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FROHBTR (fermented soy bean paste) Sauce TERFTHEA SHEAHS Az
FEe 7MY (MR
BEE Braised Pork Belly S A PR A2 HA7E S
Al ggetA 21 2
AELHE Steamed Food S e A Q




Chawanmushi (savory egg

2Rl (Far] &

EhHAEL tard Py i3 K7 WA, AE T& ¥
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aRvy Croquette JEFESE B JE D R S A&7
AVFNY ey Cou (Ground MERE -y g et 515 72
7254 FRTk French Fries s YT 4% 2 21¥ 7]
IEDSA Deep Fried Breaded Shrimp YEE YRR A-2-¥ 7
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VV—L¥Fa— Cream Stew it & e ARIIBE S G AP =F
AT T4 Spaghetti K BRI 23} A
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it Cold Dishes MR HiTSE AR I WA A
EYE&bEhix Appetizer Platter B it RE Az
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E—% > (RN Preserved Egg EE R HeF (%4 o8
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FTIEDARE Chilled Abalone it B fifd 71 REIE
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BRY U —LE o ? PR il 113 UEELIES
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. Stir Fried Noodles with Assorted
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EBOVAY Leeks (Served in a soy sauce T M =FmE S E <lE}
flavored soup)
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_ — o/ 2 e
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BrEXa— Pork Dumplings (Fried) SHAE s R =)
K¥a—¥ Pork Dumplings (In soup) KEg KA ERTN=
ayzA Shumai (Pork Dumplings) JEEET fa 5 PR
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ovaY Wonton Dumplings EH izt TEH(EI2] wES)
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B - A Fish/Sushi o - =5 ] AR - =0t

7 L& Sashimi (Sliced raw fish) AR He A A 3]

REEYE Sashimi Platter A 0 P B He A P B nE

HiEY Sashimi AR He A 3]

X708 Tuna i Sitfa t}aol

ho+ Bonito (Skipjack Tuna) S UVNED R 1 7}t} e o]

INTTF Young Yellowtail fifi £ N AR vl

ang Gizzard Shad N B 1A 2 o

VEA Blue Mackerel i Eim TE0]

24 Sea Bream i iy 11 =)

ESA Fluke (Flounder) ey {1 o]

IE Shrimp 1 IR A} -2

B2OF Herring Roe T fifp 1 f- T3 gojdt

= Octopus =0 fgi) =

15 Squid = Hf ol

51z Sea Urchin SE g fIE A7)

197 Salmon Roe R AT A olojok

ko Fatty Bluefin Tuna Belly Wifiht St agyl e el
. Minced Bluefin Tuna Belly and P v o] Ao ¥E Yu

*%bo mincec i y B SRR A4 NS

HIE Raw Pink Shrimp i FHHF Ao

) Adult Yellowtail i/ 55 H b u}o]

%53 Cod Roe T fi% 44 1 o

BAAF Pollack Roe A A IR A AT o 2}

19 Sardine W W golg

- Salmon fid: o ik £, ol o]

73 Conger Eel e =y 2zlo]

h= Crab I5EE g% 1 A

UIIE Hokkai Shrimp b 4B =3}

FxE Eel 8 fi e Aol

Hov Pacific Saury T It 2]

BFIF Hairtail KT] el 73

ALA Righteye Flounder iy fm it fn 7} A1)

259% Whitebait St Hita o

275 Pacific Cod % % 471 o] -

Ry Okhotsk Atka Mackerel e Pk ol o] g0

DAY Vinegared Blue Mackerel B E R LA R H e AN J5o] x4

<A Sea Trout fit§ £y KNG 0]

= Pacific Herring fif 4 E = o]

FUASA Red Bream 4 Hff 4 AR SEE

=UTR Rainbow Trout T it T i T2 o

DRgE = Japanese Omelette I oy A &

DYEE Nori-maki (sushi roll) SHERE P wguly] (guh)

BREE Tekka-maki (tuna roll) fHE R BERE AN b el AN - el e 2o D)

MolE&EE Kappa-maki (cucumber roll) NS G M EESE % 7s}buly] (o) do])

maULSBE pomyo ok Mavoreddied - ypennms |messws ) (daAgol)

