FOOD MENU
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HI Sk

ZENSAIT
ESCNEESTIE QRS N7 b/ AR R

Please start your dinner with Sashimi,fresh vegetables,and Japanese style pickles.

il B

SASHIMI
AHOF kM Lo HLHIMEEZ L DT

Fresh raw meat (sashimi) dish of the day. Raw meat is all about freshness!

LU ARIL  axwmazc mommzes 2, ¥880 (5:2¥968)

Raw senmai : With special handmade vineger miso dressing ; a unique,inimitable taste.

INIHIL  wimn v, sszasees, ¥880 (#:2¥968)

Raw heart of beef : Fresh heart has a unique chewy-ness.

I2HIL  worvr. mgsrory. ¥980 (51:2¥1,078)

Sliced Raw Beef Tripe : Tasty light-textured sliced raw beef tripe.

@ IVZARIL v evesr znznom mgsrLaAczse. Y980 (5ax1,078)

Mixed sliced raw beef : Beef tripe, heart and curled leeks give pleasure with their contrasting textures.

BT pxckiizmELEzsrLe aomked.  ¥1,180 (hax1,298)

Akami yukhoe : Seared on charcoal to enhance the aroma. Yukhoe-flavor.

@ RBHY ~29rv—2~ ¥1,880 (%:¥2068)
JiE L7 DR B Z R K THvER SRR TS,
Seared Lean Wagyu Beef with Yukhoe Sauce :
An appetizer of carefully selected lean wagyu beef,
quickly seared over a charcoal fire.

RYRY ~20r)—A~

INT IV Hikilia Lo CEIE, ¥1,880 (5:2¥2,068)

Harami yukhoe : Try the diaphragm cut of beef, Korean yukke style.

@ —uf vy ¥2,200 (:12¥2,420)
(1~2 A\¥ii)
RRTHIER IRV TFT 297 T,
Sirloin yukhoe (1 to 2 servings) :
The King of Yukhoe, lightly seared over charcoal.

7 B %

NAMAYASAI

BRE—HIIATEEYFFEEHZ,
Please have our specialty, meat with marinated green onion salad.

@ HWAF Rk ¥680 (5::2¥748)
AFX &Iz BYOTIMTHEMR SE RIFEL.
VB THERGNET,
Green Onion : Green onions are cooked zestfully with
sufficient sesame oil.You can eat as much as you want.

H—uf v

AT
Y oF1  maasc sELEIDFSO, ¥580 (5::2¥638)
Asparagus Lettuce : Lettuce filled with beef.
ARXKYTIY « H  awsenguessiiosore, ¥720 (5:2¥792)

Shoya white salad : Fresh vegetables with a handmade dressing of graded yams.

@ HAFYI¥ - Wie  mumserosvorcizzle wker. Y720 #ix¥792)

Shoya Laver Salad : Korean laver is dressed with green salad. It is a salty taste.

HRBYSH « T avrosvory—s4srcs. ¥720 (3:2:¥792)

Shoya sesame salad : Green salad with lots of sesame seeds.

=g

TSUKEMONO
W&, BROPESIUE LY T0ET,

Pickles are served in a moderate hot flavor.

@ FLFEVEDYE  samomvabecy. ¥880 (5::2¥968)

Assorted kimuchi : Three kinds of kimuchi.

FALT  Acomms. mEoES, ¥580 (5:2¥638)
Kimuchi : Agreeable but challenging spices are the secret of its popularity.

ATTH  smoxrsrct. ¥480 (p2¥528)
Kakuteki : Radish kimuchi.

FAXDLTF  xavvoxrss, vsprvct. ¥480 (::2¥528)
Oikimuchi : Cucumber kimuchi pickles. (not hot)

TV smromzmcs. ¥580 (5::2¥638)
Namuru : Vegetables with dressing.

BEXDY  amenic, witzLr. ¥320 (#2¥352)

Toasted seawecd : Seasoned with salt and sesame oil.

@0~ —7 . UEOBBHOEITT,

Mark is recommended menu.
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SHIO

TN LEHZE,
To start your BBQ,please start with salted foods.

@ W AVEY ¥880 (5:4¥968)
fEITRVER, O —EBHL LAY P,
Salty beef specials:An exciting set of
taste treats unlike anything you've
experienced before.

