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W5 <°° > Z Hiyayakko: Fresh tofu 500
yens

BiAH2%wH 0D Moromikyuuri : Cucumber
dip with miso sauce 500 yens

W% AF 600 yens

Ikakimuchi: Squid with kimichi (spicy Korean
more or less fermented napa cabbage and
other vegetables)

B K7 Mentaiko: spicy marinated roe of
pollock and cod 700 yens

Wy vy— 700 yens
Chanjaa: Cod or pollock or haddock (same
family of fishes) viscera with kimchi Very tasty

BEWH7-AI<HE 550 yens

Nagaimo Tanzaku-ume: Strips of Chinese yam
with a puree of pickled Japanese plum
Mucilaginous

BEWVWH7ZAI<HME 600 yens
Nagaimo Tanzuke-natto: Strips of Chinese
yam with fermented soy beans Mucilaginous

W< AME Maguro Natto: Raw tuna and
fermented soybeans 1000 yens

WE<AILATF 1100 yens
Maguro Yamakake: Raw tuna and tororo of
Yamaimo (grated Japanese yam)

W= <AHE  Maguro Sashimi: Raw tuna
sashimi 1300 yens

BEEY KDY AHE  Otsukuri Moriawase:
Assortment of sashimis 1600 yens




B K~ Tomato 500 yens
B2l Celery 500 yens

W% 7 % Chef’'s Vegetables Salad 800
yens

WMiaXFE Negima: 2 pork and leek skewers
460 yens

WiEX 5 Yakitori : 2 chicken thigh skewers
460 yens

W7 X ¢, Sunagimo: 2 chicken gizzard skewers
460 yens

WiXE Nankotsu: 2 chicken cartilage skewers
460 yens

B> Y % Torikawa: 2 chicken skin skewers
460 yens

Wi Ly 721  Yakishiitake : Grille shiitake
(mushrooms) with a sauce and grated ginger
500 yens

BU 20 H 3% —  Jagaimo Bataa: Grille
potatoes with salted butter 500 yens

M J5i 72 3 Yakinasu: Grilled eggplant with
sauce 500 yens

BLLx% Shishamon: Grilled small (smelt)
fishes with intact roe 500 yens

BH=ViFETe L 900 yens
Asari Sakamushi: Japanese clams seasoned
with sake (cooked so no alcohol left)

BHI Y "\ Z—fix Asari Bataa Yaki :
Japanese clams cooked with butter 900 yens




WS AFEREX 750 yens
Sanma Yaki: Grilled sanma (kind of saury, long
fish) served with grated white radish

WZ-FBEX 1000 yens
Hokke Yaki: Grilled Hokke (kind of mackerel)
served with grated white radish

W NEREX 1000 yens

Ika Sugata Yaki: Grilled squid cut in half (no
viscera) with soy sauce and ginger or
sweet/salty sauce

W= = —# Gyouza: like pork jiaozi, dumpling
600 yens

B 75t Tebasaki: Fried and dipped chicken
wings (spicy and sweet sauce) 650 yens

W55 — X Age Cheese: Fried cheese
dumpling (like gyouza but cheese stuffing) 650
yens

W £ 7> Kushikatsu: Fried pork skewers
650 yens

WV EST  Tori Karaage : Fried chicken
750 yens

BT ZEET  lka Geso Karaage: Fried
squid feet 800 yens

WL U ) /F Dojo Karaage: Fried weather
loach 700 yens

W)z 517 Kaeru Karaage: Fried frog
900 yens (BfEH D FHA)

W77 14K~ &7 K 750yens
Fried- Poteto : French-fries




WX ("7 74 Ebi Furai: 3 Fried shrimps
(Nagoya style) 2100 yens

W77 L e Agedashi Tofu: Fried Tofu
with dashi soup (fish consommé) 600 yens

WA 7= >5 ) Misokatsu Tofu: Fried Tofu
with thick miso sauce and tofu 750 yens

W/ L& K1 Dashimaki Tamago: Omelette
with dashi (fish consommé) 750 yens

W5 424 1Y Natto Omelette : fermented
soybeans omelette 750 yens

WX 2AFA7—F% 750 yens
Kimuchi Steaki: Kimchi and eggs served on a
hot teppan (kind of plancha)

BS/E A7 —% 800 yens
Tofu Steaki: Tofu and Japanese yam served on
a hot eppan (kind of plancha)

B L & 9 2Bt Butta Shogayaki: Pork
slices seasoned with soy sauce and ginger
1000 yens

M7>->F% Katsutama: Fried pork filet with
scrambled eggs 1000 yens

B K& !7 Ochadzuke: Rice simmered in
dashi soup 450 yens

WSERBICE D Yaki Onigiri: Grilled onigiri
(rice ball) with soy sauce 400 yens

B Xir9 Tenmusu: Fried shrimp in a rice
ball 800 yens

B = <A Maguro-don: Raw tuna served
overrice(donburi) 1000yens




BESAWLNTH 1100 yens
Maguro Yamakake-don: Raw tuna and tororo
(grated Japanese yam) served over rice

WX heff 1100 yens
Negitoro-don: Scallion and raw tuna mixed
together served over rice

B~ — A Ramen: Ramen (wheat and egg
noodles) soy sauce type 800 yens

Wji%3X Yakisoba: cook in a fry-pan noodle
(wheat and egg nppdles) with vegetables 800
yens

W)t > XA Yakiudon: cook in a fry-pan udon
noodles (wheat noodles) with vegetables 800
yens

B X 5 %3 Zarusoba: Cold soba (buckwheat)
noodles with their sauce for dipping 800 yens

B Z (XA Gohan : white rice 250 yens
B 75Z{+  Miso-shiru: Miso soup 350 yens

B5H =Vt Asari-shiru: Japanese clams soup
600 yens

BHA LS 1700 yens

Monjayaki: Kind of okonomiyaki. It is eaten
just cooked, still sticky. Cabbage, ginger, leek
or scallions, octopus, dried squid, mochi
(pounded rice) , fried flour (tenkasu, small
balls) For 3 or 4 peoples.




