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Kagoshima unaju meal (&Clear soup*Chawanmushi-Pickles)
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Japanese wagyu sukiyaki meal (&Mini Udon-Rice)

E o —AAT—F
(FARENEI NV - H 55 - ZA—T1H})
Japanese wagyu loin steak (&Rice or Bread-Salad-Soup)

A7 EEEE (Bmew . EEEL-EYH)

Bluefin tuna over rice set meal
(&Clear soup*Chawanmushi-Pickles)

E—T v F 22— (54RF380 - 355 2—T1})
Beef stew (&Rice or Bread-Salad:Soup)
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Black pork loin cutlet set (&Rice-Pickles:Miso soup)
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Korean style stone grilled bibimbap (&Salad-Soup)
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Curry with pork loin cutlet (&Salad-Yogurt)
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Tempura soba or Tempura udon (&Chestnut rice)
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Taco rice (&Soup*Yogurt)

Vx—Tx— 4l

Zhajiang noodles

HERE—Th— (455 -3—7 VM)

Special beef curry (&Salad:Yogurt)

Fr—Ya—Rl rrzomim

Char siu noodles with pork bone and soy sauce
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Eggplant and bacon arrabiata (&Salad:Bread-Soup)
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Croque monsieur (&Soup-*Yogurt-Salad)
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F—AEY) b 1,400
Assorted cheese (1,540m)
BB AE— 2 1,300m
Smoked duck (1,430m)
AT V—%E 1,200m
Caprese (1,320m)
=227 1,000
Garlic shrimp (1,100mm)
BTAKY) GbE 900/
Assorted oden (990m)
KD D AZEEH A 900r
Pork offal miso stew (990m)
S rER 900
Smoked mackerel (990m)

DN ST 9005
Fried octopus (990m)
SOFHIT 900
Fride fish cake (990m)
A =V T — 900m
Sautéed wieners (990m)
NVE VT 800m
Cabbage pickles (880m)
L IOMEE.Y (Ve 700m
Salt boiled peanuts (770m)
o Z 600m
Chilled tofu (660m)
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DRAFT BEER
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BOTTLE BEER
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Drints Vena

':\7‘ ]) ‘/_‘ﬁﬁg D Kirin Ichibanshibori
% 630ml  1,320m

i 435ml 880m
/v 330ml 660m

75 A Glass 550mM

% ) ‘/—‘ﬁ?’ﬁ"s‘ D %E‘EU Kirin Ichibanshibori

No carbohydrates
75 A Glass 550M

THEA—=IX—FFFA{ Asahi Superdry
Hii 500ml 880

NI 334ml - 660mM

%.‘ ]) v 79 ¥ 7 ' — Kirin Classic Lager
Hoi 500ml 880/

7THe %{:E (BB ¥ — V) Asahi Kuronama(Dark beer)
M 334ml - 660M

THRET Y —@Tra—n) ?levl;.flizrgol)

NI 334ml - 660
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Drints Vena
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SHOCHU v=eyv Y7 — Lemon Sour 660m
BE T4

A s IV DAY { Oolong tea Chuhai 660m

ﬁ%m (For %) Shochu (Potato or wheat) 660m

WINE NI AT A V(75 A) House Wine(Glass) 660M

TA v

WHISKY w4 z2%—Gorn) whisks) 550m
74 AR —

Ll_ll[lﬁ (¥av b) Yamazaki(Shot) 980m

ELICZERRY Hakushu(Shot) 980m

N R— ) Kaku Highball 660m

LOCAL SAKE B M Ogose Ume(300ml) 790m
from Saitama

H 3#4 @ﬁzf@)'ﬂ; Ogose Yuzu(330ml) 790m

B DK (i) Kimigahata(300ml) 880m

OTHER ALCOHOL H ZIK‘;E Japanese Sake 880m
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Drints Vena
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Asahi Dry Zero(334ml)

Coftee(Hot/Ice)

Tea(Hot/Ice)

Café au Lait(Hot/Ice)

Milk(Hot/Ice)

Coke

Ginger ale

Oolong tea

Lemon Squash

Calpis(Soda)

Orange Juice

Grapefruit Juice

Tomato Juice
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