Soss e CapanesepIekled e r g e I EMRCERD)

FEE Gunkan-maki FEEET IR #] T3hao)

K& Futo-maki HHEFHE F A 77w STEv7] (&2 AR

B3 Shellfish EUE ER B3 L

t2 T8 Scallop BE (BRD B3 L 7he )

7IE Abalone fif fif £ P

h* Oyster AR} LR =

7Y Manila Clam e WA AT u} x| 2}

P Freshwater Mussel TH () 1 1 RE

BES Seaweed S IR 3 ==

BE Dried Seaweed S P 7

KDY Flavored Dried Seaweed SRR e B

BrEDY Grilled Dried Seaweed g a3 T2
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L] Noodles S e ==
ZiE Soba BHXE i R e
2EA Udon S B LRERELAT |5

MIZEE (5 EA)

Kake Soba or Udon (Noodles
served in a warm clear broth,
flavored with soy sauce) *HiTIZf
ZHERALTLV515E : Kake Soba or

A ([SHE
H) c HERON B DU

HHFEE (B4
D : KM CLE

AALE ($5): 1
= REE S

Udon (Noodles served in a hot SRR S S RS . +5.

fish-based broth, flavored with soy

sauce)

Mori Soba (Noodles are served | FUBE# &40 © B2 [/NEB L. RS mE S ;e S

! 1! S0ba (Moo AEPEScAs | ra A v Lo o) We ol Fd g

H U FIE chilled with a dipping sauce and {78 I » & kbt (fE/h2RE F, i Bk P oﬂE 7%101}1131:4&—6

condiments on the side) = H=H-. :] D?—E B o=

Zaru Soba (Noodles are served = -

chilled with dried seaweed EEEE A - EHRME (8w ARSI i}j‘;fi}q] %Tf:ﬂ;i
TBHEE sprinkled on top. It comes with a  |{Ef&8 > 1 35S &% F, W EFT%3E, ;CML o] UMqu:\S t:“

dipping sauce and condiments on |{% » FEELETEH BER R = . < ‘juﬂj§A B B

the side.) =oEmT

S % =

P Tororo Soba (Noodles served with |11 [F=Z2840 © EE M | (L 3EFHLE: B Ege f}i ij;;]j}oq EU;]EU] g

grated yam paste) b6 1328 B0 PR SE (L S - e e
xX3 Ten-zaru (Zaru soba served with | KimZR{E S 2850 - it ﬁ?i;;égi;ﬂ DR =N R N 1 |

tempura) R S | Meps AEel A

EDohREEF (S5 EA)

Kitsune Soba or Kitsune Udon
(Noodles served in a warm clear
broth with fried tofu on top) *Hit
IZBZEFEALTLAIES Kitsune
Soba or Kitsune Udon (Noodles
served in a warm fish-basecd
broth with fried tofu on top)

VT IEE A (JSHE
) Bo BIFEIE

W GRFR LT (%
D« e RaER .

=HREZIEL (S EA)

Tanuki Soba or Tanuki Udon
(Noodles served in a warm clear
broth with pieces of crispy
tempura batter on top) *HitIZf&a%
fERALTLSIHA: Tanuki Soba or
Tanuki Udon (Noodles served in a
warm fish-based broth with pieces
of crispy tempura batter on top)

YERTHZM (JSHE
DI < SE A S |
WREVEN NS > FHELEXE
BT

KR THRAT (%
B« BN LA
SREOZ B, TR LA
B

ol s Wpe B
sg7)E oo P
($+35)

pECEEF (SEA)

Tamago Toji Soba or Tamago Toji
Udon (Noodles served with egg in
a warm clear broth flavored with
soy sauce) *Hi;HIZAFEHERALTLY
%354 Tamago Toji Soba or
Tamago Toji Udon (Noodles
served with egg in a warm fish-
based broth flavored with soy
sauce)

NEFHZM (SHE

M) R R
WRAVENEDS > FTOAHE
&

RAEFLE (B4
D = TN bR
BRI A, B RE
o

St EA 2 ($5):
Agke Fold geo o

ARF ($5).

