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1. Karaage -Recommended- Japanese Fried Chicken -
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Order as many pieces as you like RN SEVE SR n sl R AR S
15. Mashed Tofu Salad with Kiwi Fruit
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16. Carrot , squid
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2. Deep-Fried Spring Rolls with Asparagus and Shrim o~
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17. Cucumber with Meat Miso
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3. Deep-Fried Horse Mackerel with Ume Tartar Sauce Y o
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18. Pickled tomato
XY=LV FRLN—AD— IO NNYTLHR RN o
0
4. Sweetchili and Sourcream Fried Potato - o
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19. Celeriac and Ume Suishou salad
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5. Pecorine Cheese and Aonori Fried Potato = .
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20. Salted Cod Entrails Kimuchi
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21. Chilled Tofu with Natto and Zah cai
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6. Sardine Tartare with Egg Yolk Soy Sauce o~ ~ T}
22. Cheese marinated in Dashi Soy-sauce
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7. Goma-Aji (Horse Mackerel with Sesame Sauce) 0 BV DNRKR—XQ G JD 10
23. Jerusalem Artichoke and Comte cheese in Rice Bran Pickle
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8. Grilled Cod with Saikyo Miso — MR —X DN x— m
24. Homemade Raisin Butter
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9. Shiitake Mushrooms with Corned Beef o~ ) . \mM “E._v . ’ = QN
25. Squid, spinach and anchovy fried noodles —
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10. Shrimp with Green Sauce —
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11. Green pepper and Meatball with Yuzu Sauce o TNV —Y - AR — O KX o
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26. Ice Cream of the Day o
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12. Grilled shabu-shabu S
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