Horumon Dojo Yori Hompo

RIVEVEIS FOXRE

TEL 03-5335-4919

2F, 3-38-30 Asagaya-Kita, Suginami-ku
Open: 6:00pm-5:00am

Close: Irregular

Cash Only

Credit Cards Accepted

J—FX=1— Food Menu

ADKIFEE 2 LHERK T
(You Can Choose Flavor of Meat from Salt or Sauce)

4 Beef

1. ¥ EhHIVE Tokujo kalbi

(Super Deluxe Bone-less Short Rib)

2. EAIVE Jo Kalbi (Deluxe Bone-less Short Rib) ¥ 880
3. BIVE Kalbi (Bone-less Short Rib)

4. FYEGFHHIVE (52 HIVE) Yori Hompo Kalbi
(Boneless Sliced Rib Fingers)

5.8%/1V5 X5 4 X Gyu Bara Slice (Sliced Beef Flank) ¥ 530
6. EO—2X JoRoast (Deluxe Loin)

7. 80— Roast (Loin)

8. E/\5 = Jo Harami (Deluxe Skirt)

9./\5 = Harami (Skirt)

10. %4 > Gyu Tongue (Beef Tongue)

1. 7—IVRAF 1 X Gyu Tail Slice

(Sliced Beef Tail)

12. 71V F Urute (Beef Gristle)

13. £E=X / JoMino (Deluxe Beef Rumen)

14. 1\F / X Hachinosu (Honeycomb tripe)

15. €< 4 Semmai (Beef Third Stomach)

16. ¥ ¥+ 5 Gyara (Reed Tripe)

17. KIVE > Horumon (Beef Organ)

18. R IVF ¥ > Maruchan (Small intestine)
19. L7\— Liver (Liver)

20. & E L Shibire (Beef Thymus)

21./\Y Hatsu (Heart)

22.'Y5 = Tsurami (Beef Cheek)

23. b 5Hb Fuwa Fuwa (Beef Lung)
24./\Y & b Hatsumoto (Beef Aorta)

X Pork &2

25. B kO Tontoro (Fatty Pork)

26. Tz h Tontan (Pork Tongue)

27. BB IV E Buta Kalbi (Pork Bone-less Short Rib) ¥ 430
28. A <5 Buta Kashira (Pork Temple)

29. L = / ButaJo Mino (Deluxe Pork Rumen) --- ¥ 430
30. BX{FL2 Buta Kobukuro (Pork Uterus)

31. @ E1F & 13 Buta Nodobotoke

(Pork Adam's Apple)

32. Bk ') a1 Buta No Kori Kori

(Pork Aorta)

33. 7+ > 2V B&& ¥ Buta Nankotsu Moriawase
(Assorted Pork Gristle)

34. E=E&/\Zt v b Buta Sandanbara Set

(Pork Belly Set)

% Chiken

35. ¥8E € Tori Momo (Chicken Thigh)
36.¥8/\5 = Tori Harami (Chicken Skirt)

37. %87 > Tori Nankotsu (Chicken Glistle)
38. 88K >V Tori Bonjiri (Pope's Nose)
39. Bt t Y Tori Seseri (Chicken Neck)

ifBt¥ Seafood

40. H5EA UBE¥F Yuto Ebi Yaki (Prawn)
4.1 B 5V 1EE Ika Geso Yaki (Squid Legs)
42. K2 7THEE Hotate Yaki (Scallop)

B¥3R Vegetable @

43. BREEE Y Yasai Moriawase

(Assorted Vegetables)

44, = = I\ 2 —15¥F Ninniku Butter Yaki
(Garlic Better Saute)

45. ¥ / 28 &H Kinoko Moriawase
(Assorted Mushrooms)

HRIBIH Sashimi(Raw or Boiled Meat)

46. k&L 'y r Sakura Yukke (Horse Steak Tartare) -+ ¥ 790
47. 2 A L Semmai Sashi

(Boiled Beef Third Stomach)

48. I\F / Z#J L Hachinosu Sashi

(Boiled Honeycomb tripe)

49. £ /#IL Jo Mino Sashi

(Boiled Deluxe Beef Rumen)

50. B#J L Basashi (Horse Sashimi)

51. A v # L Buta Gatsu Sashi

(Boiled Pork Organ)

52. {7&%% L Kobukuro Sashi (Boiled Uterus)
53. &R Tonsoku (Boiled Pig's Trotters)

U Smoked Meals

54. B{1¥* 75 2% Honetsuki Frank (Frankfulter Pork
Sausage with Bone)

55. 3% Y A—2 > AburiBacon (Broiled Bacon)--- ¥480 &

F L F 5 Kimchi

56. B3 F Lw F Hakusai Kimchi
(Chineese Cabbage Kimchi)
57. 714 F LF (Fa2Y) OiKimchi
(Cucumber Kimchi)

58. 8V 7% (X#R) Kakuteki
(Daikon Raddish Kimchi)

59. B 5 o ¥ & Kankoku Rakkyo
(Korean Shallots)

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>
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60. ¥ L. F8 &t Kimchi Moriawase
(Assorted Kimchi)

B3355% Salads

61. F a3 L¥H 5 4 Choregi Salad

(Kotchori salad (Korean Style Chinese cabbage salad)) ¥480 &3
62. %> F 1 Sanchu (Korean Lettuce)

63. 7 LuJb Namul

(Namul (Korean Style Seasoned Vegetables)) ¥500 €3
64. 0" F LV Cerely Naml (Cerely Naml) ¥390 3

—mBlE A La Carte

65. FF = Chijimi (Korean Pancake)

66. F v > ¥ Chanja (Pickled Fish Innards)
67. 5EKED Y Kankoku Yakinori

(Korean Roasted Seaweed)