BREEZIE (S EA)

Kamo Nanban Soba or Kamo
Nanban Udon (Noodles served
with duck, or sometimes chicken,
cooked in a warm clear broth
flavored with soy sauce) *HiTIZf
#FEALTLSIEE: Kamo Nanban
Soba or Kamo Nanban Udon
(Noodles served with duck, or
sometimes chicken, cooked in a
warm fish-based broth flavored
with soy sauce)

TS (SHE
M) (R R
WREVENES > B EREA

PYAFELTE (B4
) = TN bR
BRI A, B

W

hE A ($5):
Hazlsh e ele o
R ($5).




XALZE (5 EA)

Tempura Soba or Tempura Udon
(Noodles served with prawn
tempura, in a warm clear broth
flavored with soy sauce) *H iz
ZERALTULVSIEE: Tempura
Soba or Tempura Udon (Noodles
served with prawn tempura, in a
warm fish-based broth flavored
with soy sauce)

Rimep a2 (SHE
CIDRRE {75 M i
WRAVEN SIS o Bo E—W
EXERIE

RAPFFHEM (L&
HD + E& N EE
BRI A E, BLE—R
B A KIF RIS

Nabeyaki Udon (Noodles boiled
and served in an earthen pot with

WhEBISHEAE « A0 L

Hake AT THIAAN b
BRI, 1L

lob) 5 A9

o= os prawn tempura, egg, shiitake E;Hﬂﬁﬁ%ﬁgﬁﬁ_yiﬂ , jf HEEE NN PN S dae i]%;%im
HmBEES LA . ) ORI EE R ~ 2 (o sy o A, RS, S5, 54
mushroom, slices of fish paste =  REE  CHEH Y. OHASE., XE. A FAZL HolA] o)
cake, bamboo shoots, and green %E% :fj'g +’J£)i KA. WA FRAME |, 2° 7 ° =
vegetables) HER - &R RIS EAGL T
Tsukimi Soba or Tsukimi Udon
(Noodles served in a warm clear ! .
broth flavored with soy sauce with | H R&EZ4E (SSHE AR ¢ %%%) HL
araw egg on top) *tFHZ AR i) © e | T 0D L EE e (g5): 4
BRZE (5L4) LB 4 Tsukimi Sobaor  [bkAygte s - 7r Ley [0 T AIARIOAT oo "o 0 m spe
Tsukimi Udon (Noodles served in | —&4#%7E - [REZH @' E l—,ﬁﬂ;i,\ﬁzx% (%)
a warm fish-based broth flavored |f4k411 B 84 ?%% EHTAR A A T
with soy sauce with a raw egg on e
top)
Kakitama Soba or Kakitama Udon
(Noodles served with egg in a
warm clear broth flavored with soy [AZE#2840 ( EEE ABF LT (& S e A (9%
NEEZE (5 EA) sauce) " RERAL TGS i) « EIEHEIHER|HD - E&I FEIE |00 v e g
& :Kakitama Soba or Kakitama WRAVEGESS o e [sRERES, RN E e I o) [
Udon (Noodles served with egg in |phzezE JOLYi = e
a warm fish-based broth flavored
with soy sauce)
Kamaage Udon (Noodles are FmSHER ¢ LR ERY (R AT TEEN Shotol A 9% opd
EHT5EA served warm with a warm dipping | g o & U IS EE [ | B B AR i b | o o = 01";10 Lo
sauce) K CLER =0l A e e
Curry Nanban (Noodles are
served in a warm curry and broth
o soup) *HHZREEALTLDIS Ui « fsin HEd i : w4 FgEal )
hL—m& % :Curry Nanban (Noodles are I RS R P [V L S0P = e e s
served in a warm curry and fish-
based broth soup)
Chikara Udon (Noodles served
with rice cake in a warm clear
broth flavored with soy sauce) "t |FAEHEAE © MIUENI L |4REL AT TAME |00 e me oo
h53&EA HZREERAL T SIHE Chikara | AEGES - I [BIERHRE S, B |o 2 @ © 0 = 7
Udon (Noodles served with rice | F4Fe AERE, o
cake in a warm fish-based broth
flavored with soy sauce)
BESEA Stir Fried Udon Wb B Al 2ooE
Z356HA Somen k] HZk e




