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FEOIO2} ELFt Foie gras Monaka

Fotaef FAer Tz, Fns 252 BLFE 2

X|Z1-HEE Chicken Nanban

Ef2EtE AAS A5 X|Z] 7120

EOIE HHE Of2|4H| Marinated Tomato Basil Salad
HiE T} Ielo 2 BFE =01 EOHE Of2 Y|

O|A AH|O|3 Miso Steak

SHED|AR BIE AAZ ZS01 312 AF|0|3

DXLIH| Motsunabe

STOIIA| HETS

HEAFE} 35 3 types of Bruschetta

ofitts, AGX|Z| Mz S H =740 Ol EH FE

MMI10| Grilled Fish

SEiE= ARUMS 085101 =20 712 2

AZFZF| Cream Croquette

ZEX|L, S 0 2= €4 227

E2E MM3| ZIZ2L0tx Truffle Sashimi Carpaccio

Sl M0 MEsH EslESnt LEs 252 oT|Ef0[H 2k

O|LIL|2IRS Inaniwa Udon

2= LRS! O|LIL[2IRES ALESIH XM=

E{ 70| Grilled Eel

HI'Y EleiE AtEol0] =20 -2 0710

AEAl XINES® Braised Clam and Rice wine
7|2t =&t HiX|2hS A0 20| 204 Z0|H of=:0l =7
stHt OFJ| Hamburg Steak
Stx0|AH|0|J2tA S st &HET AH|0|13

-

PL| DERS LIAE} Sea Urchin Goto Udon Pasta

IAEIHD S ot NERSS AFESI0
ekt LS Hisff 2= TfAEf

2,000

22,000

8,000

57,000

35,000

17,000

25,000

18,000

47,000

10,000

42,000

30,000

25,000

32,000

CIN7| QE|17|, A17|(8tR - O|A AH|0|3, EXLIH|), 150{, ZX|,
20, 2i(D), AX|(EF, DI1F): ZLHAL A0 7[(SF - etht OF7))

ZtE|H|: €= | YEO: S= | 7TIMQEA|(FICHYO): 2=t
Chicken meat, Duck meat, Beef(Korean native cattle -

Miso steak, Motsunabe), Chub mackerel, Cutlassfish, Flatfish,

Rice, Kimchi(napa cabbage, red pepper powder): Korea

Beef(Hamburg Steak - Australia | Scallop: Japan | Eel: China

Katsuobushi(tuna): Foreign
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roo-s L =2t/ 2I0|E 22t Coke/ Light Coke (250ml) 7,000
{ ;‘.0." e o
) . o, AT2HO|E Sprite (250ml) 7,000
v 2 ¢
R | "-'. | A
) T ALCOHOL =&
N - , |
(« . ‘
A - o FHE 2t 250,000
I1ZAKAYA C | . . . o
T B/ S 4\ Kubota Manju Junmai Daiginjo
| .0 ¢ . ‘. .u .
| . G SEALO| =010 CfO| 212 23 290,000
. Nod Dassai Junmai Daiginjo 23
(o L - ‘n” . "‘
RN voa ] CEALO| Z=010| CHO|Z1Z 45 120,000
ro "-, . e Dassai Junmai Daiginjo 45
\ ' . .| ‘,‘ R \‘\‘ !
N N QI RA0|M0| ERH|ZZ0I0| 24 140,000
S . k'_ ., ‘f‘ PR lppaqu Suisei Tokubetsu Junmai Ryoushin
, ’ : . | “'.
P OFI7IE} DRARS 90,000
o, ' .
, L _"10 | Yamagata Masamune Junmai
R AtZat =0t 70,000
Avn ot | , Sakura Junmai
am 2 0|Q ATHE 300m! 25,000
) T S “ Mio Sparkling 300ml
AL U sl Z5010| 71 (OFAKIZH) 25,000
' , r | ';‘_'- b Tenbu Junmai Ginjo
¢ " ?. f '
e 7l Z010| 10|71 (DFAKXHA|) 25,000
| - -’ R KID Junmai Daiginjo
| v(. ’ .‘.:" R '
) . IA7] Whiskey
o W2t 500m| Macallan 130,000
| . 74017 500mI Kamiki 450,000
: N4 1 510|2 Highball
. ,/_ ‘ '.
oA c At 3l0|& Yuja Highball 15,000
', o | 2|A7| 5l0|& Whiskey Highball 15,000
ey | . F2 5l0|2 Clos Highball 15,000
_ \ C
¢ ‘ (-
| . K A FEZ= Korean Alcohol
\ N UAE TIZ llpum Jinro 40,000
- s 512 17% Hwayo 17% 30,000
? L e 312 25% Hwayo 25% 35,000
< N Ay . MOHZE Draft Beer
c.\ | y .l
C P 712l Kirin 15,000
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