AL EY

Wiy Levibiec, #orue, ¥1,380 (s:2¥1,518)

Salty tongue : With fresh lemon.

g ~
gy ¥2,680 (31:2¥2948)
LDEY 1A, BTH 3 ~4 A
FHCRVETZIFEYICLEL .
Signature dish - Choice Tan Strips :
Thick strips of tongue from the choice portions.
Serving size from 1 strip to 3-4 people.

@ HI/ ¥1,380 (s;2¥1,518)

oWy 720 %, HYICLEL.
Salty mino : Sliced thick part.

H

WHRAZYD  gmsbdrlrihmoe i b, ¥780 (3:2¥858)

Salty nankotsu : This is a rare cut that is only present in a small quantity in a single cow.

WoNY  mwen owsisseko, ¥780) (3:2¥858)

Salty heart : Fresh heart tastes great with salt.

@ B =HEE  waenswonncrorutcs. ¥780) (3:2¥858)

Salty Okumikawa-jidori chicken : Chicken raised in the natural environment of the local Okumikawa area.

WAIIVE  wozsrse. mlhiosssg s ¥2,280 (8:;24¥2,508)

Salty karubi : Tender deliciously marbled meat.

WO—Z  w sweomsxoskersz, ¥2,280 (5::2¥2,508)

Salty roast : Delicious beef seasoned with salt and pepper.

WIIOHAR  rowmmn. witrva—s—ct. ¥2,480 (3::2¥2,728)

Salty harami : Juicy wagyu diahragm.

HHIT

NAMAWASABI
HEDOADITR, BIRAENE T,

Notice the different flavor of real wasabi fresh from the root.

FRBAINVEDDEIOBEEX  srromrbsor~arerr, ¥2,480 (5:ax2,728)

Choice of Beef Rib grilled with Wasabi :
Combination of this juicy meat and Wasabi makes the best match.

ag >
@ FHRO—ADDIVPEX ¥2480 (5:1¥2728)
FTNBALIEDARDEVE 0RO TEEITEYZ,
Choice Sirloin grilled with soy sauce seasoned with
grated wasabi :Enjoy with soy sauce putting grated fresh
Japanese horseradish on meat.

FEO—2DbEBEX

FhBIIOADDOIOBEX  wmrusarroibsoe, wvier. ¥2,680 (5:2¥2,948)

Choice Harami grilled with Wasabi : Precious Harami is grilled with raw Wasabi.
This is really delicious.

—FUBES
ICHIMAIYAKI
Iy I BEE 9 &R

Beware of overcooking both sides.

@ FEY —0AfDO—BBEE ¥2,280 (s2v2,508)
KHOH—af %, ETEMPLDHTEHE,
Special sirloin grilled in a single piece :
Large sirloin, served with an egg.

P — 1A 0 — HicheE

BREDOT IR T o BOLLAL EAS TSI TH B MR BEL TS,

Free gridiron available. We prepare a hew one so that you can enjoy your meal.



* 1) e
Limited quantities.

ABURI

ETHHPIHN . BIHADNR T yEXS>TEHL LY FEW,
All rare cuts. Enjoy it quickly broiled however you like.

SN, PRRRRAALY R AN [OPZ AL NS 5
Mooy ion sauct ¥2,280 (#:;2¥2,508)

Shinshin : Shinshin is the center part of lean beef round. "Shin" means center in Japanese.
This is very delicious.

> AFREFDDHPOLBHIIHTTD
MEATFR  Fiwonsnvii. fics. ¥2,280 (5:2¥2,508)
Ichibo : Ichibo is a part of upper beef round and rump. This is very tasty and scarce meat.
This is exquisite.

@ AENEY VA ¥2,280 (3::2¥2,508)
MEFUAZLIFEETHIRDONTVAD RS
TR,

Tomo-sankaku : Tomo-sankaku is the center part of
beef round with well-balanced fat.
This is the best and fatty part of beef.

AhES A2

72 N
LS
TARE
7B H-3 et LIFTHE T,

Sauces are very simple and tasty.

FIZEHNVE  supitovssy Esanzd. KRBT ¥1,380 (%:;4¥1,518)

Wagyu karubi : Vitamin E slows the aging process.(Avoid overeating)

FIZEO— A mearorgmacsss. onssxn, ¥1,380 (8:;2¥1,518)

Kuro wagyu roast : The red meat of Japanese black wagyu cattle is rich in vitamins and minerals.

FPEHINY  chemmori. ¥2,280 (3:2¥2,508)

Choice karubi : Prime yakiniku grillade.

