S—XVE

0Oi=20
PICASDTWVWERMEESEBTCRELZETTINT, ABEHREDE, &
BEFOAEIE—LTHEVCLES W, T, BXZa—DHEE(ENHAE
T EENL (!

5 — X v (Ramen)

ZER : Miso ramen

5%dMR%B : Miso ramen

588 : Miso flavored ramen topped with sliced char siu pork (2pcs),
scallion, bean sprouts, corn, half-boiled egg.

FIEFr—a—h" 280 ThRE 0L, L9350, FRIIHN DH-TWDEHT
=XV,
. J

4 N\
L&ipS—XY

#5R : Shoyu ramen

S5 E$ : Shoyu ramen

5i88 : Soy sauce flavored ramen topped with sliced char siu pork (4pcs),
scallion, bean sprouts, boiled egg, nori seaweed, and menma (bamboo
shoots).

FIZFr—2a—hn 4 ZhE, 0L BDTI DY, AVIHD>TNBLEIWD
5_)0/0
. J

4 N\

ZEER : Shio ramen
S5 E$ : Shio ramen

5i88 : Salt flavored ramen topped with sliced char siu pork (2pcs), green
onion, boiled egg, nori seaweed, and menma (bamboo shoots).

FICFr—2a—h"28 RRE. D TIL DY, A/IDDH>TWBLET—XV,
. J




BES>—Av

ZEER © Tonkotsu ramen

S5 E4% : Tonkotsu ramen

5it88 : Pork broth flavored ramen topped with sliced char siu pork (3pcs),
scallion, green onion, boiled egg, and nori seaweed.

FICFr—2a—h" 38 ZhE, RRE. BTIL OYHDH>TWBEEST—XV,
J

N\

23R : Tsukemen

F5{R% : Tsukemen

5it88 : Bonito flavored ramen topped with sliced char siu pork (2pcs),
scallion, half-boiled egg, nori seaweed, and menma (bamboo shoots).
Noodles and soup are served separately.

FIZFr—2a—h" 280 TRE FEBIR, DY, XD Do TWREELILD DT A
$BERA—T(3540
J

<
L5pAIFA

ZER : Chanpon

#5#{R4 : Chanpon

Sit8A : Sauteed vegetables and seafood with ankake sauce (thick sauce)
on ramen.

F—AVD LIS, WOTBIRRBELHANNTEDETED,
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Py EYY (Toppings)

Sliced roast
BF =2 i char siu pork
1=%£C Egg

e gSeasoned

iFf=&C ! boiled egg
Rax¥ { Green onion
oL Bean sprouts
L3852 L Corn

Spicy menma
FEAVR : (Spicy bamboo

: shoots)
nl) Nori seaweed
IF3NAE : Spinach
LL5H Red pickled

ginger

i Sliced
ZFv—Ya— : simmered char
i siu pork
E#IET | Half-boiled egg
ChE Scallion
+H54 Kikurage
: mushroom
bh® Wakame
: seaweed
Menma
AV : (Bamboo
i shoots)
IZA 1< Garlic
NG — Butter
S5— Ch.lnesg-style
: spicy oil
ETBEY) I Extra noodles

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET




j@DiELE (Types of noodles)

. _ ¢ Straight
H5UNEE Wavy noodles R hL—hiE  noodles

ELE T Thin noodles P ] Thick noodles

LknfEHE (Types of taste)

coTY Heavy, rich p-{AY.)) Strong, rich
T | Light 53  Regular
2(tHbHbE (Side dishes)
i Pot stickers e . .
87518 ' (5pcs) 18R : Fried rice

i Bowl of rice

2w = . o4 i with sliced
ES542 Half rice Fr—va—#  char siu pork

i on top

PobIF Japanese Fr—a— Assorted sliced

: deep-fried LA : .
448  chicken (4pcs) EY)Eht char siu pork

: Pickled
mustard plant

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET



B:-5EA %)

Oi=20
PICASDTWERMEEEBTELZETTINT, ABE HREDE, &
BEFOHAEIE—LTHEVCLES W, £, BXZa—DBEE(EHAE
T EENL (!

#F 4 o (Rice Bowls)

ZER : Beef rice bowl

S5 MRS : Gyu don

5788 : Bowl of rice topped with thinly sliced beef and onion simmered
in mildly sweet sauce flavored with dashi (fish and seaweed stock), soy
sauce and mirin (sweet sake).

TEROEIZ. Bit. L&D, FWADASTHH DY —RATERAAISEYFRAEE
REEDETFRY,
. J

4 N\

23R : Pork rice bowl

St {R% : Buta don

5it8A : Bowl of rice topped with thinly sliced pork and onion simmered
in mildly sweet sauce flavored with dashi (fish and seaweed stock), soy
sauce and mirin (sweet sake).

TEROEIZ. Bt L&D, ANADASTHHDY—RATERAAISEDBERALE
REEDETFRY,
. J

r 2

ZEER : Tonkatsu rice bowl

S5#{R4 : Katsu don

5i28A : Bowl of rice topped with a deep-fried pork cutlet, eggs, onion, and
sweet sauce.

THRDO EICEAN D, BB, ERE, HHOY—-REDEIFHNY,
. J




ZER : Tempura rice bowl

S5 {R% : Ten don

5it88 : Bowl of rice topped with crispy tempura with sweet soy sauce.
The ingredients of tempura are prawn, squash, eggplant, sweet potato,
shiitake mushroom, okra, and lotus root.

BIF-TORRSETRD LIZOE, HWEBHR—2DY—2EN T F .8, X
SHOFBEILEE. HEXER. T I2FEVE. LWl 775, #EiR,
J

N\

ZER : Chicken and egg rice bowl

St E$ : Oyako don

583 : Bowl of rice topped with chicken, eggs, and sliced onions
simmered in sauce.

RO EICEDALIES. I, ERELOETFHRY,

BTIEAH

#5R : Ground chicken rice bowl

#59#{R4 : Tori soboro don

5i88 : Bowl of rice topped with ground chicken, scrambled eggs, and red
pickled ginger.

CERDEICEBUEA. RISV TILIVY . V3R ED BTN,

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET



L

ZEER : Chinese rice bowl

£ {R% : Chuka don

5784 : Bowl of rice topped with stir-fried Chinese cabbage, onion, baby
bok choy, mushrooms, kikurage mushrooms, carrot, scallops, squid,
shrimps, quail egg, and pork.

RO b SHBE, EThE FRE. wyvall—LA, 7540 AB BT
Wh BE. ITH0E0. BEDE TN,

J

r

\.

%R : All rice bowls come with miso soup and small plate of pickled
vegetables.

