Grilled Pork Tripe on a Stick *jis
1 Liver (Salt or Sauce) ¥190(209)
U [/ FAT (2% or 871
2 Tongue ¥190(209)
feh [ 3E
3 Temple ¥230(253)
UG [ HkA
4 Heart ¥190(209)
2 /s
5 Stomach ¥230(253)
Ve -1
6 Small Intestine ¥190(209)
L3 /%1
7 Large Intestine ¥190(209)
T3 /%A
8 Uterus ¥190(209)
TXB I HTFE
9 Fatty Pork ¥230(253)
ERER [ TR
10 Rib ¥230(253)
E5 [ BHEA
11 Diaphragm ¥190(209)
153 [ HARARIEA]
12 Grilled Meat Ball ¥190(209)
eXe-VE 15F )
13 Grilled Meat Ball with Cheese ¥260(286)
D<hF—R /BRI
Specialty #é¢%
14 Boiled Tripe with Ponzu Sauce ¥430(473)
EreD / BEAAE
15 Deep-Fried Liver [1dish per person] ¥460(506)
NEHD [ YERAT (BAFRE—R)
16 Boiled Tongue [1dish per person] ¥590(649)
WTHTA [ BE ERBE—H)
17 Oftal Stew ¥530(583)
&DEAFH [ RAE
Salad /i
18 Potato Salad with Spicy Fish Eggs ¥460(506)
BAAFRT MESTE /ARTFLENE
19 “Motsufuku” Original Salad ¥590(649)
EDFESR [ A JE R
20 Vegetable Stick ¥590(649)

EHOFRAT v [ BRILERE ] ERFH

Appetizer TiEE

21 Spicy Fish Eggs ¥560(616)
BZPEATF / HEAKT

22 Seared Spicy Fish Eggs ¥560(616)
EERUBEAT / HEHAXT

23 Smashed Cucumber with Salted Kelp ¥390(429)
fefeEAMIRT RAZ /0N 3k

24 Grilled Ray Fin ¥560(616)
RUREIA L /BREToR

25 Deep-Fried Minced Fish and Squid ¥460(506)
KEODDEDEEIT / K3ksk. & Ve s

26 Deep-Fried Potatoes with Butter
and Spicy Cod Innard Kimchi ¥490(539)

BIFCRNE— FroIvD¥ [/ Mgkt g . HENE

27 Deep-Fried Shrimp ¥590(649)
ZIEDHSIET [ YEFTHF

28 Fried Chicken with Sweet Vinegar
and Tartar Sauce ¥590(649)
F¥UEE [ SRR EE
Meat Sashimi m#%

29 Liver Sashimi ¥660(726)
RYENERILC / BATR S

30 Aitchbone Sashimi ¥860(946)
KYUWBERIL / BRI

31 Heart Sashimi ¥630(693)
KUEDRIL / Fon g

32 Uterus Sashimi ¥590(649)
TABHIL /BT EhE
Rice Dish 4

33 Rice Bowl with Aitchbone Sashimi ¥860(946)
KYVBIELY DI HRY [ BRFHEIRER

34 Rice Bowl with Meat Balls ¥590(649)
DChRITHRY [ HAEIRE

35 Raw Egg on Rice ¥490(539)

RRBIBORINTIZA [ ZREER



@\ochu [on the rocks / with (hot) water]
B XAME (kR « BHK « BKK)

Shiraishi Brewery, Kagoshima

1 Tenguzakura ¥590(649)
XF¥E &
2 Hanachokimushi ¥590(649)
HHAR D
3 Benitsubaki = ¥660(726)
A5 (P
4 Kurokichi ¥660(726)
2E®
5 Kurotengu ¥660(726)
B2X¥
Others
6 Satsuma Kuro Shiranami ¥490(539)
EoFReER [ EEREK ()
7 Karari Imo B ¥490(539)
HEYE [ M NEARE (P
8 Waramugi ¥490(539)
Mo [ KA ZKEE (B
9 Hakugei ¥490(539)
bz (k)
(Beer i
10 [sAPPORO] The Perfect Black Label
Draft Beer [XTOTETI ¥690(759)
/$\—71% NBS~U/ [SAPPORO] PERFECT A "#35 ZAZ 4k
11 [SAPPORO] Premium Alcohol Free ¥590(649)

FLE7L7)vA—IV7— [ [SAPPORO] Premium #2452 "%

(Whisky with Soda

12 [Dewar’s] Whisky with Soda

¥490(539)

N FR—U [ Dewar's %8BS

(Local Sake &z

13 Kasen Shochikubai Gokai ¥590(649)
1E3E ITAE Rtk

(Mixed Shochu [with tea / with soda]
AEERG (% - UR)

14 Shochu with Oolong Tea ¥490(539)
REEREY [ RAERAMIERE

15 Shochu with Green Tea ¥490(539)
RxEY [ FRHEARIBFAB
16 Pickled Plums Sour ¥490(539)

wTLo— /TR

(Wine ##s

17 Entrecepas White Wine FIE=A ¥490(539)
IVheSZ B/ BT EGE (—H)

18 Entrecepas Red Wine EE= ¥490(539)
ISR 7 [ BPEF EALE (—H)

(Soft Drink st

19 Oolong Tea ¥430(473)
S

20 Green Tea ¥430(473)

¥490(539) ~

21 Alcohol-free Soda

JYTNA—IVST— | SRR
3 Please see separate menu ##mk R FE4kHEE




Today's special dish[from Wakayama]

I “Onion salada”

2 ~Stick Senor with Sesame Sauce”

37 Snap pea namul”

4 “Radish oden tempura”

5 “Fried asparagus stalk”

Seasonal Vegetables From Wakayama

F AR T2 A2 b B ILTER ;12

AT LE Fo 32 L PP BT R W23 @0 P41,

S os B 2w ¥in 0?}%\ REE cr2zn S

¥ 330(363)

¥ 360(396)

¥ 430(473)

¥ 390(429)

¥ 430(473)



Fruits sour

Seasonal Fruits From Wakayama

I “Mandarin orange” sour

¥ 630(693)
2 “Strawberry” sour ¥ 7300803
3 “KiWi” sour ¥ 690(759)
4 “Bellows” sour ¥ 630(693)
5 “Apple” sour ¥ 630(693)
6 “Lemon” sour ¥ 590(649)

& FoA%-2 T2 Aot - ILTER 12
gD ATULEE- I Lok BB BT Rix23 8FPhrer.
& JAscor Igﬁbt\‘i@;ﬁ/iﬂkﬁf?ag}gt 5’%&%(1’:‘.‘25\.’
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