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Mix Gaen with seaweed (D
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[ SOFT DRINKS ]

mCocacola 4
m Coke zero 4

m Sprite 4

m Sparkling water 4.5

reentea (Hotor Cold) 4.5

e juice

[ SPARKL

% Hana Fuga
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[ JAPANESE SAKE LIST ]

*Please, choose chilled, Normal temp or Ho

JUNMAI

m Junmai Ozeki (Hyogo) 1

Alc.13.5%
SMV. +5/ACID. 1.5

KY ]
on the Rock, Soda or Hot water.

m [New] Ma no zuru (Nj

Alc.14.8%

SMV.+15 /ACID.1.2 ell with salty Yakitori )

single 13 double 26
m Takashimizu kim

Alc.15.5%

SMV.+4 / ACID.1.6 and smooth flavor )

double 30
m [New] Ippin

Alc.15.5%
SMV.+4 / ACID,

Alc.43%

JUNMAI GI

m [New] Naruto

Alc.15%
SMV.+4 /ACID.1.3 300ml 31

m Ura ka i (Ni 150ml

14
300ml 26

Alc.12.5%

m Soumah Pinot Gri
Alc.12.5%

m Grace Gris de Kos
Alc.12%

300ml

RED

m Silent

ginjyo (Ibaraki) 150m| 23
300ml 45

m Dassai 2 amaguchi)  150ml

Alc.16%
SMV.+6 / ACID.1.1 300m| 88
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[IPPIN ]

27
oil, fresh wasabi)

& Smoky Edamame 8

& Fresh Cabbage 8
(Marinated with Salt sesami a 14

n dumplings)

& Tsukemono 8
(Tomato, Chinese cab

en Nanban 13
ed chicken w/ Tartar sauce)

(Fried chicken w/

chilli & Mayo)

skewers
*Please, ch akitori sauce) or Shio(Salt)

% Meat ball (Tsukune) w,

* Momo negi shio 6
(Thigh w/ salted garlic sa

* Mune mentai mayo @
(Breast w/ spicy cod roe mayo

Sasamiume mayo 6

S (Breast tenderloin w/ Japane

erloin (Sasami)

*

(Tail,

rare pa
ck, Artery anc
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* (9+) Wagyu Beef a chicken filling 5

% King prawn 6 amembert cheese 5

m Enoki mushroom S

m Asparagas- Po

]

¢ Jalapen

& Asparagas

¢ Okura 4 & Zucchini

& Grille (Mochi)

. Seaweed 5
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[ Recommendatio

* Omakase (6pc Ch

mayo, Negima misoyaki )

% Jin soup (

gs, Vegetables)

ng crab meat on the bowl of rice)

10
itional rice ball 5

e cooked together in a Japanese pot)
elt takes about 30mins. Please, or

b

dle chicken soup es

& Yasai Soba 14
(Thin Udon Noodle sou

>
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