ETOFRYCIEGRIETEEMO/NMAFTNTEET,

N\
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E R (Set Meals)

EADDER

%R : Tonkatsu set meal

S5 E4$ : Tonkatsu teishoku

5it88 : A set meal of deep-fried pork cutlet with sliced cabbage, rice,
miso soup, pickled vegetables, and chilled tofu on the side.

EAMDIZRLRY DT, TR, BWET, B SR Y M-S E R,
\_ J
r 2

HEEBETER

ZEER © Ginger pork set meal

5% #{R4% : Shogayaki teishoku

5i8A : A set meal of sauteed ginger pork and onion with sliced cabbage,
rice, miso soup, pickled vegetables, and chilled tofu on the side.

PRDOEZBEE(LF XY DT, TER. BHIET, B AR EY MBI E R,
L J

4 N\

PoHIFER

ZER : Japanese deep-fried chicken set meal

R4 : Karaage teishoku

588 : A set meal of 5 pcs of Japanese deep-fried chicken with sliced
cabbage, rice, miso soup, pickled vegetables, and chilled tofu on the
side.

HoiF (5B ([CFeRYOFYY. TR BWIET BN, AWA LY MIEoT
ERo

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET



( N\
.......... YREER
%R : Deep-fried chicken seasoned with vinegar set meal
#5{R% : Chicken nanban teishoku
5i88 : A set meal of deep-fried chicken soaked in sweet and sour sauce
with sliced cabbage, rice, miso soup, pickled vegetables, and chilled tofu
on the side.Tartare sauce is on the chicken.
FEUEE (BT BAEHE- (LY —RITDIFIED) [V DTEY, J8R.
BRIETOEN SR Y MBS ERFERAD LIZBZI LY ILY =D DD 2T %o
L J
( N\
HEISIER
iR : Deep-fried oyster set meal
55dMR%B : Kaki furai teishoku
5788 : A set meal of deep-fried oysters (5pcs) with sliced cabbage, rice,
miso soup, pickled vegetables, and chilled tofu on the side.
HIETS4 BB) ([CFrRYOTFYY, TR, SLIET. B, SHRA Y Mot
ER.
\_ J
( N\
E
BORREER
ZER : Mackerel simmered in miso sauce set meal
$%{R% : Saba no misoni teishoku
508 : A set meal of mackerel simmered in miso sauce with rice, miso
soup, pickled vegetables, and chilled tofu on the side.
FEDLIGEICTER. SRS, B, S Y M-S ER,
L J
a )
+
BREHER
3R ¢ Grilled mackerel set meal
SR % : Yaki saba teishoku
5iBA : A set meal of grilled mackerel with rice, miso soup, pickled
vegetables, and chilled tofu on the side.
BEWEBICTER, HKRIEH. B, AR Y Mkt ER.
L J
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NYN—IEE

#ER : Hamburger steak set meal

$5d#{R4 : Hanbagu teishoku

5788 : A set meal of hamburger steak with sliced cabbage, rice, miso
soup, pickled vegetables, and chilled tofu on the side.

NYN=F[LFp_YDOTFEY TR W B SR EYMNIASTER,
L J

r 2

Z5R : Croquette set meal

5 {R4 : Korokke teishoku

5it88 : A set meal of croquette (2pcs) with sliced cabbage, rice, miso
soup, pickled vegetables, and chilled tofu on the side.

20vy 21@) ITFeRY DT, TR BKRET. B, SWH Y MIA-S
f:iﬁo
. J

N\

-
RBEYLOER

ZEER : Stir-fried pork and vegetables set meal

5EMES : Niku yasai itame teishoku

Sit88 : A set meal of stir-fried pork and vegetables (cabbage, bean
sprouts, carrot, Chinese chives) with rice, miso soup, pickled vegetables,
and chilled tofu on the side.

REFFH S B Fr_XV E0L. AB Z3) (LT8R BHREHT. JBY. SR Y
Motz ER,
. J
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ZER : Stir-fried pork liver set meal

$5#{R% : Reba nira teishoku

564 : A set meal of stir-fried pork liver, Chinese chives, and bean
sprouts with rice, miso soup, pickled vegetables, and chilled tofu on the
side.

L= (BRLA— 3%l =3) LT8R BT, Y. ARA Y MG

1< Eﬁo
J

N\

flS\bEﬁ

iR : Tempura set meal

2R : Tempura teishoku

588 : A set meal of tempura (prawn, eggplant, shiitake mushroom,
sliced squash, Japanese perilla leaf) with rice, miso soup, pickled
vegetables, and chilled tofu on the side.

RS (B FF LUTelF D EBw. KE) (TR, SUWEHT B, 4Bty

MteoteER.
J

N\

BX¥LFER

3R ¢ Stir-fried pork and kimchi set meal

SR : Buta kimchi teishoku

Si8A : A set meal of stir-fried pork and kimchi with sliced cabbage, rice,
miso soup, pickled vegetables, and chilled tofu on the side.

H%H’—L\? (BREFLFEHBHILD) [TFLRYOFEY, TR, BHIET. EY.
BIRH Y M ST E R,

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET



iR : Pot stickers set meal

53R : Gyoza teishoku

/88 : A set meal of pot stickers (5pcs), rice, seaweed soup, and pickled
vegetables on the side.

BF 51B) (CTER. 7hAR—=T Ehbty Ml ER,

ZEER © Mapo tofu set meal

559#{R% : Mabo teishoku

5788 : A set meal of mapo tofu with rice, seaweed soup, and pickled
vegetables on the side.

FRESRICTR, THAR—T @Mty Mkt ER.

BEER © Sashimi set meal

$5#{R% : Sashimi teishoku

/88 : A set meal of sashimi (today's catch) with rice, miso soup, pickled
vegetables, and chilled tofu on the side.

Please ask your server for details of sashimi.

ARBOBRIFITTIR. BRI, B SR Y MASER, HRIFGDFHE
[FEBIZE BRIV,
L

\.

f
BEDLYER

R © Set meal of the day

$5#{R4 : Higawari teishoku

/288 : A set meal of daily special with rice, miso soup, pickled
vegetables, and chilled tofu on the side.

Please ask your server for details of daily special.

ARBOBEDOYICTHR, LRI, B SWMO LY MIL-TER. BEDYDEH
BIIEBICEZRIE .

J




Bahwd EA/%IE£(Hot Udon / Soba)

ZE5R : Kake udon / soba
5 R% : Kake udon / soba
588 : Udon / soba with scallion in hot soup.

BN VWR=T DPICTRED ASTIEA (Z(E)o

ZE5R : Hot udon / soba with raw egg
S5 R4 : Tsukimi udon / soba
5i8A : Udon / soba with raw egg and scallion in hot soup.

BA V=T DPIZEIRECRED A>T EA (Z(E)o

ZER : Hot udon / soba with tempura flakes

S5 R4 : Tanuki udon / soba

5i8A : Udon / soba with tempura flakes, seaweed, and green onion in hot
soup.