BEH3 BEE hEE EERT) hEE (EEF) T IV
[Z L a—NE5EBI54A]
o Bl
R A Beverages Bt Yokt [ZILa—ILIEFEDHE NG
&]
=5
AN P Soft Drinks BB T Bk =5
Ca—2R Juice Bt Bt T
LT —X Orange Juice Bt i QUMAFE
F<wbPa—2x Tomato Juice Ehit it EvlEF A
JyoadPa—=R Apple Juice BT U A} a5~
A0v)—4 Melon Soda WA BT 7K BA BRI 7K R
AR 9 )—LY—4 Melon Soda Float BN HERT EINRIDiET) HE Id4n
) — 5K Soda Water GRfI7K 741K = e
a—35 Cola BES Al bR =2
ATS54 k Sprite Eoge) E£L 2ol E
oy I—)L Ginger Ale 15K HIHAK A oY
Y% Milk R4y 44 EE!
O—kb— Coffee i3 Wi A5
FARIA—E— Iced Coffee KumE VKU olo] 2~ A
Sy a—kE— Milk Coffee 2B e A=y upni A=A
L Latte B SRk 715l 2t el
hIFF—/ Cappuccino i A A THEA =
IRTLyY Espresso TEAEIYE WA o = Y4
E (LEV/2MLY] Tea [Lemon, Milk] QLA (A WS ) |43 Origse/ %o |32 [d / 23]
Ia7 Hot Chocolate EE ) 50}
GJY)— F4— Green Tea 5 BAZE S5/ HAZ =2/ G2k
H—avE QOolong Tea ERER =8 %3 Q>-Z3}
SRINDA—R— Mineral Water SR K IR K o 9E
TRIILIYF—R— (HAAY) Mineral Water (Carbonated) e R K (BikiB) R K (R Bk
BAL|Warm Eh HE s sk A
At=Ly|Cold Jk VKEY 2718 A
73— Alcohol D] WK =5t
DA RFx— TS 0T— Whiskey, Brandy B S R Bt s/ A2 7] - By
BEET Shochu JET pE L] AF
AAYF Scotch RS R = Dt 2Tk 9] 227
N—R Bourbon N ey BA B & HeE
E—L Beer P LR =
£E—IL oren PEE A5 HE IR Ao 5
BHAH Sake HAR H AW dEE
J4 2 [(F-8-0E) Wine (Red, White, Rosé) ?{gﬁé?"@ A Egg{%?m SN ol [H -9 - =4]
o4 Wine fEH GEaRLL] <}l
75 X|Glass PFHEIE BTN =~
it & (— 2k |33 = AL E
BN Shochu Cocktail diraetil g%{(ﬂi) AR Y % ;)l (&5 "ATE
188 Umeshu (Plum Wine) Lis) HE o) A
JKEIY |With Water 47K ik nz9e (52 ¥ A)
o IC 5 j= Yo
#38%1Y [With Warm Water EK K s )E] (e 28
3 4 |0n the Rocks K vk o=
Y —4E|Y |With Soda RERFTAK B atehE (Eirg ©




FH—F

FH— |k hyELY Dessert/Topping EHEL « /NI gy HOAE, E
FzalL—ky—% Chocolate Cake (Sponge) T4 R 1558 Sk EEDERE!
Hk—3a3 Chocolate Cake (Ganache) ERTY T8 TRk VERIG 7 R JtELE
ETEvISY Mont Blanc SARBATE R R HRE FEZAIA
TA4T3R Tiramisu FERADKER EORF TR AL gt s
L—X Mousse i i N
AT Pie I PV D RS 3}o]
S)LT4—2 Mille-feuille EAT R EA T2 BR e
N—LG—~> Baumkuchen SEEGTERRE R TRRE H}-&-F &
Ya—Y)—ALA Cream Puff S RES 2239
O—)Ly—% Swiss Roll Hit+& IR EAolA
yL—7 Crepe o] RE 5 EE YR T gD ECE
FAC Dumplings GNP Kk AT hss
HIERE T Sesame Dumplings ZIAL ZRRNALTF N7
ANTECR = TGNy I PARS RSy =2 R NN 11

