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| 8IRV (BEER) || D,
_ R T
ASAHI "DRY" (0.31) . 8 ASAHI “DRY" (0.51) 1

SUNTORY PREMIUM MALT 10 SUNTORY PREMIUM MALT 15

(030 | (0.50) -
ASAHI TOWER - 55 i :
SUNTORY TOWER - 65 |NON-ALCOHOLIC »
= OCHA TEA (noT /1CED) 3
| IBOTTLED BEERS | ’ﬁ JASMINE GREEN TEA (ceo) 4
: "7 "OOLONG TEA (icen) Y
~ASAHI BOTTAE 9l
ALBEN'S CIDER o n ColA B 4S8
GREEN MONSTERLAGER' 13 COLAUGHT , 4.5
YUZU CRAZE PILSNER 13 GINGER ALE %—. 45
. e SODAWATER " 43
- o SPRITE ™ 45
ALCOHOLIC| TONIC WATER 4.
- & 4
“SAKE SPRITZER (SAKE+ CIDER) 10 APPLE JUICE 55
UMESHU QUAPANESEPLUM WINE) 12 ORANGE JUICE 5.5
MIO SPARKLING SAKE 15 CALPIS WATER 15 .
' YU2U JUICE 18
WINE BY GLASS (RED / WHITE) - 8 CALPIS SODA _ 8

SAKE BY THE CARAFE avomy) 22 YUZUSODA B

= MASUMI KARAKUCHI GOLD SEISHY
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HAKU VODKA KAKUBIN SUNTORY n o 10
CHITA WHISKY n 180
FUJI-SANROKU 180
KURAYOSHI SHERRY CASK 100
KURAYOSHI 12 YEARS 300
JMBEAMBOURBON 10 ! :::xt:::rﬁnm ::':; — - - . T% A
i h ] e R 7ezes e ez 4
TIGER'S EYEWHISKY . N NIKKA 12 YEARS PREMIUM 180 e 5l g id :
TOGOUCH! WHISKY 180
TOGOUCH! WHISKY 8 YEARS %0
HIBIKI HARMONY 180 cubn TR et s =
JOHN WALKER XR 1 YEARS . 20 | HAKUSHU DISTILER'S RESERVE 25 280 ] i SEve b T kanmrn #10 |
L ¢ YAMAZAKI DISTIAER'S RESERVE 25 315 ' " I L 000 e

\ YAMAZAKI 12 YEARS / 45 480

BOXVOGIN.........ocoooicccmnamns 180
SAKURAO GIN opimim.................. 180

SAKURAO GIN wmireoeoimion)............. 160
A RS S ey A PP 25

BALVENIE12YEARS .................... 18
BALVENIETIYEARS ...
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KOMASA UMESHU
Ale: 18%
Dascription:

A botlle of small balch japanese
umashu. It |s produced by brawing
plenty of frash green plums grown on
ouindo farm, and then soaking them
In honkaku shochu (barley, rice,

swaat potato) with honey.
crer  +80.00
[Par Glass s1200

SAWANOTSURU lEIISIIII KITAYA JINKOD

SHIKOMI UMESH UMESHU KOIZORA
Ale 1% Ale: 5%
Description: Description:

Premium plum wine of the luxurious
tasta that deep taste of the sake
matured for a long term brings on.

+106.00
sl

[Botela: 720 ML
(Por Glass

Only the plum with suprems quallty
from tachibana, yame-gun have bean
used. Since no distiliation would be
carrled owt within  the brewing
process, this umeshu shows a rich
aroma and plum taste.

e $120.00
(Par Glass | 316.00

MIYAZAKI KINMIYA
(L11]]

Pret: Mie | Alc: 25%

Description:

The brewery of No. 7 yeast known as
the brand "Masum|® brewed the local
Shinshu sake rice "Miyama Nishlkl". It
is a sake with an alagant acidity and a
refreshing ginjo aroma. Tha concept
Is SAKE that fits during meals.

+150.00
s 10.00

Battle: 1.8 L

Por Glazs

Iced [

Water

IIGHIKO (MUGI)
Prat Olta | Ale 25%
Descrigtion

The lichiko mugl shochu has an
auistanding aroma combinad with an
axcellsnt body. It can ba enjoysd In a
varlety of ways - on the rocks, or with
cold or hot water - each bringing out
Its scphisticated flavour in a different
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TOMINO HOZRN (IMO)
Pref: Kagoshima | Alc 25%
Duscription:

Using low-temperature formania
tign, yallow koji (usually ysed in sake
rather than shochu) and carefully
selected sweet potatoes, temino
hozan displays a sweet and cilrusy
aroma and lUght, enjoyabls Ravor.

crzrr  $8000 oI +33.00
™ s1200 Par Glaas s12.00
CHU-HAI;
_':—._ : Kyoho __;_
) Yuzu [°- Grape e
uo Soda ﬂo Soda ﬂo
+52 +52
Hot ??-": ’ Lemon ™1 Oolong
Water u° Soda ﬂ’ Tea

G

SENGETSU MUGON
(AGED KOMNE)
Pref: Kumamoto | Alc: 40%

Dascription

This premium rice shochu slseps In
barrels of koku]l {evergreen oak) for
over ten years, lending It a pecullar!
and addictive flavor, a mellow aroma,
and an round character. Pours a light,

lovely amber color.
e 240.00
s20.00

Per Glass |

Peach ?-":‘-' Apple
Ol Ssoda

+57 +52

L
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LIMITED TIME SPECIAL - (JAPANESE STEW,
1 PIECE 2
S PIECES 10

7 PIECES

ZENSAI (appeniser)