BNV R=TDPICKI T, bhbERRENASTIEA (Z1E).
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ZER : Hot udon / soba with deep-fried tofu

5% R4 : Kitsune udon / soba

5i88 : Udon / soba with deep-fried tofu, Japanese fish cake, and scallion
in hot soup.

BHIVR—TDPITHIBIT. hRIFZECREDN ASISEA (X

ZEER : Hot udon / soba with curry

55 {E4 : Curry udon / soba

5i88 : Udon / soba with curry (beef, carrot, onion, potato) and scallion
in hot soup.

B VR=TOPIAL— (FA. AB. FRE, Leh'Ld) LCREDASIHE
A (Z(E)o
\_ J

N\

Z5R : Hot udon / soba with tempura

55 #{R% : Tempura udon / soba

5i88 : Udon / soba with tempura (Prawn, Japanese perilla leaf, sliced
squash, nori seaweed) in hot soup.

BAVR—TDPIZRIS (BE. KE. 1 E5w. BE) 'AFHEA (ZE)o
. J
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At-\w3 EA/%I£(Cold Udon / Soba)

ZER : Cold udon / soba with dipping sauce on bamboo tray

5%dMR% : Zaru udon / soba

5i88 : Udon / soba on bamboo tray topped with shredded nori seaweed
served with cold dipping sauce.

FIZRIHFBED DD D TND, TBIZD2123EA (X))o AlcLDIHEENE—§EIC
E3%,

L J
4 N\

3R : Cold udon / soba with dipping sauce on plate

£59#{R4 : Mori udon / soba

5i88 : Udon / soba on plate topped with shredded nori seaweed served
with cold dipping sauce.

LIRNBBEDD D> TWBBMICO>THEA (X)), HlcLDIFfene—HEIcE
%o

\. J
r 2

s Ly

ZEER © Cold udon / soba in soup

25 {E 4 : Hiyashi kake udon / soba

5i88 : Udon / soba topped with shredded nori seaweed and green onion
in cold soup.

BIWDDDPIKNHFBELERREN D2 TWVDEIEA (XX
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r

BRLichE

Z:ER : Cold udon / soba with tempura flakes
S5 {E4 : Hiyashi tanuki udon / soba

5788 : Udon / soba with tempura flakes, seaweed, and green onion in
cold soup.

BIEVZ=T DPIZRD T bHOERRBEN A-1IEA (Z(E)o

Z35R : Cold udon / soba with deep-fried tofu
55 #{R4% : Hiyashi kitsune udon / soba

588 : Udon / soba with deep-fried tofu, seaweed, and green onion in
cold soup.

BV R—TDPISHIBIT. bhvd, RRENA-IIEA (%)
.

r

BRLERRS
ZE5R : Cold udon / soba with tempura
5% R4 : Hiyashi tempura udon / soba

588 : Udon / soba with tempura (Prawn, Japanese perilla leaf, sliced
squash, nori seaweed) in cold soup.

BILVR=TOPICRRS (BE. KE. BMEE0. BE) HASTIEA (X1,
.

f

J
N\

BARLRECEHLIIT
ZEER : Cold udon / soba with yam and egg
£2R 4 : Hiyashi ontama yamakake udon / soba

5i88 : Udon / soba with grated yam, soft boiled egg, green onion, and
shredded nori seaweed in cold soup.

BILWR=TDPITESS BRIN ZHBE. REBEDVASTIEA (ZIE)o
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FE XY EBARBTOETETEBLEENSZLTT, £, BERNDBIED

£ )

BRWHICE, BERLEEZATRLAEVWSEHY T,

#Y (Nigiri)

4 N\ (
Ato ¢ro
R : Fattest tuna R : Medium fatty tuna
MRS : Otoro i {E4 : Chutoro

\_ J \_

4 N\ 4
ko X770 (7&)
Z35R : Fatty tuna iR : Lean tuna
HHRSB : toro MRS : Akami

L J L

4 N\ (
v nYF
ZER : Salmon iR : Young yellowtail
EHRB : sake SR : Hamachi

\_ J \_

4 N\ (
ZEER : Red sea bream BEER : Sea bass
SMES : Madai SRS : Suzuki

\_ J \_

4 N\ 4
R : Halibut ZEER : Shrimp
HiHR®B : Hirame SRS : Ebi

L J L

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET




4 N\ (
VA V4
ZER : Mackerel EER : Horse mackerel
R4 : Saba FHMREB : Aji
L J
4 ) (
i 23
3R : Squid BEER : Octopus
HEHRB : Ika MRS : Tako
J
4 N\ (
iR : Scallops 3R : Sea urchin
i RSB : Hotate FHMRB : Uni
. J
4 N\ (
172 71
ZER : Salmon roe %R : Freshwater eel
MRS : lkura 55MR%B : Unagi
L J L
4 ) (
7ok T
ZER : Abalone BEER : Conger eel
=3R4 : Awabi 55#{R% : Anago
. J \_
4 N\ (
172 Avd
iR : Sardine =R : Flounder
SEMRS © Iwashi MR : Karei
. J \_

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET




4 ) ( )
2232 ¥732
FEER : Whale Z3ER : Spanish mackerel
5HRB : Kujira 5iHEB : Sawara
L J L J
( N\ f N\
¥x 7¥372
R : Shark BEER : Anglerfish
R4 : Same 5#{R% : Ankou
. J \_ J
N\ f N\
HIE
ZER © Red clam 3R : Sweet shrimp
RSB : Akagai 5EHMREB : Amaebi
. J \_ J
4 ) ( )
..... = jax ]
ZEER : Crab iR : Oyster
MRS : Kani MRS : Kaki
L J L J
( N\ f N\
22 IFIA
iR : Cod BEER © Scabbard
MRS : Tara 55MR% : Tachiuo
. J J
( N\ f N\
BoT 24
Z35R : Herring roe BEER : Red snapper
=MMRS : Kazunoko RMHRB : Tai
. J \_ J
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r

28R : Pacific saury
SRS : Sanma

iR : Yellowtail
iR : Buri

L

ZER : Amberjack
R4 : Kanpachi

\_

R : Gizzard shad
@R : Kohada

f

: Bonito

{R 4 : Katsuo

i B
¥ =

r

58065

ZEER : Catch of the day
5%3{R% : Kyou no osakana

IR : Assortment of 3 types of
salmon
$5#{R% : Samon san ten mori

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET




Z 0t (Others)