<, e TS AVNATF FE(REEG, BN RT o=

ghsn Red Bean Soup BT RERE |EH BTE R [T
§=9) )

hboUdb b Warabi Mochi BRI WiSEAERE A
o Parfait ey e o237
FALWS Manju (Red Bean Paste Bun) EEv EENGALY R o} =
HAZ Red Bean Paste 50 G i
£9)—L Whipping Cream Wy A AT A
Ry ky—F Pancakes [E R B BERE!
Ty Pudding il FEHEAT ) 9
A—JIk Yoghurt E1& RS QFEE

Vs . YK CEUKEE R - e
hE K Shaved Ice Bk FES A0 i
FTARD)—L Ice Cream KB VKL ofo]~=¢

Vanilla EE HE nhd 2}

y—Ry b Sorbet et VKAE AR E
e (TY—F) Dessert HHERE A R oAE
BILEE Annin Tofu (Almond Pudding) B TGE HGNE QU FE (AFAE)




TDMEM (FXFH)

(5% Vegetables fra B Y A
x4 E Potato FE e ZAk
ALy Daikon Radish e P 9
—oTy Carrot SR E a8 b g
PR, Shiitake Mushroom ESH A4 TaHA
P Shiso Leaves N B A9

S Eggplant il T 714
HYTAE Sweet Potato 4= o a1 v}
93 Okra REACED) e e
DA Spicy Green Pepper IINETHR INEER spek w3
FRINSGHX Asparagus EE A ol vl A 2
Foy Cabbage [=ed B &y
kS Chinese Cabbage PN=E2 EE2 3
BIRE Onion EE VEA i
EX-4A%S) Eddoe HEE 2EsL Eg
BEE Japanese Yam IS ] il

E /2R3 Jerusalem Artichoke Tuber i eSS =) %] 7+ =}
L3R Lettuce e 3 S+
FRINSGHX Asparagus EE 4 ol vhEh A 2
E—<v Green Pepper =t TR 3]
Hh)I757— Cauliflower e EY 3 Ao Z a1 9]
kT b Tomato FEhi PHELA EvlE
RoLoYD Spinach S b2 Al & 2]

£ Chestnut oEF T Hk
FHRAER Avocado SEA i AL A=l A OlH %
Xavy Cucumber JINE TN N Q.0]

HRF ¥ Pumpkin FJL g I o5 )
kYEOOY Corn B K ST
TV Bean Sprouts T G &z
ENCHE Mushrooms HESE B HA R
FLLWL =T Dried Shiitake B4k HinT AF A
LHLE Shimeji Mushroom EHim5E =W/ k&) w7 ek Al
AHELHL Brown Beech Mushroom MES ITE=Y:  Nn ) LE T EHA
A8 Hen-of-the-Woods Mushroom HE IKIAE AATHA
Iy ¥ King Trumpet Mushroom A fipE 254t 3% A %0l WAl
I/ Enoki Mushroom EiHE Al Fo A
Ty al—LI Mushroom i R o oA
JIL—Y Fruit KR KR I
FRL Pear PERL [lipE S Al
yod Apple HEE R ALz}
A4F3 Strawberry B B 7]

Fo4 Kiwifruit FEE BRAEAE 719

< d— Mango TR TR Wl
TIN—_1)— Blueberry B R EFu g
EREEYES Cherry Bk Bk A 2

Hk Peach 7Kk Bk ol
JaFyv Coconut i M EED
Wwd Yuzu Citrus i oA A
Thy Mandarin Orange R Bl =z

JTEYH Grapes Al i X5
AN Watermelon 7EII i1 =4}
A0y Melon ENN N &

o Pear 1 Z Ll
Lo Orange T T 9 A
NAFv I Pineapple EAL A AL v}l o) =
FTyviE Nuts X IR A3+
T—EUR Almond Hi= KA o=
RAEITFYY Macadamia HEKT. HBRYG vp7toie o}
E—Fvy Peanuts AL A i
EXRFH+ Pistachio B F R ] 2~ E}R] Q.
{3%#H Walnut Bk Bk S
Hhoa—+ vy Cashew Nuts P fiE B R
~N—E)LF vV Hazelnuts HE BF ol &4