68. §RE A 8% Kankoku Fu Hiyayakko
(Korean Style Cold Tofu)

69. EYJ¥EF 17V Piri Kara Kyuri

(Spicy Seasoned Cucumber)

AX—J% Soups

70. AIVE X — 7 Kalbi Soup

(Spicy Bone-less Short Rib Soup)

7.1y 7 v~ XA—7 Yukke Jan Soup
(Beef and Namul Spicy Soup)

72. 79 # 2~ Z—7 Tegutan Soup

(Spicy soup with Pacific Cod and vegetables)
73. A L%~ A—7 Komutan Soup

(Korean Beef Stewed Soup)

74. T:¥ & X—7 Tamago Soup (Egg Soup)
75. BHRX —7 Yasai Soup (Vegetable Soup)

HBRZE - i Rice

76. HIVE 7 - I\ Kalbi Kuppa

(Rice in Bone-less Short Rib Soup)

77.1v Y v % v I\ Yukke Jan Kuppa

(Rice in Spicy Beef and Namul Soup)

78. 75 2% v I\ Tegutan Kuppa

(Rice in Spicy soup with Pacific Cod and vegetables) ¥ 750 & FQ
79. A L2 % v 1\ Komutan Kuppa

(Rice in Korean Beef Stewed Soup)

80. ¥ v 1\ Kuppa (Rice in Spicy Soup)

81. EE /\Bibimbap (Korean Mixed Rice)

¥780 QA

¥ 750
¥ 450

82. BIFEE EE //\ Ishiyaki Bibimbap
(Stone-Roasted Bibimbap)
41 X Rice

84. K Dai (Large)

85.H Chu (Medium)

86. 7)) Sho (Small)

#0580 Noodles

87. 5%k Reimen (Cold Noodles in Korean Style) --- ¥ 750
88. £ E /i Bibim Men

(Bibim Guksu (Spicy Mixed Noodles))

89. 1)V E%i Kalbi Men

(Noodles in Bone-less Short Rib Soup)

90. 1y 7 v & Yukke Jan Men

(Noodles in Spicy Beef and Namul Soup)

91. 7% 2 % Tegutan Men

(Noodles in Spicy soup with Pacific Cod and vegetables) ¥ 790
92. O L2 %l Komutan Men

(Noodles in Korean Beef Stewed Soup)

iAEIE Pot Meal

93. §-f7#E3Ad* Gyusuji Nikomi (Beef Tendon Stew) ¥ 730
94. EfEF 7 Tofu Chige (Korean Tofu Stew)

95. KIVE > F 4 Horumon Chige

(Korean Beef Organ Stew)

FUIJOX—=1-— Drink Menu
E—Jb Beers

96. EIVY F5 7 b & MALT'S the DRAFT Nama

(MALT'S the DRAFT in a Jug)

97. ®IVYH FS 7 b iR MALT'S the DRAFT Chubin
(Bottled MALT'S the DRAFT)

98. k< F E—Jb Tomato Beer (Tomato Beer) ¥ 430
99. ¥ d—E—Jb Mango Beer (Mango Beer) ¥ 430
100. & ¥ 5 14 —7# 7 Shandy Gaff (Shandy Gaff) ¥430
101. /X1 F v 7 IVE =) Pineapple Beer

(Pineapple Beer)

102. K E— B * 2 Hoppy (Shiro/Kuro)

(Hoppy (White/Black))

103. s Nakami (Another Shochu for Hoppy)

YUY — Fresh Fruit Sours
104. &£3%Y 5 L—TF 7 1Ib—"Y %7 — Nama Shibori
Grapefruit Sour (Fresh Grapefruit Sour)

105. £3EY L £ Y7 — Nama Shibori Lemon Sour
(Fresh Lemon Sour)

37— Sours

106. (B KX L77 1€ X T 14 —H 7 — Horoyoi Iced Tea Sour
(HOROYOI Iced Tea Sour)

107.2—0>I\1 (Oolong High)

108. %%/ \1 Ryokucha High (Green Tea High)
109. b= F/\1 (Tomato High)

110. #8B3H 7 — Bainiku Sour (Plum Meat Sour)
111. LE Y7 — (Lemon Sour)

112. AIVE R Y7 — Calpis Sour (Calpico Sour)
113. F# L% — (Orange Sour)

114. 78 X% 7— (Aloe Sour)

115. % > 3—47— (Mango Sour)

116. =% 7 —¥—H% 7 — Shiquasa Sour
(Flat Lemon Sour)

117. 154 27— Pine Sour (Pineapple Sour)
118. 5 L—7 7 1v—"U % 7 — Grapefruit Sour
(Grapefruit Sour)

119. MFI3 B H# 217 — Yuzu Hachimitsu Sour
(Yuzu Honey Sour)

120. 27 —0O %/ \1 Kuro Oolong Cha High
(Black Oolong Tea High)

etid Shochus

(Keep your own shochu Bottle/Shot Glass)
121. B, (32) (Kuromaru (Potato)) ¥ 2500/500
122. ZPEE (F) (Nikaido (Barley)) ¥ 2500/500
123. F&—E (R) (Senyaissui (Rice)) ¥ 2500/500
124. 858 GREEN (Kyogetsu GREEN) ¥ 2000/450
125. EZEF + S RJV Uinro Chamisul) ¥ 2000/450

REILBY -

Bottle Shochu Set Item

126. 3K Kori (Rock Ice)

127.#8F 1 7 Umeboshi (Pickled Plum)

128. 5 F LE > (Cut Lemon)

129. BV —OVREY Fv—

(Black Oolong Tea Pitcher)

130. v—AYHFE Y Fv¥— (Oolong Tea Pitcher) ¥ 390
131. 8% E Y F v — (Green Tea Pitcher)