4 N\ (
@E3L hovo-RE
ZER : Conveyor belt sushi Z3ER : Counter seat
5MR%B : Kaiten zushi SRS : Kaunta
. J .
( ) f
To7NE HE
ZER : Table seat BEER : Soy sauce
5HMRB : Teburu 55{R% : Osyouyu
. J \
4 N\ (
Ay 77k
iR : Sweet pickled ginger iR : Wasabi
SHRB : Gari 5HRB : Wasabi
. J \
4 N\ (
BFH &iBm
ZER © Wet towel iR : Small plate
5 R% : Otefuki §{R% : Syoyu zara
. J
( N\ (
BR kN
ZEER : Green tea ZEER : Tea cup
5% {R% : Ocha 55HRB : Yunomi
. J
4 \
e BFE
ZEER © Beer iR : Sake
S5 R4 : Biiru 55 E$ : Nihonsyu
. J \

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET




4 N\ (
*7 BE
ZER © Sushi topping Z3ER : Nori seaweed
MRS : Neta 5iEB : Nori
. J .
( N\ (
Y753 FEEFT
ZE5R : Nigiri sushi #EER : Hand rolled sushi
R4 : Nigiri zushi £5ME$ : Temaki zushi
. J \
( N\ (
BiEE ot
23R © Chef's special for today ZER : Miso soup
iR : Omakase 55 MRS : Miso shiru
. J \
4 N\ (
B5it z¥Y
ZEER : Miso soup with fish 3R : Vinegared rice
trimmings uR% : Syari
e RS © Arajiru \_
. J
r D
BE#E
ZEER © Check / Bill
5t {E$ : Okanjou
. J
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BRAE

A3 (Appetizers)

2R : Kimchi

SRS : Kimuchi

5%EA :Pickled Chinese cabbage
with a variety of spicy seasonings.

B EFRAKRKIOE (40

3R : Cucumber kimchi
5#{R% : Oikimuchi

5#8A : Pickled cucumbers with
a variety of spicy seasonings.

EpY) EFRFAGKKL DA o

J

3R : Radish kimchi

SRS : Kakuteki

5i28A :Pickled white radish with
a variety of spicy seasonings.

ARAREFURAGRKI DA (TH0

%R : Korean style raw beef
tartare

FEHRB : Yukke

5%88 :Korean style raw beef
tartare.

BERE—T7Y/L5),

FLFDREYEHE
BEER © Assorted kimchi
$5#{R% : Kimuchi no
moriawase

£%68 : Assortment of kimchi,
cucumber kimchi, and white
radish kimchi.

FLFEAAFLFENITFDEEY
&bt

N

J
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r

R : Namul

(Korean seasoned vegetables)
S5{R% : Namuru

5788 :Korean style salad made
from seasoned spinach, bean
sprouts, white radish, and
bracken.

[FINAE, 8% L. KR, EAZE
WEKAF T LIBE DY 55,

BEER : Pickled cod innards
55#{R% : Chanja

528 :Cod stomach and
intestines salted and pickled
with red hot peppers and other
seasonings.

BEFOHAGTRE TREITL
FAEDBLI

J

tv24EIL

ZEER : Raw beef stomach
sashimi

5 {R% : Senmai sashi

5%84 :Cow's 3rd stomach
sashimi mixed with Korean
dressing.

H0E3IBRABERANLYI VY
—C‘%DZ\_TCBU)O

N

28R : Korean nori seaweed
§53#{R4 : Kankoku nori

5%683 :Salted Korean nori
seaweed. Please try it as it is.

BHROBEEBE. TNEXTHBL
ERULIEE L,
.

J

r

[CAICKDFRAILEEE

ZZ5R : Deep-fried garlics

%5 {E® : Ninniku no hoiru
yaki

5it8A : Garlic and oil wrapped
in aluminum foil and grilled.

TILIHRAIIZBALLICAIKEBT

N

BEER : Korean lettuce

55 {R% : Sanchu

5iBA : Korean lettuce. Please
wrap the meat with lettuce.

BERALYR. BAZLIRATEL
THEBLLENYIEEL,

LBzt M,
G J
4 )

=2

3=

iR : Edamame

55#{R% : Edamame

5%8A :Boiled green soybeans.

TR S,
G J
4 N\

J




¥ 5 4 (Salad)

4 N\ )
IXY39 2BY3Y
ZEER © Sesame salad BEER © Tofu salad
5% R4 : Goma sarada 5%#MR%B : Tofu sarada
5768 :Green salad with sesame 5768 : Greens and tofu with
dressing. wafu (soy sauce based)
- - - dressing.
CENLYIVTEDNFY S,
BELIMLIOARLY VI D
.'j-a 7\0
L J J
4 N\ )
Yo¥oY39 ARYSY
ZER : Caesar salad iR : White radish salad
#5{R% : Shi-za salada #53#{E% : Daikon sarada
5i6A :Salad of romaine lettuce 5288 : Thinly sliced white
and croutons mixed with radish with wafu (soy sauce
caesar dressing. based) dressing.
DAAVLIRET LM B —H—F BV ICLIKIREFIRNLY S VY
Ly TRATY S5, DY,
L J J
4 N\
FaLxysy
ZER : Korean-Style Choregi
Salad
55 R4 : Choregi sarada
5683 :Greens mixed with
sesame oil.
IJBTHAY S5,
L J
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A &84 (Meat and seafood)

0OiE<0

FRNEEXRTIHE. LB : Regular
EAHILE : Special short ribs

NILE : Short ribs
special short ribs

E : Special

%k : Extra special
¥ EAHILE : Extra

4 ) 4
YRF37 3/
%R : Beef large intestine BE5R : Cow's 1st stomach
5%dR% : Shimachou MRS : Mino
ESOVNN F0E1B.

L J \_

4 ) 4
INF/ R <A
ZER : Cow's 2nd stomach BEER © Cow's 3rd stomach
2R : Hachinosu MRS : Senmai
F0E2F. HNE3B.

L J \_

4 ) 4
x732 N73
ZEER © Cow's 4th stomach ZEER : Outside skirt beef
MRS : Giara MRS : Harami
F0EAB, S OIERRIE Ao

L J

4 ) 4
L= (%)
R : Beef liver ZEER - Beef heart
55MRB : Reba 5{R%B : Hatsu
DTl DOl

L J \_
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#ER : Beef small intestine
MRS : Himo

BEER : Beef tongue
MRS : Tan

%R : Fatty pork around neck
and cheek
i R% : Tontoro

OB EEY DIBDFEST-HR,

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET

HF0/MNGo 0,
L L J
4 4 N\
Ale B
ZER : Beef short rib ZER : Chuck
MRS : Karubi MRS : Kata
EOF S L SO)=1
\_ \_ J
4 4 N\
¥-o4¥ 24
ZER : Sirloin iR : Lamb
MRS : Saroin MRS : Ramu
F0HE5, F¥,
\_ \_ J
4 4 N\
Fho V4= (V—t—>)

