3%??@%0

TEL 03-3330-8807

2F, 1-3-6, Asagaya-Kita, Suginami-ku
Open: 12:00pm-6:30pm

Closed: Thursdays, Sundays

Bﬁg (Food Menu)

1. 3% 5Ty b Osouzai Set (Side Dish Set) ¥ 1000 &3

FRzl > XN ERBEEDEZ 5 T W+ BB+
Tld A+ BPkIEA (Several kinds of Side Dishes (Vegetable

main), Pickles, Rice (Mixed Millets) and Miso-soup)

2. &5 &A Niumen

(Somen (Very thin wheat flour noodle) with Egg and

Seasonal Vegetables in Hot Broth)

3. B1FFH D FHZFE Okonomino Ocha (Choice of tea) ¥ 200

BZOTWVLY FEESOHAETEXDHDHDY—ERX

TY ., (Only Served with Osouzai Set or Niumen)

4. 5% 5T W7 L— b Osouzai Plate

(Side Dish Sampler)

BT O ETVEIEED Y FTY, (Several kinds of Side Dishes)

5. ZKEB0D7 v 7 IVE Genmaimochi no Wafflefu
(Brown Rice Mochi- Waffle Style)

DERTCODXAKDELKZT v 7IVREICKEEE Lz, HdA
. RV TV TREDHD Y. TROBEWLEZHRDZ LT,

KRBNCERODTWBFEZDA A —IHED I ET,
(Just like a waffle, Fresh Pounded Brown Sweet Rice. Crispy

outside and flavorful lumpy texture. You may change your

mind even if you are not big fan of Brown Rice.)

FvEYG

[KIREABL « 23BA * V) —LF—XEBE]
Topping

[Daikon Oroshi * Tsubuan « Cream Cheese to Hachimitsu]
(Topping (Grated Daikon-radish - Sweet Adzuki bean
paste « Cream cheese and Honey))

6. HA DY F Anmitsu Sand

(Grilled Sweet Adzuki Bean Sandwich)
7.92V—LF—XERTL—FH U F

Cream Cheese to Yuzulade Sand (Grilled Cream cheese
and Yuzu citrus marmalade sandwich)

8. Bt < T ADEHMME 14T Gudakusan no Omisoshiru
(Chunky Miso-soup)

HLUEM Sweets
9. BHAE L [R « 1 0zenzai FOnN - Reil
(Red Bean(Sweet Adzuki Bean) Soup (hot/cold)) -+ ¥ 600

8”% (Drinks)

H#& = Green Tea

10. M7 (FHEEERE) K b Sencha (Yukisaibai) Pot
(Sencha Green Tea (Organic) Pot)

11. 5% (FHERE) TR - %2 Maccha (Yukisaibai)
(Maccha Green Tea(Organic) (hot - cold))

12. %F S IVY TR < %1 Maccha Milk

(Maccha with Milk (Hot - cold))

13. %MV fEH» AR (FREKE)

Asairi Hatsuzumi Shiraseccha (Yukisaibai)
(Shiraseccha Green Tea (Organic))

14. %13V I HAIRE (FHREIE) H% Reicha
(Shiraseccha Green Tea (Organic) Cold)

15. B Y THKFE Kuroiri Genmaicha

(Green Tea with Roasted Brown Rice)

Jd—E— Coffee
16. 3—k— (FHEFEIE) Coffee (Yukisaibai)

(Organic Coffee)
17. 74 A a—k — Iced Coffee (Iced Coffee)

E® Chinese Tea
18. RIEBEER (K b) Tocho Uroncha (Pot)
(Tung-ting tea (Served with a Pot))

I3 Tea

19.BANNYEFE (K k) Makaibari Kocha (Pot)
(Makaibari Tea (Served with a Pot) )

20.71 A7 14— (lced Tea)

21. F ¥ 4 (Chai)

22, REEEEE T 1 — Hakko Kouso Tea (EnzymeTea) ¥ 700

YIJFFUJJ Soft Drink
23.F R4 TR « %1 Yuzu Drink

(Yuzu Citrus Drink (Hot - Cold))

24.18F Y% TR < %51 Ume Drink

(Ume (Japanese Plum) Drink (Hot - Cold))
25. LZ FY >4 TR « %1 Shiso Drink
(Shiso (Japanese Basil) Drink (Hot « Cold))
26. FEIDEEFE Y 1 — X Kisetsu no Koso Juice
(Seansonal Enzyme Juice)

E—Jb Beer

27.NIb¥— - £a—AHIbT > (Belgium Hoegaarden) ¥ 700
28./1\—F5 7 F () (Heartland (Medium))
29..1\— FF Y F (K) (Heartland (Large))

5efid Shochu

30. 8= Ryugu (Ryugu)
31. £—5 A Maransen (Maransen)

<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 m Pork Seafood n Vegetables Flour
m Beef a Fish u Egg ﬂ Dairy Products Spicy
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