BRI — A hukeminizs by o AR R ¥2,280 (8:;2¥2,508)

Choice roast : Prime marbled wagyu.

e
D FHEIISA ¥2,480 (:5¥2728)
WIED, FHCRVEES TS,
Choice harami :
The best thickest part of the diaphragm.

FREIESA

LN—

LIVER
PR AN—TF [ LT TBELES) TRV,

This is raw liver. )
Please make sure to cook thoroughly before eating.

@ FHELN— ¥1,380 (1:2¥1,518)
BrlEEp, IR,
Top Liver :
The freshest of the fresh. Limited stock.

[Pl N —
BEXLIN— ok, alosicsddncs. ¥780 (#:2¥858)

Grilled liver : Full of vitamins,recommended for ladies.

Qo~—7ik. HEOBEDOLIMNTT .

Mark is recommended menu.
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MISO
BRI VT BRIE AR — 2T

Miso is based on Haccho-miso.

& kEFnEer ¥880) (3:2¥968)
B TobeA. BEXT TR,

The best organ meat :
Popularly known as Tetchan. Take care not to overcook it.

bavEr

E3IV  mros—wo rsmemwnicoezs, ¥1,080 (s:2¥1,188)

The best mino : The best (upper) part of the stomach.

& POFIVEY oo mcie. ¥880 (%::4¥968)

Fatty giblets : Delicious intestine fat (watch the smoke when grilling.)

FT7T  psssanzs. ¥880) (#:2¥968)

Giyara : Work is different.

INY AR, WIEAASECET, ¥780 (5::2¥858)

Heart of beef : Fresh heart has a unique chewy-ness.

TRACTD  —gipob Ll g s 5., ¥780 (#::2¥858)

Nankotsu : This is a rare cut that is only present in a small quantity in a single cow.

B memgcrse ¥780 (%::2¥858)

Okumikawa-jidori chicken : Special grilled chicken.

Ny o
‘ A
i
UMI
HEORZ R K TEHE,

Please charbroil and eat seafood.

SEa N
@ ALiEE EFaDERE ¥1,380 (minx1,518)
ARBY B Y 3, Yok RBIZFTLEIVIZRTEHE,
Slices of Raw Octopus grilled with salt from North Sea :
Specialty of Shoya.
Commonly known as Salted Octopus. Enjoy with
lemon juice after roasting quickly. Hm

At 45 3DHBE

LR W DOWRIEBE  ara0rvmommsarwncrsz, Y980 (pia¥1,078)

Delicary of a Sucker grilled with soybean paste : Enjoy a vigorous sucker of a raw octopus
with Hacho Soybean Paste.

MEMOBRICE ) CHETEZVLEALISVET,

. . | a -~ v
SHOYA HOMEMADE BEEF TONGUE SAUSAGE

ROEXDFy VERGRIRRNOHE R AV F NV ) —2—VTF,

This homemade original beef tongue sausage is made with minced beef tongue and premium pork.

@ ARHRRY Y v —k—Y (AR) ¥880) (:::¥968)
F8 v ERGEIR N ORL A IE LR,
Shoya homemade beef tongue sausage (Four) :
Savor the perfect blend ratio of beef tongue and premium pork.

e B 3%
J " e/
vt £J
YAKIYASAI

BREETRLERETT,
All vegetables are safe and can be eaten with peace of mind.

1N D 5 e
@ RV OMPRIGBE @Rz ¥680 (nnv748)
T 1 R THEATEIZR BHER I & i i TRA TEHZ,
Chinese yam grilled with ume-miso garnished with
Korean seaweed : Grille Chinese yam over charcoal,
then serve it wrapped in Korean seaweed with
home-made ume-miso.

A OMEIRIRSE i i 25 VR R

B ELXDZDEE DY pwrrzoccrsvzre.  ¥700 (rax770)

Assorted grill vegetable and mushroom : It is a balance together as for
grilled vegetable and mushroom.

BREDOTIZIETT o BOLLAL EASTH I TH B BEL TS,

Free gridiron available. We prepare a new one so that you can enjoy your meal.
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MESHI

MHEREGDTVYEFRTY,
Shoya serves original blended rice.

CUEVN  smsgonncm. Kuecee, ¥880 (%::2¥968)
Bibinba : Rice with vegetables ; Mix and combine well.
T—=IVIZI8 H  siftico. 2205558, ¥980 (s.:2¥1,078)

Tail kuppa white : A porridge of rice and vegetables seasoned with salt.

Vi | 278208 R T T ¥1,080 (:2¥1,188)

Tail kuppa red : A porridge of rice and vegetables seasoned with
spicy Korean red pepper.