O—hlLJ7— K%

O—h)Lo—K Local Gourmet Products R LA E&S oA

Local Dishes iy s PRk FEQ T
it i Seafood Bowl (raw) EEEE ) Y 4 e
W SHE Salmon Egg Bowl SERONER (FF) fick £ 40 U 5 4R Ao gdnt
BELLeE Grilled Shishamo smelt JERIEE PRI 17 H}ThH] o]
BESAE Grilled Pacific Saury KT AL 3‘;}5 H Lol (EAT
BEFE-ST Grilled Atka mackerel JE il £ JENLR A Ol
S—AYSH Ramen Noodle Salad Firdi) b ir HIER GRSy gl
psidan] Grilled Oyster JEETE AR =T0]
Fox Zangi Fried Chicken YEHEHE JERS A7) (g 57)
FoaL ::SS; Fried Chicken with Special ;ﬁﬂ)ﬁ%‘ﬁ@i’?%ﬁﬁ(ﬁ@g VT LS LS 2w n)E 7

[=5]
il s Kushiro style Zangi Fried Chicken |§IigEUSEIAIYEZRESE | DIBE 2 M08 TA 2 EE
by ]’akowasabl (raw oc.ztopus with e SRR 5 o] oAty
apanese horseradish)

hEEE Vinegared Oyster B A 0 ZEZ(Z4213)
TUSh '\Hﬂzztburger with Yezo Sika Deer R U 35 B A A
TYLHR—ThL— Soup Gury wih Yezo SI@Dee! | grmmum R B
hys_ Pork Cutlet Spaghetti with meat :ﬁ’FﬁﬁF%ﬁﬁPﬂE‘%‘\kﬂ O 2 it R R 2w &

sauce Hi H
h=H54 Crab Salad B AL LA A=
h=—aovy Crab Croquette H = ERE P 75 5 I
ML/ N\ R —fEE Scallops Sauteed in Butter YRR A FEYHR R DL 71 B] HE o]
BRI+ Pork Bowl FEAZER (FF) JERE HE R A a7 G
SizH Sea Urchin Bowl VEIEEER CEIEH) TE RN A A G5
BRERATE Seasonal Grilled Fish Set AT (BR) AR E T A Fo] A2
HHEE Sashimi Set ) (HRVEEE lpappe CEEIEE
HoEER Zangi Fried Chicken Set fﬁggéz(%tg)éﬁ@ T smsEs (2703 B A4

T t (D -fried fish
PR Compute Set(DeepMed TN xmmen (B®)  |[RmvER B 34

egetable)
AEEER Japanese braised Pork Belly Set [FfEAiER (B8) |HERIER PIRCR R P A ] R e
VI EY)—L Soft Ice Cream FEVHBR B AR UKL AM Eolo] A%
RE=mEY Assorted 3 kinds of Sashimi SRS AR R a AP (SR [BANE3EF
E—2%/a0Xx5—% Diced Beef Steak AR Ak A
EEEORT rHSH Hokkaido Potato Salad OB SV DAL ALHEE = D R BV
MLbkE Chicken Soup (soy sauce flavor) |ZEA1S X A% oy 7| A=
NLhEE Hot Soba with Chicken HEA 2 X A R 57 A T g sEdEs s
T RINTBFRE Pork Wrapped Asparagus FEA S S B JERE A B S ;}}ija}ﬂ ZH A 17| 5
FARINSAR—O U Bacon Wrapped Asparagus iR E R R e RR AR P
ToIF5H Miso Soup with Hanasaki Crab  |#ssfgikng 5 SRR Y7 A A=
BEL oA Baked Potato JE FE 455 o T A4 B T3
- = Rice Ball (Fillings: salmon, salted |5 zCaqHH (fEf - B0 K7 (B, iEfmm |FH5h(do], 953 o)
L . . 5

Bl=ZY (#- 253 - #) cod roe, or pickled plum) oy - EEEl) NS ) )