ASSORTED PICKLES
KIMCHI

CHUKA KURAGE
CHUKA WAKAME
CHUKA HOTATE

EOAMAME

AMA EBI KARAAGE
FRIED WONTON (8 pcs)
TAKO WASABI

GARLIC CHILIWANTON 7
BREADED SURIMICRAB 8

BREADED SURIMI 8
SCALLOP

FRENCH FRIES 8
YAKI ONIGIRI (2pcs) 8
GYOZA 9
SHISHAMO YAKI 9

CURRY KOROKKE (4»cs) 10

CREAMY CRAB 10
KOROKKE G ecs)

EIRIRE YAKI (skateFin)

10

TATAMI IWASHI (saroines) 10

TORI KARAAGE

FUGU MIRIN BOSHI
A FRY (HORSE MACKEREL
TAKO KARAAGE
UNAGI KABAYAKI
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DONBURI (rice Bowt DisH)

NINNIKU (HAHAN ]
- GARLIC FRIED RICE

TAMAGO DON 8
- SCRAMBLED EGG ON RICE

OYAKO DON n
- CHICKEN AND EGG BOWL

YASAI DON n

= SAUTEED VEGETABLES WITH RICE

SARADA (saa)

PITAN TOFV 7
AVOCADO SASHIMI (sucep avocaso) 8
POTATO SALAD 8
TOFU PONZVU SALAD ]
TOMATO PONZV 8
WAFU SALAD 8

BROCCOLI SALAD 10 TORI DON

- SKEWERED CHICKEN WITH RICE

UNAG! FRIED RICE
- CUT EEL, SPRING ONIONS AND EGG

UNAG! DON

= SUCED EEL TOPPED ON RICE

IKURA DON
- * QUITE ALOT * OF SALMON ROE ON RICE

BUTA DON
- GRILLED PORK ON RICE

SAIKORO GYUDON
- 2006M BEEF CUBES IN YAKINIKU SAUCE ON RICE
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TOKYO SHOYU RAMEN (omomaL ravour)
RAMEN, PORK DELLY (CHASHU) SULES, JAPANESE EGG
(TORETAMA), BAMBOO SHOOTS (MENMA), SCALLION

(MEGY, SEAWEED (WORI), COLLAGEN SOUP & CHICKEW
FLAYOURED DL,

REBT-A
BLACK GARLIC OIL RAMEN (mavy pamen)

RAMEN, BLVACK GARUIC il (MAYU), PORK BELLY (CHASHU)
SUCES, JAPANESE EGG (TORETAMA), BAMRBOO SHOOTS
(MENMA), SCALLION (NEGI), SEAWEED (WORI) & COLLAGEN
$OUP.

omelette wrapped rice croquettes breaded with panko bread crumﬁs With
with Japanese curry rice and vegetables in Japanese curry

13.00 14.50
pamen T 3R

e sonce Bl

FIREY NERZHA RAMEN e srey) Fo—3a—WhiatE %
CHIMEV MERT, CADBAGE, SPROUTS, CNCKEM, WOUSE CHASHU SHOYU SOMEN tisusiromk seur)

EPRCIA GARLIC ML, SCALION. TRY I YOU DARE. SOMEN, ABURI PO BELLY (CHASHU) T SUCES, APANESE

EG6 (TORETAMA), SHAWGED (NORI, SLALUIOM (MEE2),
CHICREN OfL % COMLASEN CHICKEN SOUP.

e 5 _

PTEAS 0 RI KATSU CURRY RICE®- NKATSU CURRY RICE s EBI FRY CURRY RICE
" chicken katsu with rice and =~ pork katsu with rice and vegé deep-fried shrimps in panke breadcrumbs
i SCALLION 1 ‘1 EXTRA SOUP vegetables in Japanese curry in Japanese curry with rice and vegetables in Japanese curry
BLACK GARUC OIL 2 || MENMA 16.00 17.00 18.00

EXTRANOODLES 2 | CHASHU
i EGG (TORETAMA) 3 |
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KUSHIYAKI (skewer)

CHICKEN CHEESE SAUSAGE

UZURA TAMAGO
- QUAIL EGG

BUTA BARA
- PORK BELLY

ARABIKI SAUSAGE
= JAPANESE PORK SAUSAGE

TONTORO
= PORK NECK

YASAI (VEGETABLE)

ASUPARAGASU (ASPARAGUS)
BUROKKORI (8ROCCOM)

NAGA NEG! (LEEK)

NASU (EGGPLANT)

SATSUMAIMO (SWEET POTATO)
SHITAKE (MUSHROOM)
TOMOROKOSHI (CORN)

SHISHITO (GROUND CHERRY PEPPER)

wWow W W W W W W

SIRLOIN
RIBEYE

16 /1006M
18 /1006M

FA
KUSHIYAKI

16pcs-Yakilowi + 4pes-Pork

Ko ©

(Chef's Selaction Platter) Tipe
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al'



DEZQTO (DESSERTS)

e —

IRODORI FRUIT JELLY
(ORANGE / MIXED FRUITS / GRAPES)

MOCHI CREAM ICE
(MATCHA | CARAMEL & MACADAMIA NUTS /
MANGO % COCONUT)

TAIYAKI ICE CREAM
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