Myeong-dong Norimaki

TEL 03-3316-8866
4-25-4 Koenji-Minami, Suginami-ku
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Open 11.00am-5.00am

D D ;é,“‘ 2 Norimaki

1. 53D Y EF Yasai Norimaki (Vegetable NORIMAKI) ¥ 750 (/\—7 ¥400)
2. 7ILJF DY EE Purugogi Norimaki
(Barbecued Beef NORIMAKI)

3.+ DY EE (Tuna NORIMAKI)

4, F—XNDY)EE (Cheese NORIMAKI)

5. F LF DY EE (Kimchi NORIMAKI) (J\—77 ¥400)
6. X— RD W =EE (Nude NORIMAKI) (J\—7 ¥400)
7. KDY #EE Kokumai Norimaki (Black rice NORIMAKI) ¥ 750 (/\— 7 ¥400)
8. M £ERY &1 Norimaki Moriawase (NORIMAKI assort) ¥1100

FF I cymi

9. B F F = Kaisennchijimi (Seafood CHIJIMI)
10. =5 FF = Nirachijimi (Leek CHIJIMI)

11. F—X8F F = Cheese Mochi Chijimi
(Cheese Rice cake CHIJIMI )

12. F LFFF= (Kimchi CHUIMI)

13. F—XFLFFFZ (Cheese Kimchi CHUIMI)

ﬁ # Korea Don

14. A A 2 2)h&HF litako Itame Don  (Ocellated octopus fried rice bowl) ¥ 1080
15. 1 730 &Ff Ika Iltame Don  (Squid fried rice bowl)

16. 7' )L 3%+ Purugogi Don (Barbecued Beef rice bowl)

17. B\ & FF Butanikuitame Don  (Fried pork rice bowl)

18. ¥+ 7F = # Chapuche Don (Japchae rice bowl)

(J\—7 ¥400)
(J\—77 ¥400)
(J\—7 ¥400)

F¥880. KX ¥1280
F¥780, K¥1180

nenn Q Q 0N

B0 (Add to)

19. 5 A4 AKE&") Rice Omori (Rice piled high)
20. %) Tokumori (Special prime rice)

21. F—X (Cheese)

22. 7JL 3= Purugogi (Barbecued Beef)

23. 1 /7 lka (Squid)

24."YF (Tuna)

25. XA Butaniku (Pork)

26. 1 4 % 1 litako (Ocellated octopus)

27. & F Namatamago (Raw egg)

28. BEEE Medamayaki (Fried egg)

%%;E i’% Samgyetang

29. 8%% (Samgyetang)
30. %% (Hamgyetang)

ﬂﬁ;@ Snacks

31. FEY 8F Tezukuri-Gyoza (Handmade dumplings)

32. B5F A— 7 Gyoza Soup (Dumpling soup)

33. 7— X~ (Ramen)

34. F LsFZ— 4> (Kimchi ramen)

35. FM 7 — X > Harusame Ramen (Bean vermicelli ramen)

36. BF = — A >/ Gyoza Ramen (Dumpling ramen)

37. 8= — A > Mochi Ramen (Rice cake ramen)

38. F— RBtZ — A > Cheese Mochi Ramen (Cheese rice cake ramen) ¥ 850
39. 7K7%% Sui Reimen (Korean cold noodle)

40. £ &£ >75%E Bibin Reimen (Cold noodles with assorted mixtures) ¥ 1180
41. E'E 3% Bibin Sumen (Noodles with assorted mixtures) ¥ 1000
42. C» C»#f Jajamen (Jaja-men)

43. 8851w 7 X Kaisen Karukkusu (Korean seafood noodle) ¥980
44, v iR Toppoki (Korean rice cake) FR¥680. K ¥980
45. F—R kv iRF Cheese Toppoki (Cheese Korean rice cake) 7 ¥ 780, X ¥ 1080
46. Z R % Rapokki (Ramen Korean rice cake) ¥ 780, A¥1080
47. F—X ZiRwF Cheese Rapokki

(Cheese Korean rice cake ramen) F¥880. X 1180
48. % L\F 3 7H bt v + Samugyopusaru Set (Korean Bacon set) == ¥ 980
49. % L\ 3 T IUER Samugyopusaru Teishoku (Korean Bacon set meal) ¥ 1100

MOBMAZ 21—

50. 852tz v b Yasai Set (Vegetables set)

51. EFF L Tamago Chimu (Korean steamed egg)
52. F L\FJFEE Kimchi Yaki (Kimchi grilled)

53. Z> =23 E Ninniku Yaki (Garlic grilled)

47‘ "3 5’7@ Salad

54, F 3 LFHZ 4 Choregi Salad (Korean style Chinese cabbage salad) ¥ 580
55.Y %> 4 (Tuna salad) FR¥ 580, A ¥780

