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Narinote

" BHDT

TEL 03-5356-9633

1-36-3 Asagaya-Kita, Suginami-ku
Open: 5:00pm-10:00pm

Closed: Mondays

Credit Cards Accepted

===

(Food Menu)

F+0OF Kimchi

1. BREARDF Lo F Jikasei Hakusai no Kimuchi
(Homemade Chinese Cabbage Kimchi)

2. BERBKXIRDF L F Jikasei Daikon no Kimuchi
(Homemade Daikon Radish Kimchi)

3. AREF* 27V OKF L F Jikasei Kyuri no Mizukimuchi
(Homemade Cucumber Juicy Kimchi)

4. ¥ LFDESHE Kimuchi no Moriawase

(Assorted Kimchi)

1= Grilled Foods

5.hIVE (2L « XFI8) Karubi (Tare * Negishio)

(Kalbi (Korean-style marinated barbecued ribs) (with
Sauce / Green Onion and Salt))

6. EMEZ (kHY ! FHOFEA (ZL « 2F18)
Sanchichokuso Sagagyu! Honjitsu no Akaminiku

(Tare + Negishio) (Saga Beef's Red Meat (with
Sauce/Green Onion and Salt))

7. EHIVE (2L « XFI8) Jyo Karubi (Tare + Negishio)
(Deluxe Kalbi (with Sauce/Green Onion and Salt)) ¥ 2000

8./\F 3 (2L  &FIE) Harami (Tare - Negishio)

(Skirt (with Sauce/Green Onion and Salt)) ¥ 2300
9. & /3f Tanshio (Salted Beef Tongue)

10. EX/ (2 Y « ZFI8) Jyo Mino (Miso + Negishio)
(Mountain Tripe (with Miso/Green Onion and Salt)) ¥ 1000
1. RKIVEY (Y « XFIE) Horumon

(Organ (with Miso/Green Onion and Salt)) ¥ 1000
12. L/\— Liver (Miso * Shio)

(Liver (with Miso/Salt))

13. BEARRDEEMRE (2T V « RFIE) Ariakedorino
Momoyaki (Miso « Negishio) (Grilled Chicken Thigh
(with Miso/Green Onion and Salt))

14. T L S KR—Y DINFI1ER/EFE Sakura Pork no Bara Shioyaki
(Roasted Pork Belly with Salt)

15. K= 94 23— Pork Wiener

(Wiener Sausage)

16.FEME (TFE- 2L) Yasaiyaki

(Grilled Vegetables (with Sesame Salt/Sauce))

17. [CA ke < #E Ninnikuyaki (Grilled Garlic)

H53%& Salads and Side Dishes
18. ¥ 3 L¥ %5 4 Choregi Salad

(Kochori (a Kimchi Flavored Salad))

19.38 L. > FH 5 4 Shio Munchi Salad (Salad Dressed
with Garlic and Sesame Qil)

20. ¥ F a Sanchu (Korean Lettuce)

21. EfEDY S 4 (Tofu Salad)

22. b2 FHYS 4 (Tomato Salad)

23. 7 H A4S 4 Wakame Salad

(Wakame Seaweed Salad)

24, 7 L VEE S Namul Moriawase

(Assorted Namuls)

25. O Y D7F LIV Celery no Namuru

(Celery Namul)

26. 9 CRI®DK v A Sujiniku no Pokka

(Braised Beef Tendon)

27. 1% F Umenegi (Plum and Green Onion)

28. F ¥ ¥+ Chanjya (Pickled Fish Innerd)
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29. §8E %) Kankoku Nori (Korean Laver)

i Korean Stew

30. ¥RV BBEF 7 Gyusuji Tofu Chige
(Beef Tendon and Tofu Korean Stew)
31. BN S EEF 4 Butabara Tofu Chige
(Pork Belly and Tofu Korean Stew)

32. {8 F 7 Kaisen Chige

(Seafoods Korean Stew)

¥ 1300 a0
¥ 1300 EI 03

¥ 1300 B3

AX—3J Soups

33.3 v ¥ +v > R—7 Yukkejyan Soup

(Beef and Vegetables Spicy Soup) ¥ 800 RaC304
34. HIVE Z—7 Kalbi Soup (Kalbi Soup) ¥ 800 Rl (3
35. =¥ & R—7 Tamago Soup (Beaten Egg Soup) ¥550 O3
36. B3 X — 7 Yasai Soup (Vegetables Soup)

37. 7 53 X A—7 Wakame Soup

(Wakame Seaweed Soup)

—BR& % Rice and Noodles

38. BIEEE IV (R—T1) Ishiyaki Bibimbap (Soup tsuki)
(Stone-grilled Bibimbap (Korean Style Rice)) ¥1150 &3
39. EEVIN (R—T{F) Bibimbap (Soup tsuki)

(Bibimbap Served with a Soup)

40. 1y r < v > % v I\ Yukkejyan Kuppa

(Rice in a Beef and Vegetables Spicy Soup)

