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Tempura & eel set meal
ERAP B E R
2,100

(BiA 2,310)
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served w/ rice,
Miso soup & pickles
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Additional menu
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Raw egg (B2 165)
ARG

LH5 250

Grated yam (B2 275)

e ARG PARAE  BScHARE
Eeﬁ%j:frice ')(m,% 257(5)) Tempura & Sashimi Set | 1,980 Eel & Sashimi Set 2.300

KU EER T B s (B3R 2.178) LR (Biik 2,530)
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[ EN-T LET7F7ALBE T I EA KOEAE 11880
Braised pork belly set 1,480 Fried shrimp & horse mackerel set 1. 880 Tempura set ¥ 1 3 80

MR TAENE R (BEA 1,628) YERRRIXERT S f e 2 (BiA 2,068) Ria® Bk 1.518)

-
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Pork ginger set 1,380 Fried horse mackerel set 1’280 Chicken cutlet set 1,280
TP E B (Bi3a 1,518) YErT et & (BE3A 1.408) YEXSHEE & (BiiA 1,408)
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Chicken nanban set 1,380 Yurinchi chicken set 1,380 Fried chicken set 1;280
P AN S (Bii 1,518) TS 5 (Biik 1,518) YEXGHLE f (BLiA 1,408)
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Raw egg
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Grated yam (B2 275)
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Kobe beef Sukiyaki set é
w A B R

I 6780 i 4,980 %

(BiiA 7,458) (Btid 5,478)
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Wagyu beef Sukiyaki set (
MIF 7 B &

I- 4,280 i 2,980 @
(BiiA 4,708) (Bl 3_,278)
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Beef short rib Sukiyaki set
FHAEGFERE R
1,480

(BtiA 1,628)
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Pork & grated yam hot pot set
A IZEE & 1,580

(BiA 1,738)

[ Z 55

Negima hot pot set 1,580
BOEORER (Bi3A 1,738)
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Eel rice bowl /8 fa 3%/
1,880 41480

(Bii2 2,068)  (Bia 1,628)

DarsHH P

Eel & grated yam  § i
rice bowl/ ﬁﬁﬁm L

I- 2,080 11,680

(Biia 2,288)  (Biik 1,848)

3 kinds of salmon rice bowl
=P = ER

1,880 iz 2.068)

Tempura rice bowl
PN ELA

A #h Z &4 e’ f & R 11,880 4:1,380

(Bii2 2,068)  (Bisd 1,518)

3 kinds of tuna rice bowl ;

=Fh et ARk ' il . BEIR TRHLE) 04 XA—VTT,

1 7 80 . s e e The photos are for illustrative purposes only.
’ (Btid 1,958) : - HBAES2, K EERAD S R EE.

Z— % ‘ < k“ 5 %“ . > . . v N1 L Soft Drinks
oee )/ Beer /mif ! Mixed drinks /5% 7 7 Fhek
Additional menu el . #haa " )7HRNST 5 W
VEpII B AE—)L 600 —aynA 500 v—uvR 400
— - FHE Z——F54 (Btid 660) Oolong tea shochu / 25 kei  (BLid 550) Oolong tea /%% (Btiz 440)
= Draft beer /4 mij
=A% 580 o e I 500 &% 400
Sashimi(S) (B2 638) FRE—IV . Green tea shochu /2¢ ek (Bl 550) Green tea /%t%% (BiA 440)
A () 7k A—3—F54 (BiiA 605) ..
Bottle beer ieH VeV T— 500 ALYYVa—Z 400
i i'} 150 v 7a—ie—iL 500 Lemon sour /¥ (Bii2 550) Orange juice /&1t (A 440)
. - : N . 7 400
EFLL Non-alcoholic beer /T Hi 1A Umeboshi sour /# 115 (B2 715) Coca-cola /A [17] 5k (B4 440)
&55 250 : i NAF—IL 500 Y Yr—z—l (#) 400
Gra'Eed yam (62 275) }2 aﬁ Shochu/%ein - Highball (whisky & soda) /git- 247 (Biid 550) Dry ginger ale (B2 440)
I Fh e -h-2) 650 a—yg 500 TR
TEEMPDHY 250 Kirishima /% (BEATI5)  Whisky & coke/nf ol ki (BbiA 550)
Refill of rice  (275) —k0k 650  VyVr—m 500

RIS Hitotsubu-no mugi /—ki# (Blid 715) Whisky & ginger ale/2v1gi1- 5 (Biid 550)

EHI3Af A —Y 77, /The photos are for illustrative purposes only. /B {{#t2% /260216