ZEER : Sausages
R4 : Souseiji

Y=o




( 4 \
# i
ZER : Chicken &R : Squid
MRS : Tori FAHMEB : ka
\ \_ J
( 4 \
It ’57T
ZER : Prawn iR : Scallops
MR : Ebi 55#{R% : Hotate
. J \_ J
( )
QOn&EYEHE
ZEER : Assorted OO
5% : OO no moriawase
Assorted seafood GEEEDEYEHE) , Assorted offal GRILEVDEYEHE)
Assorted vegetables (BN S h )
\ J
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33 (Vegetables)

4 N\ (
v niEse
ZEER : Cabbage R : Squash
55MRB : Kyabetsu 5 R4 : Kabocha
L J \_
4 ) 4
Lzl el
ZER : Shiitake mushroom #EER : Bean sprouts
53R : Shiitake 523 MES : Moyashi
L J \_
) 4
ﬁ O e >
7 RAINSHR
ZEER : Onion 3R : Asparagus
SEMMES : Tamanegi i {E$ : Asuparagasu
L J \_
4 N\ (
[l 23
ZER : Green pepper iR : Eggplant
MMER : Piman u#R% : Nasu
L J
4 ) 4
AE I)v¥
Z5R : Carrot BEER : Eringi mushroom
5B : Ninjin 5MRB : Eringi
L J
4 ) 4
I2AISC LLes
ZRR : Garlic BEER © Sweet green pepper
F5#{R% : Ninniku $5{R% : Shishitou
L J \_
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Z XA (Rice)

r

ZER : Bibim bap
$5#{R% : Bibinba

raw egg yolk.

5it88 :Bowl of rice topped with namul (Korean style salad made from
seasoned spinach, bean sprouts, white radish, and bracken), beef, and

HR. EDIPDEFEFRLED,

RO EICF LIV (IFINAE, £0L. KR, BAZEVWEKF T LIRBOYS).,

\_ J
4 ) )
BEEUN YA
ZE5R : Bibim bap in hot stone R : Kuppa
553 R4 : Ishiyaki bibinba MRS : Kuppa
5i288 : Bibim bap in a hot stone SitBA :Eggs, vegetables, and
bowl. rice in soup.
BUOBDEBICEEY D AT D, INEBHHEDNDZA—T TR
L J J
4 ) )
AILES YN FLFFr—/\V
ZER : Kuppa with short ribs ZER : Kimchi fried rice
2R : Karubi kuppa 5% E% : Kimuchi chahan
588 : Beef short ribs in kuppa. i8R :Kimchi fried rice.
IREBHLENILEDR—T TR FLFD A FH—/\Vo
L J J
4 )
242
3R : Steamed rice
AR : Raisu
\_ J
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Z2—7 (Soup)

4 N\ ( N\
EFR—7 DHAR—D
3E5R : Egg soup R : Wakame seaweed soup
2 E$ : Tamago supu S {E$ : Wakame supu
5i88 : Egg drop soup. 5i88 : Wakame seaweed soup.
L J L J
4 ) 4 )
FHER—7 ILYVR—T
3R © Vegetable soup Z3ER : Oxtail soup
EMES : Yasai supu 55 {E$ : Komutan supu
5it8A :Vegetable soup. 588 : Oxtail and vegetable
soup.
HDOREFED AT 2~
\_ J \_ J
4 N\ ( N\
AILER—T Ay I 2—7
ZEER : Beef short rib soup ZE5R © Yukgaejang soup
2R : Karubi supu 5% {E% : Yukkejan supu
568 :Beef short ribs and 5788 : Spicy soup with beef
vegetable soup. and vegetable.
HILEEBED AT R—T, HFREFEDNDENR—T,
L J L J
%@ (Noodles)
4 N\
g il
ZER : Korean style cold noodles soup
55 {R% : Reimen
5i88 : Cold noodles and soup topped with cucumber, kimchi, boiled egg,
wakame seaweed, and nori seaweed.
EpI), FLF. DTI Hho. BEHISIWBERA—T D EICD>TVET,
L J
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F 4 — b (Desserts)

ZEER © Strawberry ice cream
$i#{R®B : Sutoroberi aisu
kurimu

ZEER : Green tea ice cream
5%5{R% : Maccha aisu kurimu

4 N\ 4 N\
NZZTARTV -4 Fa3av—k
ZER : Vanilla ice cream 7,{17 l)_A
Eﬁaﬁ% : Banira aisu kurimu ------------------------------
BEER © Chocolate ice cream
MR : Chokoreto aisu
kurimu
\_ J \_ J
4 N\ 4 N\
AhONY— HRETZARI)—L
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\_ J \_ J
4 ) 4 N\
RCETARIY L Zrovhb
ZER : Black sesame ice cream R : Sorbet
5iH{R®B : Kurogoma aisu iR : Shabetto
kurimu
. J \_ J
4 N\ 4 \
Jz7=h Fadb—ob7—*
iR : Gelato Z3ER : Chocolate cake
eHRB : Jerato $5{R% : Chokoreito keiki
J \_ J
4 )
FTRATo*
ZEER © Cheese cake
5 R4 : Chizu keiki
L J



0Oi=20
PICASDTWVWERMEESEBTCRELZETTINT, ABEHREDE, &
BEFOAEIE—LTHEVCLES W, T, BXZa—DHEE(ENHAE
T EENL (!

&Y &H AT (Starters)

4 N\ ( )
=2 BHE
ZiR : Boiled green soybeans 3R : Pickled vegetables
54 {R% : Edamame $5#{R% : Oshinko
. J \ J
4 N\ ( )
EirBrREC TAEL
ZER : Japanese style rolled Z=35R : Grilled ray fins
omelette 5R% : Eihire
#5{R% : Dashimaki tamago
J . J
( ) 4 )
A7v-t B
R : Caprese BEER : Chilled Tofu
R4 : Kapureze 52ME® : Hiyayakko
. J \ J
4 N\ ( )
HRONI/XYF3 wBeLhYh
ZER : Fresh fish carpaccio Z35R : Chilled Tomato
=R : Sengyo no 5% R4 : Hiyashi tomato
karupaccho
. J \_ J
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4 ) 4 )
IxANT EwIN DR
ZER : Cooked potato topped iR : Pickled cucumber
with butter 55 R4 : Kyuri no tsukemono
SRS : Jaga bata
L J L J
4 ) 4 )
AhD-BTL Enh
ZEER ¢ Grilled dried squid BEER © Uncured ham
5EE : Ika no ichiyaboshi 5= E% : Nama hamu
. J J
4 ) 4 )
ehsU FRO-FEAT
23R : Wasabi and octopus iR : Pickled eggplant
R4 : Takowasabi #%{R4 : Nasu no ipponzuke
J .
4 ) 4 )
By NTZXNTT
3R : Cabbage with salt E5R : Bagna cauda
S5 {E4 : Shio kyabetsu 5% {E4$ : Banya Kauda
. J . J
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¥ 5 4 (Salad)

r

iR : Caesar salad
55 RB : Shi-za salada
5i8A : Salad of romaine lettuce and croutons mixed with caesar dressing.