41. hIVE % v 1\ Karubi Kuppa

(Rice in a Kalbi Soup)

<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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42. % v I\ Kuppa (Gukbap (Korean rice soup))

43. %%l Reimen (Korean Cold Noodles)

44, ;8% Onmem (Korean Hot Noodles)

45. %1% 5 & A Yakiudon (Fried Udon Noodles) ¥ 1000
46. 5 1 AKX Rice Dai (Rice Large)

47.% Chu (Rice Medium)

48. 1Js Sho (Rice Small)

FUDJOX="1—

(Drink Menu)

E—Jb Beers

49. ¥ 1) —&EEY P 3 v F Kirin Ichiban Shibori
(Kirin Ichiban Shibori Middle Size Jug)

50. v 3 v F Shojyokki

(Kirin Ichiban Shibori Small Size Jug)

51. B AIELVL S 5 R Kanpai Glass (Glass Beer)

52. %Y V5 H—E—IV U A Kirin Lager Beer
(Kirin Lager Beer Middle Size Bottle)

53.—&F#EY X2 bk IhU A Ichibanshibori Stout Kobin
(Ichibanshibori Stout Small Bottle)

54. F1) 27 1) — (Kirin Free(Non Alcohol))

F31—J\7 Shochu High Balls & Sours

55. 27— 1\ Oolong Hai

(Shochu and Oolong Tea)

56. #&#/\A Ryokucha Hai (Shochu and Green Tea) ¥ 530
57. LE YT — Lemon Sour (Lemon Sour) ¥ 570
58. 7 L—771v—"2% 7 — (Grapefruit Sour) - ¥570
59. ¥$H 7 — Yuzu Sour (Yuzu Sour)

60. B 7 — Kyoho Sour (Kyoho Grape Sour)

YWYl Makgoli

61. 2<% v 1) Kuro Makgoli (Black Makgoli)
62. 55 R Glass (Glass)

63.7)» Sho (Small (about 3 glasses))

64. X Dai (Large (about 6 glasses))

J7AX¥+— Whisky
65.AFL—F -y < KEIY - NTHK—Ib
(Straight + On the Rock = with Water « High Ball)
66. RX %9357 (Boston Club)

67.% « VIV TLUVF—F 125

(The Singleton Glen Old 12years)

<2 3JJbikFJb Wine Fullbottle
68.7VHVIIVER K/ZT47LKT 1)
(Ensemble Aiakane (Red/Medium Body))

69. 7% JIViEE (B/F¥0)

(Ensemble Moegi (White/Dry))

AT 2 Imported Wine
70. 552947 (& AH)

(Glass Wine(Red = White))

71.7IVE MV (3R - B)

(Full Bottle(Red * White) )

72. RIN—92 029747 TFIViR RV
(Sparkling Wine Full Bottle)

M FJLEEE Shochu Bottle
73. £JDFE (Maboroshi No Tsuyu)

74.87K Z& (Hakusui Rice)

75. 8K &F (Hakusui Barley)

M FILD&B#Ic Shochu Options
76.7k | &8It v b (Water Set)

77. YV —%8lt v b Soda wari set (Soda Set)

78. 27— 8t bk Oolong wari set

(Oolong Tea Set)

79. &%)t v b Ryokucha wari set

(Green Tea Set)

AigKRE Shochu

81.% - E=EIL  (Potato - Tominohozan)
82.% « XiBZ 3% 5 (Potato - Taikaisousou)
83.% - X@—2YJV (Barley - MellowKoduru)

84.% - 8 (Rice - Sengetsu)
85. 2% - A & (Brown Sugar - Rento)
86. ;8% - F%iK (Awamori + Zampa)

B#if Sake(Hot or Cold)
87.—%& Ichigou (180ml)
88. k& o< ¥ Otokkuri (280ml)

#B8 Plum Wine
89. & B~V R X148 Torori Nekomata Umeshu

(Torori Nekomata Plum Wine)
90. X IV ¥ 7 H* B PHHEE Mercian Katroyaka Umeshu
(Mercian Katroyaka Plum Wine)

YIJFFUJIJ Soft Drinks

91.+U Y LEY (Kirin Lemon)

92, 33— Coca-Cola (Coke)

93.# LYY a—2R (Orangeluice)

94.7 v 7IVY 12— (Apple Juice)

95. HIVER (O #4—%2— Y —4%) Calpis

(Calpico (Water - Soda))

96. &% (771 R) Ryokucha(lce)

(Green Tea (Iced))

97.79—AY% (74X + K I) Oolong Cha (Ice « Hot)
(Oolong Tea (Iced - Hot))

98. V¥ AZUFE (AR » K F) Jasmine Cha (Ice + Hot)
(Jasmine Tea (Iced - Hot))

Biic Desserts

99. 7k b a—k— (Hot Coffee)

100. 77 7 # 5i— F (Affogato)

101. 74X (N=Z5 - H#F - A bANY —)
(Ice Cream (Vanilla + Green Tea - Strawberry))




