitov"o aon

nith\ed ‘h,ma !-Jeu‘? oh susL\i rice.

177 #

lkura don

Prelmiut« sa(bwh roe on susL\i rice.

D,

}{ _(“ A/ 6pc OpEN
7 radtional dashi-based soy flavoured
soup dish, Served with daikon, egy,
Konnyaku and Japanese fish cakes,
12

MevrRU

FEBE Y vh (B0/%)
Ioaniwa Udon (hot/eold)

— ; l Ml'[\/l' DONBURI

R4 4> #

Buta Shogayaki den
Pah—fried PorlL SL\aEu wi‘H« Sihser sauce.

FOuiEH
Sfiej Salmeny dow

gpia? sa(mh cubes Ooh suSLi rice.

5 2 H
Shirasu don

WLwi‘febai‘f aha( row oyuai( e% Oh rice.

¥V TF/HKF/VFR) ‘
Ouigiri (Umeboshi/Mentaiko/Shirasy) e

HOWC—IA‘OJC JQPOMCSC rice Ea((s.

CL\oice of sour P(uw/cod fisl« roe/wL\i‘febai‘f.

4

Miso soup

2.5



SAPPORO
YvihD

-
Dvroft beer 300ml / Tower (3L)
5.50/48

#E t\. — ) RoTTLED

THE 7He & e R S - —-
Asoni Super Dry Asahi Black Doppo Omachi Rice Lager
8 11 18

/\ /f 7]‘5— U Hicreall

INAR=L =5 NAR= o Pp—T-1 A ¥R
Highbtall Soda Highball Gingev Ale Kokubin T720m|
10 13 138
& ‘ ' 4=
V21— R SoFT DrRIVKS/TUCES ﬁ.} T ea
Coke / Coke Light / Sprive / Ginger Ale / Soda 4,5 EH%:} (39 L ?1}
Ocha hot/lced Hojicha lced
Japanese Cloudy Apple Juice 5 (Refithabts) 3

calpis 5,5 2.5



*ﬁ- ';@ Unresuy

- Plan Wire Seloctins -
RoHE 1999 F & BLA 1 45H MM75E WY
Sawanotsuru 1799 Umeshu gis/ T2 0m| Umenoyado Yuzushu gls/ 72 0m|
f/}/mt«/‘a taste, Babanced and easy to drink, tfa/:a/( & most /o/a«/ar yuzu amesha,
10/108 12/110

ey LigH
Tougarashi Umeshu gls/ 12 0m
&é////-/;(f«m{ amesha

10/88

') x— 2= Il/ Liauer

T FE Guie LR PECAVIITF
ShivoiKowaii Chardonnay gis/ 12 0ml ShivoiKawaii Lychee gls/ 12 0ml
Mith-based white grape //’7«@/‘ Mith-based (yoé@e //'7«@/‘
10/98 10/98

94 R &= e

Zwh 70LtfaNbib Zo?h) N7z -V i< I -
Nikka from the Bavvel (500m() Nikka Coffey Grain (700m() Hibiki 12 (700ml)
158 238 238

732
By sloss 13 14 14

(30ml)

aim "12%, L TT12% —vh BITE,
Hakushu 12 (700ml) Yamozaoki 12 (700m() Nikka ToketSuru 21 (700ml) SunsShine 20yvs
288 288 298 188

7352

Tl 16 18 24 38

(30ml)




*% :’ SHocHy

15% off fov ALL sake/Shochu botvles!

-‘% Tro /S’a/@@f /Mfat‘o/ i Muci /gdﬁ/&f/

f/ff//oﬁ%& ;//ff/fat‘f/a
BB < B Kozuru kuro 10/108 T IV Mugiichi 8/88
— %I & lekomon 10/108/208 Ao — @& Taiga No lvteki  10/108
B 75 E L Tomi-no Houzan 12/118/218 P 2 Naka Noka 12/118
* 3 < fivoku 12/118 4% % & oA Tokujo Taimei 14/138
B B fkokivisnima  12/148 (900m) B EOHIR Hyatunen no kodoku 167198
& T Tosi Junpei 14/138

* Kone (Fee)

//ff//mf/a
| 32 Gentei kKawabe 10/108
B 83 Torikai 14/138
& 3 Mugon 10yvs 16/198

A BB Daikoshu 40yrs  22/248

T, / \ If CHy-Hi

- House recppes af Shochu cocktails -

LEY sR 3y LR
Lemon Chu-hi Ocha Chu-hi Ho jicha Chu-hi
10 10 12

TPw7 L HILE’ R % F
Apple Chu-hi Calpis Chu-hi Umeboshi Chu-hi

13 13 13