GG QONannac

56. fiIZ /&= 4 Sundubu Salad (Korean tofu salad) ¥ 350, A¥580
57. F L)VEE Y 148 Namuru Moriawase (Namuru assortment) ¥ 580
58. #iZ/EF 4 Sundubu Chige (Korean style hot pot with tofu) ¥ 880
59. F—XHEEF 4 Cheese Sundubu Chige

(Korean style hot pot with tofu abd cheese)

60. F LFF 4 Kimchi Chige (Korean style hot pot with kimchi) ¥ 880
61. F—XF LFF4 Cheese Kimchi Chige

(Korean style hot pot with kimchi and cheese)

62."YFF LFF4 Tuna Kimchi Chige

(Korean style hot pot with kimchi and tuna)

63. BkIEF 4 Miso Chige (Korean style hot pot with miso)

64. 1w <+ > Yukkejan (Beef and vegetable spicy soup)

65. 1w <+ >4 v\ Yukkejan Kuppa

(Beef and vegetable spicy soup with rice)

66. V)OO > 42> Sorurontan (Korean Cattle of stew soup)

67.v)ba> %> 7% v\ Sorurontan Kuppa

(Korean Cattle of stew soup with rice)

W
s |:'|:|!| IIE’HE;. A la Carte dish
68. 77 F 7% Budechige (Korean style hot pot with ramen)
69. 7+ 7F = Chapuche
(Fried Korean-style vegetables and vermicelli) K ¥1280
70. 1 A& lkaitame (Squid fried) FR¥ 980, A ¥ 1380
71. 144 2 21& litakoitame (Fried ocellated octopus) H1¥ 1080, X ¥ 1480
72. D X EDFZ ) Tsubugai No Aemono  (Dihydrate whelk) # ¥ 1080, X ¥ 1580
73. ## 7' )L I = Teppann Purugogi
(Barbecued Beef that is placed on an iron plate)
74. SK-ARBR 1 & Teppann Butaniku ltame
(Fried pork was put on iron plate)
75. 7L & v 2 Burudakku (Spicy chicken fried)

|l \“;Lfﬁ Bibimbap

76. EE>//\ (Bibimbap )

77."Y FEE >\ (Tuna bibimbap)

78. 7L dF E E >/ \ Purugogi Bibimbap

(Barbecued Beef has entered bibimbap)

79. BEA £ £ >/ \ Butaniku Bibimbap (Bibimbap that pork has entered) ¥ 1180
80. 1 A >/ \ Ika Bibimbap (Bibimbap that squid has entered) -~ ¥ 1180
81. 1 42k /\litako Bibimbap

(Ocellated octopus has entered bibimbap)

E kgﬁﬁﬁ Stone scorch rice

82. HMEE >/ \ Ishiyaki Bibimbap (Stone scorch Bibimbap)
83. F—XAMEE L E >/ Cheese Ishiyaki Bibimbap

(Cheese Stone scorch Bibimbap)

84. 7' )V I ¥ H AR Pirugogi Ishiyaki Meshi

(Stone scorch rice Barbecued Beef)

F1¥ 1280

¥ 1080, K ¥1480

K ¥ 1480
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85. 7V % F— XFHEER Purugogi Cheese Ishiyaki Meshi
(Stone scorch rice that  Barbecued Beef and cheese )

86. FXAIA AR Butaniku Ishiyaki Meshi (Stone scorch rice that pork has entered) ¥ 1280
87. F— XA AR Cheese Butaniku Ishiyaki Meshi

(Stone scorch rice that contains pork and cheese)

88. 1 A 2 2 MR litako Ishiyaki Meshi

(Stone scorch rice that ocellated octopus)

89. F— XA A 2 2 J5ER Cheese litako Ishiyaki Meshi

(Stone scorch rice that ocellated octopus and cheese)

90. A 1 A)5AR Ika Ishiyaki Meshi (Stone scorch rice that squid)
91. F— XA 71a5EER Cheese Ika Ishiyaki Meshi

(Stone scorch rice that squid cheese)

92. & LLF ARk Kimchi Chahan  (Kimchi fried rice)

93. 5 D%+ Otsumami (Snack)

94, F LFB& ') &1 Kimchi Moriawase (Kimchi Assorted)

95. A%+ L F Hakusai Kimchi (Chinese cabbage kimchi)

96. 17 7% Kakutegi (Radish kimchi)

97. % 2 1) F LF Kyurikimchi (Cucumber kimchi)

98. 1 A Z H D lka Aemono (Marinated squid)

99. F+ >+ Chanja (Visceral Kimchi of cod)

100. #E DY) Kankoku Nori (Korean laver)

101. EFF Ls Tamago Chimu (Korean steamed egg)

102. BFHEFEE Yasai Tamago Maki (Vegetables egg winding)
103. F—XEF&E ¥ Cheese Tamagomaki (Cheese egg winding)

l‘“ ') g 7 Drink

E—IU (Beer)