EEH - BARMEF

Condiments/ Seasoning &SR Rk, RsREL FgA g - 207
& Salt ] i St
W Sugar bt Ui Ag
BF Vinegar it Tt 2 %
LR Miso (fermented soybean paste) |k I I R
SL&S Pepper AR R e
& Soy Sauce il il g
J—R Worcestershire Sauce SRR AE % e
3R —X Mayonnaise ETY V% ko=
B¥F Chili Powder TR Bl e
UREET e OB A2 B9 ke
HhsU Wasabi ESH Bis 3ol
HEUH Y| With Wasabi eSS WA J1Zo] Ug
H & U7 L |Without Wasabi il (EEss R TH T 3=Yo] orde
S5 —ih Chili Oil B ol eSS
AEESL Grated Daikon Radish HEEDE BRI = 7F A
moESL Dried Bonito Flakes sefn R FH A 7}thEol
=20 Green Dried Seaweed HHE S v} g 7}
L&S5A Ginger o % A 7Y
FILESM Red Pickled Ginger 4 E4% 4r A7k % 7 0l
A)—=TF4)L Olive Oil FfEE R R
TRA—F Mustard FER Bis o o 2~ElE
RBEE Ponzu Sauce FE P R T T E o
FLyi oy Dressing VO AL =g A
IZAIZK Garlic SEDE = =
LU Japanese Pepper LR e N
PSSR BN (B (FEVD % B

v B3 OESRELE | B3R, SESRIAK ol

ZILZIILY—R Tartar Sauce e A P T E S ot ElEEEAA
in EEH 2) an FEEH. )

CIAV.S= Tabasco P ER R I8 R} G Efnf 2
AHYA Mirin (sweet cooking rice wine) Rt I itk e
el Dipping Sauce SRR RN Bt
- % Sesame Seeds el 2K S
ZEEh Sesame Sauce e 2 BRI R 7| 2 2
HEIH Japanese Ginger B T A7 4=
235 Soba Water ) H g5 E
TITSRY—R Demi-glace S BRI i;ﬁ%ﬁg;& (PR sl s e




ReEEE

&5F Conversation T3 £ 3]s}
EXBEOLEYT Can | order? TEEEE - 1 AR, FEEdAL.
[ClIEADEMHYDLE
%]
N
BEDHLY Can | have another (item), please. |Fizk—i ngwbﬁ\buwkg] g2
[BhTFossirhbYns
%]
S BENLET, Bill, please or check, please. FIEE - G . Ak AL
N . 2&7t= AHE TSR
Hh—EhEZFET We accept credit cards. JRll-RATIR HELRERFR. o}
RETHBULLET, Sorry, cash only. TR R U HHILEA dgo 82 AstsFAL
EFL (B BLY) B H ot
~% - ECESLY, Can | have (#) (item) please. ~CERYE -+ Al o |IHAT~ A TEE) A FAL
=B Utensils B H B 2|
5% Chopsticks S Hir A 7 e
F42 Knife 7] & Lol
J24—5 Fork Y X ¥4
AIT—=v Spoon St A =71
Hy Y I Small Plate INETF N A
¥+ Bow! K KA Apk
avJ Glass FEHEFE BRI T 7
hy 7 Cup IIYERR ¥ A
Bb&Z Sake Cup /INERR Mg H AB ) /NE £ e &3
2 kO— Straw s W sl
nalf Chinese Spoon FEE A ZFae7)er
HLIFY Napkin T BFmh =5
NTIL Halal FrEEEEBHEEY) THE s
BAKA>TUOWEEA, Does not contain pork RIFEA - A RN . ?ij—];l?}% AR &
=] .
o . . A ] AFS AHEEA] gk
FILa—LEEHTHELTLVET ., [Does not contain alcohol AR I B P Zo g2 o}
- =]
B Ingredients FEat R paiss
a A Rice ok KRk &
ZzIE Buckwheat ER Pk |
INEH Flour IINEEHY T 2
FLILF— Allergies HoBBEM S GURI§ey ) & =27
XA agolE +
COHm-(x. T8, [NE; [z |This dish contains egg, flour, IR EIE] - M l[fr%'g]ﬁm%&j Ry [O]ﬂ ]O a[jg o [ﬁgjﬁ :
By Tz) TEE) T3ETE4 shrimp, crab, buckwheat, peanuts, |25] ~ [#] - [#] - [ R ; (o 2 1o s

ML) AMEREhTLET,

and milk

K IRNEEARNES G

LR, [EE], [5F],
Hed], LRy,