& TN E ammrovr. xxaiscmkissy. ¥1,080 (5u1¥1,188)

Tail kuppa with seaweed : A porridge of rice and vegetables topped with
Korean seaweed and finely chopped scallions.

BEBICXD (2 )  pxomocsal bamFsn, ¥500 (8::2¥550)

Rice balls for grilling (2) : Grill over charcoal, and enjoy.

LZTH  Lzerna~c, moki. ¥500 (5::2¥550)

Rice with shiso : With savory shiso and ground sesame.

=

< R, ISR T K T O\
Rice : Only from approved rice farmers,low temperature rice storage. ¥4OO ° ¥300 ° ¥200

(32 ¥440) (8:2¥330) (5::2¥220)
f1 Bt

ISHIYAKI

BAeBOL LY T3,
This is best eaten hot.

ABEXCE VN psiNod #easaALEAYFE, ¥1,000 (352¥1,100)

Ishiyaki bibinba : Bibinba in a stone bowl : No.l popularity ; Taste the hot one.

OBEXT =974 A wrrosvor—vsrsizct. ¥1,000 (s:2¥1,100)

Stone-grilled garlic rice : Garlic rice with plenty of Japanese beef.

-
© fikEraZ ¥1,380 (p2¥1,518)
RONIZDOEFFAXRTRPPOY =20 IXENZLERD 2 5,
Boiled Rice with Octopus : After eating as it is at first,
by adding “Yang Nyom Jang
(Korean spices and sauces), you can enjoy two different tastes.

ARES AT

it
{

SHIRU
H-oIVIEH. LoDk,

If you prefer a simple taste, try White soup, and if you prefer a rich taste, try Red soup.

EF A= sabviiic. awimomk. ¥680 (5::2¥748)

Egg soup : Egg-based soup seasonied with sesame oil.

T —IVA—=T * Fl ot 6 managLe, filkuc, ¥880) (5::2¥968)

White tail soup : Cooked for six hours,seasoned with salt somewhat spicy soup.

@ T—=IWVA—=T IR mwposo. el ¥980 (#:2¥1,078)

Red tail soup : Somewhat spicy standerd soup.

11

MEN

A—=T DXR=AFAFDT =V TEIRICES>TVET,
The base of soup is a Japanese Cattle tail.

@ FT—NF—AY - il ¥980 (rxx1,078)
A7 DHLHFFMAHFE .
Soy sauce-flavored tail ramen :
The full-bodied soy sauce tastes great.

@ T—NF—RAY - i ¥980 (5:2¥1,078)
HoZNDHEDIF .
Salty tail ramen :
Light salt is also delicious.

T—=VT— A3

VSl 6 wpmmg e riia— 71z, SLRBKATLEVET. ¥980 (4:2¥1,078)

Korean cold noodles:
With our special soup that takes 6 careful hours to prepare, you cannot help but drink!

TEHGH sy, oy, Y980 (#:2¥1,078)

Cold noodles with sudachi citrus :
Light and refreshing cold noodles.

© W&y ¥1,080 (5:2¥1,188)
TR — L EIVF BRI BIATT,
Dandan cold noodles :
Homemade chili oil and spicy minced meat go great with cold noodles.




T

KASHI

HHEOTHF - MR TAEYTY . mYNOBHIIITHR TS,

Desserts are all home-made. Please get yourself one before it runs out.

@ 4 ARTIV ¥500 (:2¥550)
AREOZTTV V. FEYYI TR,
Ll RI—F B AW EI T T,
Special shoya pudding : The pudding we are famous for
— don t blame us if it's sold out!This pudding is made from Nagoya
Cochin chicken and Aichi milk — produced locally, consumed locally.

M ARKT

HXXYTANTAA  meokzsmnztrvyzs—naadziz. ¥500 (5:2¥550)

Creamy caramel ice cream : Hot creamy caramel is poured over cold gelato.

HETFLTFIAR wanng—iieom, ¥500 (s1:2¥550)

Fresh tiramisu : With plenty of mascarpone.

W

UTAGE

A :—X """""""'"""""""""""""'¥4,500(ﬁ5&¥4,950) Course
Wry W7y a I, W EoREREX | AEAIVE |, 4R, F—=IVA—=T (K - AEHODBHERFEW)

Salty tongue, salty flying fish, salty mino, okumikawa-jidori chicken misoyaki, rib of wagyu, rice, tail soup. (red or white soup)

B :]—X """""""'"""""""""""""'¥5,500(ﬁi73¥6,050) Course
Wy Wra Y, WEHEOWHEEE |, fiZbane | fiba—2 | AREEEIN

Salty tongue, salty flying fish, salty mino, okumikawa-jidori chicken misoyaki, rib of wagyu, round of wagyu, stone bowl bibinba.