104. %« L7 L« ®IVY 23 wF (The Premium Malt Mug) --- ¥420
105. %« L7 L - ®IVY 55 R (The Premium Malt Glass) ¥320
106. % « 7L X7 L - E)LY &R (The Premium Malt Medium bottle) ¥ 480
107. #—)L 7 1) — (Alcohol-free beer)

72 71V (Cocktail)

108. €& — K (Mojito)

109. ¥+ —Fk— I (Ginger Mojito)

110. # L > EE— K (Orange Mojito)

111. 7—0O>Ek—k (Oolong Mojito)

112. A2 AV — 4 (Cassis soda)

113. A AF L2 (Cassis Orange)

114. 32 A7 —M 7~ (Cassis Oolong)

115. 7"EF< v 3 (Honcho Makgeolli)

116. £< A< w O!) Zakuro Makgeolli (Pomegranate Makgeolli) -+ ¥ 380
117. Blgx< v ') (Kyoho grape Makgeolli)

118. #8< v O1) Ume Makgeolli (Plum Makgeolli)
119. AIVEX v O (Calpis Makgeolli)

120. < v O o>+ —I—)b (Makgeolli ginger ale)
121. #878 Umeshu  (Plum wine)

122. E= #8578 Nanko Umeshu  (NANKOU Plum wine)
123./\1 ~"—)L (Highball)

124. 31\« R—JL (KAKU Highball)

125. —Z/\A7R—J (Coke highball)

126. 2> v —/\A ;K—)L (Ginger highball)

77— (Sour)

127. 2> v —1 7 — (Ginger Sour)

128. #7)12>< v+ — (Double Ginger Sour)

129. # L>22>< v — (Orange Ginger Sour)

130. y—0O <>+ — (Oolong Ginger Sour)

131. €& — 7 — (Mojito sour)

132. £ L& %7 — Nama Lemon Sour (Raw lemon sour)
133. LE %7 — (lemon sour)

134. 7 L—"77)b—"YH 7T — (Grapefruit sour)

135. B2 P§ 1 7 — Hachimitsu-Yuzu Sour (Honey citron sour)
136. BI#% 7 — (Kyoho grape sour)

137. #8477 — Ume Sour (Plum sour)

138. &< A7 — Zakuro Sour (Pomegranate sour)

< v 1) (Makgeolli)

139.<w 1) —#F (Makgeolli One cup)

140. <21 K kL (Makgeolli Bottle)

141. %< v ") —#F (Raw Makgeolli One cup)
142.%£<v ) K bJL (Raw Makgeolli Bottle)

143. EE8<w!) —#F (Black bean Makgeolli One cup)
144, 28< v ') Kk (Black bean Makgeolli Bottle)
145. 5Z1F< v 3)  —#F (Burnt rice Makgeolli One cup)
146. BT F< w3 AR ML (Burnt rice Makgeolli Bottle)

§2[E)5ES (Korean Shochu)

147. 5D WEERT7 03 22 X (Acerola Shochu Glass)
148. SAHWEEHR 74035 AR KU (Acerola Shochu Bottle)
149. F 3w LAFadL %> X (CHOUMUCHOROMU Glass)
150. Fa v LAF3aL RV (CHOUMUCHOROMU Bottle)
151. F ¥ T AL U5 A (CHAMISURU Glass)

152. F+¥ = XJ K k)L (CHAMISURU Bottle)

153.23 77— %> X (JOUNDE Glass)

154. ¥ 37 >7— R k~JU JOUNDE Bottle)

E$/\1 (CHU HAI)

155. #%&F/\1 (Rw b - 74 X) (RYOKUCHA High (Hot - Ice))

156. 7—O>/\A (K k + 714 X) (Oolong High (Hot -+ Ice))--+ ¥380
157. k7O DUIFHEINA (KR b - 74 X) Toumorokoshi No Higecha
High (Shochu beard tea of corn (Hot * Ice))

158. #IEEEI Y (Honcho Wari)

& v E— (Hoppy)
159. kv E— (B« 2) (HOPPY Set (white or black))
160. 77 Naka (Shochu)
161. V k Soto (HOPPY)

Y7 bk FU 2% (Soft Drink)

162. 7—M0O % Oolong Cha (Oolong tea)

163. $%%% Ryoku Cha (Green tea)

164. b 7EQO I DVIFE Toumorokoshi No Higecha (Beard of corn tea) ¥ 280
165. #Z& KD F A Hachimitsu Yuzu Cha (Honey citron tea)

166. 177 - 1—= (Coca cola)

167. 2>+ —I—)b (Ginger ale)

168. 1 4 — (Cider)

169. 1)L E X7 +— % — (Calpis Water)

170. 4 L >3 2 — A (Orange juice)

FARXX K1Y >% (Recommended drink)

171. BUL 37— Shiroi Sour (White sour)

172. 74 A7 « —% 7 — (Ice tea sour)

173. 4> 517 (Lw K - 5R74 k) (Sangria(Red or White))

<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>
Chicken Pork Seafood n Vegetables Flour
m Beef a Fish u Egg l] Dairy Products Spicy
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