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Cut steak/tIsReHE/ GIBRAEHE /7 "ol 2
With bread or rice/EE K REER/EMEB KR/ £ 2 23

3,300 m &)
B
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Hamburg steak /5NE4HE /ZE4HE /A 2HolA
With bread or rice/EE S KRB E /B AE KR/ W L= W 2T

2,100 B &r)
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Sautéed Chicken /ISPIXD3E/ ZENRSFE /2171 2| Pork Piccata Baked with Cheese/{iE&3 A K15/ S5 A K RIE/31 A 117 3] 71} 2] = o)
With bread or rice/ ENE B KIRIE R /B A B B KR/ W = W 23 With bread or rice/ S KIREER /EAB KK/ W == W 3

1,900 FEJ (*}“ﬁﬂ_\) B 1,700 [ (ser) .. 2,100 FEJ (*%JZE) B 1,900 [ Gsa)
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Hashed beef and Rice
BHR/BRIR/ SO 2ho] ~
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Beef Curry with Rice
; I B 4FAMER/ B X4+ R MEER/ 4] 327] 7he 2hol &

& 1,800 H (Bi52)
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£ 1,200 9 (s2)
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Omelet rice/ AR/ FERAHKR/ 2 2 fo] X~

1,900 (Bis2)

Seafood
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Chop suey/&EE K/ A X 59|
Seafood gratin/;GE£IF¥E /BiEEL/ SN AHE 1219

1,800 (85 NE) 1,700 m @)
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Pan-seared Sea Bream/;&83/3&45/ el = W o}
With bread or rice/EE 3K IRIEHE /BB KR/ W == v 2T

1,900 1 (stn)
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Assorted deep-fried food/ {88/l EEMN /F 7 25

With bread or rice/ EE 3K RE R /B MBS KR/ == o 23

2,200H BiA) #&2000m @ O
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Crab cream croquette/ZRIHEL F/BRATHERLF/A 28 127
With bread or rice/E K RISE /M KR/ == 5 £5

1,800 M (Bi2) w1000 e OROS
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Spaghetti with cod roe sauce ﬂ_ ‘J-j_‘? ]) ﬁ ‘/

&8 FEARE/ERFEARE/ et 7 A5 AE Tomato sauce spaggetti/ AN AFEE /)2 2] &
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Salmon and nori(dried seaweed)bento and pork miso soup
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Tenju
RER/AF
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. Buckwheat noodles(Shrimp tempura)
Buckwheat noodles(Shrimp tempura) REEERRES)/H W25 (15 57) 1,500 m (&)
FEEWFXRAZ)/HE == (A5 51D

1,500 A Gd) | S D AL fusrmte o0
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RK—2ZHVH YV F 1.200m0m bBFHET T 1,400 ss)

Pork cutlet sandwich / =884 / 55 =884 / A ASZ A= % kids meal / JLEE / BEE / o]Ho] 24
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Miso soup with pork 600 rir) Spicy french fries 700 r®s2) Mlx/i?{a(} At /A EE AT 1,400 F(Bisd )
EHIET | BEEISSE [ A7 BHELE [ BEELE / HES 1A R S 4
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Side menu / MEXE / BHEEE / Alo] = o]

BOEGT - 1,000 risiia) e v 700 r82)

Fried chicken /XF%5 /55t / 5 H7) Mixed nuts/ BAER /BARE/ Y2 UE
~N = O~
Tie= 2 Rye= ) emmescescaazacsas 600 11(8s52) I 330 ripiz)
Corn soup / X% | BXKB / S5F TZ . . Rice / Bread (}\2\/ Bread:
- KI5/ EE /KR ) R % e/ e e

LETEHETEEREFEALTEY LT, GEEAA—2 T, MIFGE DI EFIEFEANCEDEDZIENTTVET,

In our restaurant,100% domestically produced rice is used. The photos are for illustrative purpose only.The contents may vary depending on the season.
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Drinks / 70k / 8kl / &5

a—t— (FKy b TAR)---- 600 mssa) VARV NYAY SELEEEEEPEPEPED 750 e
Coffee (hot / iced ) / mEE Ga/k) / MEE (5/k) / AT (8 oko]2) Cream Soda / §yaFFT7K / GymERiTK / 25 vk
w2k (R b e TAR)-mmmeee 600 risii) VYV X I e 550 risiia)
Tea (hot/iced) /4% (k) /4% (Gurk) | F2HE ool 2) Ginger ale / ZHK / EHHAK /1A o
N—=TF74— (B—=E 7)) 600 mmz) T —F cmmmmmmmmmmmmnn e 550 i)
Herbal tea ( rose hips ) /7283 (#) /32 2 3h) Cola/ 1% /5% ) 2
H72FL (KR b« TAR)- 700 msua) FLvTOTVa—R e 550 ms)
Cafe au Lait ( hot/iced ) 3 Orange juice /&5t / M5 / @317 T2
BEWEE (A/K) [ BEWIHE (B/k) / 719 &9 (3 ofo) ) .
2a7 (Ky b TAR)----- 700 FI(BE5A) EHREMBY 2 —R& ------- 550 meLz)
Cocoa (‘hot/iced ) / T (k) /T (F/nk) [ Zxiok(3t ofo] 2~ 8 Apple juice / FEH / HR /A F
I—b—78—h oo 750 rsa) A= I R 550 ma)
Coffee float / mubFsk / mubzsk / 79 == @ Oolong tea / B3 / fiigss / -85+
T4 '—71:1'-‘ ]‘ ---------------- 750 mesa) JUTNANI—NE—) ... 650 rmsLz)
Tea float / 25k / 2 & @ Alcohol -free beer / FoiE 8E / SESEE / F-43F W5
A—=F 78— | oo 750 i
Cola float / o15FiEsk / a5k / 22} Z2E U

TIILa—)v

Liquor /BERUH /BB / & &5

ZEREE—I e 780 1iBiix) HAWEL (14) - 850 mmia)
Draft beer / £ 02E / 5 Japanese Sake “SUISHIN” /358 / A<
wEHtL I3y
WE—n () --mmmmmmeeee 850 I (BEiA) HiwlirzL 73 a v vA4 Yy Ok« H)
Bottle beer Medium / #3E 8E Pif / MEEEEDR /W W5 (F Aol = Seiyoken selection wine(red *white) / fIEE (L-H) /91 E - go]E)
T TR mmmmmmmmnmmmnn e 750 i)
'7’( AF— mmmmmmmemooeee 680 mmiA) Glass / 772 / 7

whisky / BERE / BERE / 91227

K#EID /ey /) ARL—F / BTN (+680 mka)
water / on the rocks / straight / double (+¥680)

AR/ DIvkER/ JEAE /DA (+¥680) NN l‘ JU smmmmm 3,600 M(Bik)
% F7b/ obolz 8 F7h/ @A) iR / U (+¥680) Bodle / 1/ 1

TA A=A HR—) --------- 680 mesa)

whisky and soda / LS/ $1227] Sfel =
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Belgian waffles/ tt B 5 R 5/ LR BAE 78/ 2 7] o] 2F&
Coffee or Tea/UNHESRLI A/ MHESRATS/ 7] 9] T4 54

1,200 P (ss)
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Cheesecake/Z +2#/ 4| = 71| ] = Green tea cake(Nont Blanc)/#xEss/ 2l o)=L
900 FJ (i) 850 P (su2)
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Vanilla Ice Cream
FRIKELHE /v gl ofol AT ™
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Green tea Ice Cream
PRAE VR /2] o}o) A= 7
L 600 F3 (Biid) L@ )
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