C :[-—x """""""'"""""""""""”"'¥7,500(ﬁi7_\¥8,250) Course
Wy Wra iy, WEHE OB |, fIZl EAVE | Ak Ea—2 |, fABEEEIN

Salty tongue, salty flying fish, salty mino, okumikawa-jidori chicken misoyaki, the best wagyu rib, the best wagyu roast, stone bowl bibinba.

BoX

KFELTINDBEARTFIIEHZ,

You can take out to someone important.

BRLRY TV

BLEFHTBLLATT,

KFELSNDBARRFIIEHZ,

Special shoya pudding : Shoya is also famous for a handmade
pudding.You can take out to someone important.

2 B A eeeeeeee oo ¥ 1,000 (81:2¥1,080)
4 1@]\ seeseeneeee ¥2,000 (ﬁi&¥2,160)
MG FEEDLRVE T . BRBICAY Y 7ETBHULNIT TSV,

BRBIRTV> (4 A)

B Y

OBENTO

AREHI IR BEBEN TP LT

Our bento meals are made with genuine charcoal-grilled yakiniku beef.

MPEANVEFY, Hy b, MPvea—25d --etc.

Charcoal-grilled Karubi bento made with Japanese beef, salted tongue bento and Karubi roast bento made with Wagyu.

MZDM BB THEWAZLTBYET,
BRAYUAZ 2T VE T BRIBFICAYy7ETBHULNT FEW,
We have several other bento meals available.
Please ask our staff to show you our separate bento menu.

AHOBTTO, FHOTHF—MEIPA=2—2TH TS,
Today's recommendation, a seasonal dessert, etc. should look at another menu.
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Company philosophy



DRINK MENU




¥— v

#EE“—)I/ Bottle of Beer % ¥680 (BA¥YT748)

EEE‘“")I/ Draught Beer

/‘/7)1/:3‘—}1/2“— JU Non alcohol Beer

75 A =)V Glass Beer ¥420 (51:2¥462)

H: ¥ — V¥ F ¥ — Pitcher of Draught Beer ¥1,880 (5:2¥2,068)
By o~ A

L&Y Lemon sour FIVE A Calpis sour % ¥680 (5::2¥748)

54’% Litchi sour 7“1/"‘7"7]1/"“7 Grapefruit sour

BENA

‘7'—‘——7‘/} \/f Oolong tea sour % ¥680 (BA¥748)
ﬁ?‘lg:'/\/f Japanese tea sour
%‘7“—‘——7‘//\/{ Black oolong tea sour ¥740 (32¥814)

élf\‘ ° El red or white % ¥700 (ﬁi&¥770)
‘Z,Ej, sparkling ¥850 (8:2¥935)

TAVAME TIHELTEYE G, BARBICEHLAIIES W,

A separate wine list is available. Please feel free to ask for it.

TA AT —

INGUFA Y 1TAE Ballantine's 17 Years 01d % ¥980 (s:2¥1,078)
174 DL Lo BRSO A B3 BATEOROWEFEYEHRb W,

Aged for at least 17 years and offers a deep, robust flavor.

ayr /RE  BgE /) vV —E /N FR— )

Drink can be ordered on the rocks / With water , With hot water / With ginger / Highball

A7 T WV

7‘77‘/Z7]_ l/‘/y Cassis orange % ¥720 (FBEJ?_\¥792)
7'7:‘/27“1/—70711/—‘7 Cassis grapefruit

fJ“/Z‘/*"ﬁ" Cassis soda

7'7“/Z‘7—U‘/ Cassis oolong

:/'\"‘/7_‘/{7’]“7 Shandy Gaff

INA TR — )V

INA R =)V Highball % Y680 (5:2¥748)
BNAKR—)V(3—F) Black Highball (Cola)
AN R =)V (HIVER) white Highball (Calpis)

>3

TV T = A KR =)V Ginger Highball

}§5 ‘»/94’ ‘/}\/f 7]‘:‘— 1% Ballantine’s Highball ¥980 (ﬁi:‘&¥1,078)
gt {04
ﬁﬁtﬁ BIBHEL ‘5@‘2@ Okumusashi Umeshu ¥650) (;2¥715)

FF 2T LEIR T L IRIR D

This liqueur has a natural, nostalgic flavor, characterized by its gentle sourness.

