LUNCH MENU

Rice is japaease top bland “koshihikari . large helping free
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10varieties of KUSHIAGE ¥980
pumpkin

thick deep—fried tofu
Japanese konnyaku
quail eggs X 2p
cuttlefish ball

young corn

chikuwa

eggplant

red wiener

shrimp

rice

miso soup

pickles

cabbage

original mix sauce

8varieties of KUSHIAGE ¥780
pumpkin

thick deep—fried tofu
Japanese konnyaku
quail eggs X 2p
cuttlefish ball

young corn

chikuwa

eggplant

rice

miso soup

pickles

cabbage

original mix sauce

pork fillet cutlet with miso sauce or sauce ¥980
pork fillet cutlet X 4p

rice

miso soup

pickles

cabbage

original mix sauce

pork cutlet bowl with miso sauce ¥880
pork cutlet X4p

soft—boiled egg

cutting seaweed

rice

miso soup

pickles
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price including tax

pork cutlet + Svarieties of KUSHIAGE ¥980

pumpkin

thick deep—fried tofu
Japanese konnyaku
quail eggs X 2p
cuttlefish ball

pork fillet cutlet X 2p
rice

miso soup

pickles

cabbage

original mix sauce

FX2hYUSvHIXFE R chicken cutlet + Svarieties of KUSHIAGE ¥880
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pumpkin

thick deep—fried tofu
Japanese konnyaku
quail eggs X 2p
cuttlefish ball
chicken cutlet X 2p
rice

miso soup

pickles

cabbage

original mix sauce

cutlet on a stick with miso sauce or sauce ¥880

cutlet on a stick X 5p
rice

miso soup

pickles

cabbage

Miso sauce or sauce

weekly lunch special ¥880



DINNER MENU / course
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HANA COURSE—10varieties of KUSHIAGE — ¥1680
white fish with perilla

white fish with soy saucee

pork and welsh onion

potato with melted butter

thick deep—fried tofu with miso sauce

cuttlefish

chikuwa and cheese

herring roe with tangle

sillago

shrimp with perilla

vegetables(cabbage,cherry tomato,carrot,cucumber)
small dish
original mix sauce

original mix salt

YUU COURSE—7varieties of KUSHIAGE — ¥1280
white fish with perilla

white fish with soy saucee

pork and welsh onion

potato with melted butter

thick deep—fried tofu with miso sauce

sillago

shrimp with perilla

vegetables(cabbage,cherry tomato,carrot,cucumber)
small dish
original mix sauce

original mix salt

Happy Hour-mikushi set— 15:00-18:00 ¥1080
cutlet on a stick X4p

draft beer

vegetables(cabbage,,carrot,cucumber)

small dish

miso sauce or sauce

DINNER MENU / a la carte

Please note that serve O—toshi, a small appetizer and vegetables to every customer which is a customary kind of cover charge and is ¥420.
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KUSHIAGE —vegetables—
nNAZA lotus root ¥160

potato with melted butter ¥160
pumpkin ¥160 RT 474 =A> pearl onion ¥160

young corn with tartar sauce ¥200 Ay eggplant ¥160

green asuparagus ¥250

KUSHIAGE —meet—

cutlet on a stick ¥160 FoAF—
chicken wing tips ¥200 EA
japanease round ¥300

meiho ham cutlet ¥350

red wiener ¥160
chicken ¥200

KUSHIAGE —original—

quail eggs and bacon ¥200 NAZAAE lotus root with meet ¥200
cherry tomato and bacon ¥200 FERIBAKFDHE chicken with mentaiko ¥250
RILRAILFX  chicken with tartar sauce ¥250
FREL AN F pork and welsh onion ¥300

mushroom with meet ¥250
white fish with perilla ¥250
shrimp with perilla ¥300
salmon and salmon roe ¥350
cuttlefish and sea urchin ¥350
pork and bacon ¥350

KUSHIAGE —sea food—
white fish with soy saucee ¥200 H—E2/(2JLA)L) salmon with tartar sauce ¥200

FF(FILAI) sillago with tartar sauce ¥250
herring roe and tangle ¥350 Ly cuttlefish ¥250
crab nail ¥350 E#E(AJLAJL) adductor muscle of shellfish with tartar sauce ¥350

scallop with tartar sauce ¥250

KUSHIAGE —etc.—
thick deep—fried tofu with miso sauce ¥160 %5
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rice cake ¥160
rice dumpling with sesame ¥160 quail eggs ¥160
rice ball with mentaiko ¥160
cheese ¥200

chikuwa and cheese ¥200

Japanese konnyaku ¥160
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DRINK MENU
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price including tax

MIYABI COURSE —13varieties of KUSHIAGE — ¥2280
white fish with perilla

white fish with soy saucee
pork and welsh onion

green asuparagus and bacon
cuttlefish and sea urchin
herring roe and tangle
meiho ham cutlet

chikuwa and cheese
japanese round

shrimp with perilla

salmon and salmon roe
adductor muscle of shellfish

crab nail

vegetables(cabbage,cherry tomato,carrot,cucumber)
small dish
original mix sauce

original mix salt

price including tax

price including tax

draft beer ¥550

lager beer ¥580

lemon flavored shochu sour ¥400
sake ¥420,¥730

shochu ¥530~

wine ¥400

whiskey with soda ¥400
cola ¥350

orange juice ¥350
ginger ale ¥350

oolong tea ¥350