DALY LIRED I Z—Y =Ry VT TRAT Y 55,

ZER : Seafood salad
StMMEH : Kaisen sarada
5i88 : Green salad topped with sashimi and seaweed.

TU=r YS9 D LEILBERIGREED D>TVET,

r

#LBoYSS

ZE5R © Salad with steamed chicken
53R : Mushidori no sarada
588 : Green salad topped with sliced steamed chicken.

TV Y55 D EIZELIED D>TWET,

3R : Potato salad
5i#{E% : Poteto sarada
5it8A : Boiled potatoes mixed with mayonnaise and various vegetables.

BT LoD VIV IR—R P HHELR T LD,
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2E5R : Caesar salad with lightly boiled egg

$5{R% : Onsen tamago no shi-za salada

5iBA : Salad of romaine lettuce and croutons mixed with caesar dressing
topped with lightly boiled egg.

OXAVLIREG IV H = =Ry VI TRAT-Y S5 O L IC8BG T 8%
MEVS LIzt D,
J

N\

SREELBYSY (TEFL)

%R : Tofu and steamed chicken salad served with sesame dressing
5%5#{R% : Tofu to mushidori sarada(goma dore)

5i88 : Green salad topped with tofu and sliced steamed chicken. Sesame
dressing is drizzled.

YIFDLICEBERTARALIEBEDE, JEFLYI VT ENTTED,

BLe Y54

3R : Salad topped with boiled pork
§5{R% : Butashabu no sarada
5788 : Green salad topped with thinly sliced boiled pork.

)= Y55 D EILe Lo SADFEN D->TWET,
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p
RKIRY S5

#ER : White radish salad
SR : Daikon sarada
5i88 : Thinly sliced white radish with wafu (soy sauce based) dressing.

HBEDY ([CLIcKIREFDR R LY S VT DY S5,

FaLF¥FH54

ZER : Korean-Style Choregi Salad
S5 R : Choregi sarada
5i8A : Green Salad mixed with sesame oil.

I TRRY S5,
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1% (¥4 (Deep-fried)

4 ) 4 )
IEDFEE (29) BOLLSHIT
ZER © 2 shrimp spring rolls ZER : Japanese deep-fried
$5#{R% : Ebino harumaki chicken
§%{R4 : Tori no karaage
\_ J J
4 ) 4 )
Ahonsslf WORE
Z3R : Deep-fried calamari iR : Deep-fried chicken
53R : Ika no karaage cartilage
55K : Tori no nankotsu
. J . J
4 ) 4 )
A=AYNYT A=2Y-L30v7T
ZEER © Onion rings ZEER © Creamy crab croquette
S5 {E4 : Onion ringu 55 {R4% : Kani kurimu korokke
\_ J \ J
4 ) 4 )
ARy RELBRYSHE
9’._;(“7 S ,f 3R : Assorted tempura
............................ ﬁaﬁg H tempura no
Z35R : Deep-fried camembert moriawase
cheese
5 {R% : Kamanberu chizu
furai
\_ J \ J
4 ) 4 )
73005H(F FT-RART4v2774
ZER : Deep-fried octopus iR : Deep-fried cheese sticks
Hid RSB : Tako no karaage 5% RB : Chizu sutikku furai
\_ J \ J
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ZER : Deep-fried chicken
marinated in sweet vinegar
F5{R% : Chikin nanban

ZER : Nachos
S5 {R% : Nachos

FRESIS

ZER : Deep-fried chicken
wings

559#{R4 : Teba karaage

\_

L J \_
)
7h254 g
R : French fries ZiR : Deep-fried tofu steeped
F5 R4 : Poteto furai in sweet and savory soup
5% R4 : Agedashi dofu
L J \_
( \ (
BT DXV Fhy
Z5R : Deep-fried tofu #E5R : Breaded and deep-fried
S5 {R% : Atsuage ground pork cutlet
§%#{R4 : Buta no menchi
katsu
L J \_
( ) 4

NBEDEEIT

BE5R : Deep-fried small shrimp
55#{R% : Koebi no karaage

f

\.

LL»t DiEpI5 1T

%R : Seaweed flavored breaded and deep-fried shishamo smelt

5% #{R% : Shisyamo no isobe age
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# & (Sashimi)

4 N\ 4
[ak1ES LZIHA
%R : Salted and vinegared Z3ER : Squid
mackerel 5%MR% : lka soumen
F5 R4 : Shime saba
. J L
( N\ 4
"roe hYRF
ZER : Bonito iR : Amberjack
SEA RS : Katsuo i R4 : Kanpachi
J \_
( N\ 4
rib f=W
3R © Salmon ZEER © Red snapper
RHRB : Sake HHEB : Tai
\_ J \_
( N\ 4
S L33
3R : Octopus BEER : Young yellowtail
AR B : Tako 5 E4 : Hamachi
\_ J
( N\ 4
&Y 37T
R : Yellowtail R © Scallops
53R : Buri 5% E% : Hotate
\_ J \_
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4 N\ ( )
POBEDIE 3
ZER : Lightly seared bonito ZER : Tuna
5%dMR%B : Katsuo no tataki 5RMMR®B : Maguro
. J \ J
4 N\ ( )
ES SN HAU
ZER : Red sea bream iR : Sweet shrimp
FEHRB : Madai 53R : Ama ebi
. J \ J
4 N\ ( )
WY -EY SAL
iR ¢ Lightly seared salmon %R : Horse sashimi
$5{R% : Aburi samon %3R4 : Basashi
. J \ J
( ) 4 )
Gl)=ES:) rOH—EY
23R : Seasonal white fish Z55R : Fatty salmon
5 {E% : Shun no shiromi 5% R% : Toro samon
zakana
. J . J
4 N\ ( )
5B0ER srRsRYEHY
R © Catch of the day ZEER © Assorted sashimi
5% R4 : Kyou no osakana 55 R4 : Osashimi moriawase
. J \ J
r D
BRS3IKBYESHY
Z35R : Assortment of 3 types of sashimi
$5#{R4 : Osashimi san ten moriawase
. J
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Y - X (Simmered and Grilled)