;F"Eﬁ ISRV K:Dfﬁ‘?ﬁ Saika Nigori Umeshu ¥700 (B2¥770)
TV H3BYIELMEDIRD Vo BHEESIEYL TOTHAR TV,

This cloudy liqueur has a thick, rich plum flavor. It is unexpectedly refreshing and easy to drink.

ayr /KE /=T E T —HIY
Ice / Water / Soda / ginger
/‘/7)1/:—)l/miﬁ Non alcohol Umeshu ¥650 (ﬁi&¥715)

VAN N M4

I—F Cola 7'.7}1/1.’."X Calpis % ¥350 (32 ¥385)
7]‘1/‘./?‘/“ Orange '7‘—‘:':/ Oolong tea

TV—=T TN Grapetruit YT X —=TL =)V Ginger Ale

])‘»/:f Apple ﬁ%{' Japanese tea

%'7‘—‘3‘/ Black oolong tea ’\ol)\I- Perrier % ¥450 (332¥495)



AT

PRI TIAF AVETHIRAFSNTVET,

Shochu (local sake of the area) kept in cold storage.

RIN

q:

TIREI 2obi355A4 % Y700 (3:2¥770)
Kitchohouzan
IR HREEVaAZ 25 5000 F Lo REEO LB UITETTY .

Has a rich, sweet and deep taste yet remarkably crisp and smooth.

WHE T vbIot vy
Imokouji-imo

JECERD A, A2100% DM FEIZTERED - BER T3
Offers a pure patato taste. Truly elegant.

—RDFE vrosntx % ¥700 (3:2¥770)

Hitotsubunomugi

ZARO RN — A AR TR AR T VEBEN o

Offers genuine wheat flavour. Easy to drink with a light aroma.

D svopan

Morinookina
BODPREREFFELI7 HHMOLOFIXLEPIEANE T MERLELDHD,

Mild-tasting and full-bodied, with the lingering aroma of black malt — a drink that goes down smooth.

b 14

Wi ETIAF ROETHRME SN TOET,

Jizake (local sake of the area) kept in cold storage.

(U NHBILT o SA 50 i) 752 ¥460 (5:2¥506)
Hakkaisan -Dry- <Niigata> 1 & ¥880 (31:2¥968)

FoZY LR ABE R\ LIOT M D IKIET S o

Clean, dry sake that you never grow tired of. Great hot or cold.

CBRES 7eo%0 0 au) 752 ¥520 (¥ 572)
Dassai -Dry- <Yamaguchi> 1 & ¥94O (ﬁﬂ¥1,034)

EBEROED RO VIIE LS I TRIKR S 5&D,

A deep, elegant aroma. A mild, well-rounded flavor with a refreshing aftertaste.

2= DBPIBHHEL TS,

Sake maked 'warm' is good hot

<l

<vaiid, HEOMNANSEDS EHE DL SAHTT .

Makgeolli is non-filtered Korean liquor, a tradition going back a millennium.

2 ("5 R) MakgeolliGlass) ¥680 (p1:2¥748)
‘7‘73]) 7.’)‘&) (71_:]‘}1/) Makgeolli Kame Bottle ¥2,000 (ﬁi&¥2,200)

BE B AN BV

HIRFEI (F) 261313554 v ¥3,500 (5:2¥3,850)

Kitchohouzan
FLORXEDOEZTUIIERETY

It is preeminent for sharp merit and over a throat.

VB T wdIit vh ¥3,300 (:2¥3,630)
Imokouji-imo
RS AL F2100% DD FSISTEAR O FBERI T

Offers a pure patato taste. Truly elegant.

O (%) vvosss bz ¥3,300 (3:2¥3,630)

Morinookina
EOPREREEELIZ BESLOFIZLEPILDNET MR LD L0520,

Mild-tasting and full-bodied, with the lingering aroma of black malt — a drink that goes down smooth.

KMty h

v —U1Y Oolong tea % ¥600 (5:2¥660)
REIR Japanese tea

V=% Soda

TVU—T 7 —"7 Grapefruit

T umeboshi % ¥320 (s:2¥352)
LEY Lemon

F 27 Kyuri

TAVIAME ITTHELTEYE T, BARBICEHULIIK7Z8 W,

A separate wine list is available. Please feel free to ask for it.




management philosophy

ETRBEROEHDLIZ

“Everything is only for customers smile”

2023. 8.000





