Special Menu
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Appetizers i
Cold &7z ii g Hot A i 3¢
+ Sake Nanban fi:Dri 2 ) $12 Niku-tofu W& $8

Fried salmon marinated in special vinegar sauce

» Addictive cabbage $6
RHDEFPXRY
Cabbage seasoned w/ konbu - sesame oil + garlic
Tori-ume $8
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Chicken breast w/ salted plum + okura - bonito

Tofu w/ thin beef w/ onion in dash broth

Kushi-katsu H#4*7 3 pieces 1 kind  $12
[Pork - Onion | Beef - Onion | Shrimp+*Cheese«Tomato]
i EhE | 4 EhRE | - F—X- ;N

Skewered meats - shrimp - vegitable - cheese

<+-Chawanmushi ZRizEL $8

Japanese steamed egg custard w/ chicken -

» Kobe moyashi namul $6 shrimp *shiitake*edamame-naruto
MELRPLF LI
Bean sprouts seasoned w/ sesame oil & garlic
Others Zofih
—+Assorted Seafood Cutlets $22 Shiokoji-yaki $20
w/ tartar sauce (3 kinds 9 pieces) NS I OERYEX

V== EDEIIINI I — AR
[Salmon - Shrimp - Calamari] [fifie =&« %]

» Assorted Vegitable Cutlets $15
(5 kinds 10 pieces) ¥ 5HED &
[Onion+*EggplanteOkura+Paprika«Shiitake]
[(EREFRFIF TV LWeiF]

Beef yakiniku marinated w/ salted rice malt

Beef curry E—74L— $18