4 N\ ( )
IE<3 YN DLRIEE
iR : Fried shrimp with ZER : Mackerel simmered in
mayonnaise miso sauce
5% R% : Ebi mayo 5%#{R4% : Saba no misoni
. J J
( ) 4 )
peLYoH FRYRToH
3R : Sauteed bean sprouts 3R : Chicken steak
HidRB : Moyashi itame $5{R% : Chikin suteki
. J . J
( ) 4 )
EVRRH FRLLLRY
Z35R : Stewed offal ZZ5R : Grilled shishamo smelt
MRS : Motsu nikomi with eggs
#%{R4 : Komochi shishamo
. J \ J
4 N\ ( )
BoLwiEL BoltORE
iR : Pork siu mai ZEER - Grilled hokke (Atka
$5#{R% : Buta no syumai mackerel)
5%#{R% : Hokke no hiraki
. J \ J
( ) 4 )
XBoKER FRAIRRH
3R ¢ Grilled fish of the day iR : Stewed beef
S {R% : Honjitsu no 55 E$ : Gyu-suji nikomi
yakizakana
. J . J
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P
CAIZH DKM

ZER : Konjac with sweet miso paste

Z%#+R% : Konnyaku no miso dengaku
.

r

BRYR-IYEIGEE
ZER : Broiled thickly sliced bacon
55 R4 : Atsugiri bekon aburi yaki

L
4 N\
BT FT-RAALLY
iR : Pot stickers %R : Cheese omelette
A RB : Gyoza $5{R% : Chizu omuretsu
L J
r D
BoAR
3R : Braised Pork belly
$5#{R4 : Buta no kakuni
\_ J

BHE
(BEBE) D~—U% BT,
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Z(x A (Rice)

R : Mustard green and spicy
cod roe fried rice

EMH{E® : Takana mentai
chahan

4 N\ (
ZER © Kimchi fried rice 3R : Mustard green fried rice
5% R4 : Kimuchi chahan 5% R4 : Takana chahan

. J \

4 N\ (
S EAKRKFr—/\V BLeCFv—/\Y

ZEER : Japanese pickled plum
and whitebait fried rice
5% {E$ : Ume jako chahan

L J .
4 ) 4
BELYF v\ BHISEY
ZEER : Fried rice of the day ZEER : Grilled rice ball coated
#5#{R4 : Higawari chahan with soy sauce
5R% : Yaki onigiri
L J
4 ) 4
BIKEY (HB/8) ABESHICTY
R : Rice ball (Japanese ZER : Rice ball wrapped in
pickled plum or grilled meat
salmon) 5% {R®B : Niku maki onigiri
#5#{R4 : Onigiri
L J G
r
ERET (K188

R : Chazuke (rice in hot green tea served with mustard green,

Japanese plum, or grilled salmon)
55 R4 : Ochazuke
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iR : Japanese rice soup with
mushrooms
#5334 : Kinoko Zousui

ZEER : Rice combo meal

5% E$ : Gohan set

5283 : Combo of steamed
rice, miso soup, and pickled
vegetables.

ClEA. BRI, BBV

L G J
( 4 N\
SRAKRCBA B30T OXYH
ZER : Steamed rice with ZEER : Lightly seared salmon
mustard green and spicy cod on rice
roe $%{R% : Sake harasu no
F5{R% : Takana mentai aburi don
gohan
L G J
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5 EA5—XYv (Udon and Ramen)

ZEER : Pan-cooked udon noodles
55 R4 : Yaki udon
5i8A : Pan-cooked udon, vegetables and meat with savory sauce.

Wt EA. BFE. BRAICY—RATKRFIFLIZED,

ZER ¢ Crispy udon noodles

S5 {R% : Sara udon

Si8A : Sauteed vegetables and seafood with ankake sauce (thick sauce)
on thin crispy udon.

BIFTABBDIEAD LIZ, WHI-FELBHLEHAN TEDE LD,

ZEER : Miso ramen

55 {R% : Miso ramen

SiEA : Miso flavored ramen topped with sliced char Siu pork (2pcs),
scallion, bean sprouts, corn, half-boiled egg.

LIZFr—2a—h 280 TRE BPL. EIBATL. FRIID D> TWBHTI—
A
L J
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4 )
LIS —XY

#ER : Shoyu ramen

S5 {E$ : Shoyu ramen

5i88 : Soy sauce flavored ramen topped with sliced char siu pork (4pcs),
scallion, bean sprouts, boiled egg, nori seaweed, and menma (bamboo
shoots).

FIZFr—2a—hn 4 ThRE, 0L BDTI DY, AVIHD>TNBLEIWD
5_)0/0
. J

4 N\

ZEER © Shio ramen
S5 E$ : Shio ramen

588 : Salt flavored ramen topped with sliced char siu pork (2pcs), green
onion, boiled egg, nori seaweed, and menma (bamboo shoots).

FIZFr—ra—h 28 KRRE. BTIR, DY, AVIHD>TVBLET—XV,
. J
( N\
BRES—Xv

ZEER : Tonkotsu ramen

259#{R% : Tonkotsu ramen

588 : Pork broth flavored ramen topped with sliced char siu pork (3pcs),
scallion, green onion, boiled egg, and nori seaweed.

LIEFP—2a—h"3 . ThE. RRE DT DYHD>TWBEBES—AV,
. J
( N\

50 AIFA

ZER : Chanpon

$5{R% : Chanpon

Si8A : Sauteed vegetables and seafood with ankake sauce (thick sauce)
on ramen.

F—AVD LT, WOTBFHCBELEHANTEDETED,




IR % « EY (Pasta and Pizza)

4 N\ 4 )
EDZD/INRY J)LIV/—5D
ZER : Mushroom spaghetti INR 9
§5{R% : Kinoko no pasuta | | e
BE5R : Gorgonzola spaghetti
55 {E$ : Gorugonzora no
pasuta
. J . J
4 N\ 4 )
LodeFeRYD BIKk<3/8%
f0RA/R% 3R : Spicy cod roe and
........................ mayonnaise spaghetti
BEER : Japanese style spaghetti ##{R% : Mentai mayo pasuta
with whitebait and cabbage
$5{R% : Shirasu to kyabetsu
no wafu pasuta
\_ J \ J
( ) 4 )
Ry LAY ERIPER—TVD
Z5R : Spaghetti with clams RRQOQVF—/
EHES : Bongore pasuta | | et
ZER : Pasta aglio, olio e
peperoncino with bacon and
softly cooked egg
$%5#{R% : Hanjuku tamago to
bekon no peperontino
\_ J \ J
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FRYY Y

ZER : Napolitan spaghetti

St {R% : Naporitan

5it88 : Spaghetti with tomato-based sauce, onion, button mushroom,
green peppers, sausage, and bacon.

ZRTYTAZERE, vyial—L, E—2v, V—t—Y R—DVERRIY/—R

AEEED,
. J
4 N\ )
RNTIZIEY RugzeYy
3R : Margherita pizza iR : Teriyaki chicken pizza
StMES : Marugerita piza St ES : Teriyaki piza
. J J
r D

F/JEF2bOEY

Z3R : Mushrooms and tomato
pizza
Z5E4 : Kinoko to tomato no
piza
\. J
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7Y — b (Desserts)
4 )
TARIV—4A
(N=ZF - W5 - F3IL—b - %K)
3R : Ice cream (Vanilla / Strawberry / Chocolate / Green tea)
SEMEH : Aisu kurimu (banira / ichigo / chokoreto / maccha)
J
4 N\ 4 )
FHOTAR Ab=¥337
ZEER : Seasonal ice cream ZE5R : Chocolate cake
2R : Kisetsu no aisu §%#{R4 : Gato shokora
. J \_ J
4 N\ 4 )
580742 LA Swin 8
;§§R:Icecreamoftheday (/\:’3742%&2.)
ﬁaﬁ% H Kyou no aisu ............................................
ZER : Pancake with vanilla ice
cream
£5{R4 : Pankeiki (Banira
aisu zoe)
. \_ J
4 4 \
74232 ROETVY
ZER : Tiramisu iR : Steamed black sesame
5%MRB : Tiramisu pudding
§5{R4 : Kuro goma purin
\ \_ J
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4 ) (

(A ot X A 8 Nv#33Ivy
ZER : Non-baked cheesecake iR : Panna cotta
5% R4 : Rea chizu keiki 5tMR% : Panna kotta
L J L
( N\ (

Z3ER : Anmitsu (jelly cubes, ZER : Sorbet
fruits, and sweet red beans) (Mango / Yuzu citrus)
with ice cream and mochi R4 : Shabetto
(sticky rice cake) (Mango / Yuzu)
iR : Shiratama kurimu
anmitsu
\_ J \_
4 N\ 4
HH U BI—EfE
3R : Bracken-starch dumpling ZE5R : Almond jelly
2R : Warabi mochi 5%5d#{R% : Annin dofu
. J L
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BSE

Oi=20

BAZA—DEERE®BETT !

B1AIE M1 skewer), 24(% (2 skewers] &R&H L £,

f5) 2 <1 (14) — Chicken meatballs (1 skewer)

KAFHIE D2 LDEA BBV I Please choose a seasoning;
tare(sweetish soy-based sauce) or shio(salt)

P E (Skewers)

4 ) 4 )
2L REH
ZER : Chicken meatballs 3R : Chicken and green onion
2R : Tsukune MRS : Negima
\_ J \ J
4 ) 4 )
% (ha) % (b)
3R : Chicken breast 3R : Chicken thigh
F5R% : Tori mune %R : Tori momo
J \ J
4 ) 4 )
e EALY
Z35R : Chicken wings 3R : Chicken tail
MRS : Teba e RS : Bonjiri
. J . J
4 ) 4 )
WA B
ZEER :© Chicken gizzard BEER © Chicken skin
5 {R% : Sunagimo MRS : Kawa
. J . J
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ZEER : Chicken liver
5 MRS : Reba

r

ZEER : Pork ribs
5% E4 : Buta bara

R : Shrimp
SRS : Ebi

ZEER : Scallops
5#{R% : Hotate

L

R : Squid
MRS : lka

23R : Squid legs
HRB : Geso

f

T RAINSXR—=Y

%R : Asparagus wrapped in
bacon

53R : Asupara bekon

r

\.

BE5R : Eringi mushroom

5EMMES : Eringi

L

ZE5R : Sweet green peppers
£%#{R% : Shishitou

e

\_

=7=
R - Garlics
55 E4 : Ninniku
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BSS5ERYSEHE

4 N\ 4
RE I3LNT3Y
ZER : Green onion %R : Quail eggs wrapped in
S5MRB : Negi bacon
$5{R% : Uzura bekon
\_ J \
( N\ (
ZDEN—2V k= k
Z35R : Enoki mushrooms ZZ5R : Cherry Tomatoes
wrapped in bacon i {E% : Tomato
55 R4 : Enoki bekon
. J .
4 N\ 4
geY 32
3R : Chicken neck ZEER : Chicken heart
MRS : Seseri SRS : Hatsu
\_ J \
4 N\ 4
nE ¥
ZEER © Chicken cartilage ZEER : Beef
iR : Nankotsu SRS : Ushi
\_ J \
r

ZEER : Assortment of 5 skewers of yakitori

iR : Yakitori goshu moriawase
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ZER : Chicken tender with ume iR : Ginkgo nuts
(Japanese pickled plum) paste 5#{R® : Ginnan
i RSB : Sasami ume

\_ J

r 2

TEHHIV

Z5R : Chicken tender
with wasabi
Z5{R4 : Sasami wasabi

[co—MrBRERLR I RBENFAABAANDEEHE EIFEHE] AKXER & £RET



0OiE<0

PICASDTWVWERMEESEBTCRELZETTINT, ABEHREDE, &
BEFOAEIE—LTHEVCLES W, T, BXZa—DHEE(ENHAE

Ty EENELC!

XA 5 (Tempura)

( \ (
AU v
ZER : Prawn Z=3ER : Squid
MRS : Ebi MRS : lka
L J \_
( \ (
37T mic
iR : Scallops %R : Crab
i RSB : Hotate SiHMRB : Kani
L J
( \ (
HB T
ZER : Ayu (Sweetfish) BE5R : Conger eel
FEHRB : Ayu 5#R% : Anago
L J \_
4 ) 4
BEY B&%
iR : Catfish ZER : White fish
2R : Namazu §5{R4 : Shiromi zakana
L J \_
4 ) 4
5 ATr953
%R : Cod BEER : Alaska pollock
MMRB : Tara £%{R4 : Suketoudara
L J \_
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ZER : Sea bass
SeAMRSB : Suzuki

R : Ray BEER © Sand borer
=MMER : Ei A MEB : Kisu
L \_
( 4
AXF 7€

ZER : Abalone
e RSB : Awabi

ZER : Oyster
SEMRB : Kaki

iR : Orient clams
F5R% : Hamaguri

R © Gurnard
#5#{R% : Houbou

BEER © Lake smelt
53R : Wakasagi

Z5R : Goby
R : Haze

hEHIF

ZEER : Kakiage

(a variety of chopped
vegetables and seafood
tempura)

MRS : Kakiage
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ZER : Tempura rice bowl
S5 {R% : Ten don
5it88 : Bowl of rice topped with crispy tempura with sweet soy sauce.
The ingredients of tempura are prawn, squash, eggplant, sweet potato,
shiitake mushroom, okra, and lotus root.
BIFIcTORISETRO LICOE, HOWEBR—ZADY—2ENMFTF R R
SROOFEEIIBE. HMEBR. HiF. I2FVE, LWt A5, &R,
L J
( N\
=
BEXH
ZER : Prawn Tempura rice bowl
St RS : Ebi ten don
5788 : Bowl of rice topped with crispy prawn tempura with sweet soy
sauce.
BT TOBZEORNSETRO LICOE, BOEBR—2ADY -5 (FfH.R
L)0
L J

4
GEDIUPZFEERESIES ot A
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