Un Zero Un
TEL 03-5356-8529

1-28-9 Asagaya-Kita, Suginami-ku

Open: 11:30am-2:00pm/5:00pm-1:00am(Mon-Fri)
11:30am-3:00pm/5:00pm-1:00am(Sat-Sun)

Closed: Tuesdays

Credit Cards Accepted

Prix Fixe Menu

1.Ad—2R 24 (CourseA4dishes)

ik (BRAODA—RTIV&T T AZBY &Hht)
(Cold Appetizer (Vegetables dish and Salad))

A 2 CEDULEER) (Warm Appetizer)

A BAKE orBAPEE HERLT,

(Entree (choose from Fish or Meat))

(AR 300MH. ZZLH400MH. FF. HE 500 UP)
(Beef +300yen, Yezo sika deer +400yen, Duck +500yen)
7H— k & O—k — (Dessert & Coffee)
(BRVNUHBDEZET,) (with Homemade Bread.)

2.Bd—RX £5&BCourse (CourseB5dishes) ¥4800
AR (B FXEPODREH)V/NYFI)

(Cold Appetizer (Vegetables and Seadood Carpaccio))
A 2 GEOULEER) (Warm Appetizer)
HERIE (Entrée (Fish))

M BRARE FENET,

(Entrée (Meat) Choose from Meat Dishes)

7 H'— k & O—k — (Dessert & Coffee)
(BRYNVHDEZET,) (with Homemade Bread.)

Sle

Casual / Side Dishes

3. Eh—LAALF EZIVR (Homemade Pickles) -+ ¥420
4.9V —3— - 2= )bAO—H454

(Creamy Coleslaw)

50MFB»US4 IV5vh—FA

Kabocha Salad Cracker Zoe

(Pumpkin Squash Salad with Crackers)
6.72brv11 (BREOFT MR

(Ratatouille ( Sauteed vegetables with Tomatoes))
7. €S F3A471V—Y D3 LiBER

Semi Dried Fruit No Rum Shu Zuke
(Rum-marinated Semi dried fruits)

8. ZMH®MF— X Sono Hi No Cheese

(A Cheese of the day )

9. ®REF—H=v . BFITS5S—2F—XDHhTL—+H
Hoboku Gyu Burrata Cheese

(Organic Caprese salad ( Burrata cheese, tomatoes and
basil, seasoned with salt and olive oil))

10. FRDIV 1717 (ZOHDHRD VT IVHS47)
Shun Yasai No Crudites

(Mix Salad ( Used seasonal vegetables))
MNF91EENL, 753 VAED7 Ly a2 F—R

Kiwi To Nama Ham France San No Fresh Cheese (French
fresh cheese with kiwi fruit and Uncooked hams) -+ ¥ 780
12. b5 FH—F2DHIVINYF3 ENL a2l
< 241371 7C Trout Salmon No Carpaccio

(Trout Salmon salad style Carpaccio with Uncooked hams
and Gelatin)
B.JVIWLIEABERETVESLF—X, ENNLEKR—
F Fx v % Grill Shita Shun Yasai

(Grilled seasonal vegetables with shreded cheese,
Uncooked hams and poached egg)

14.7RAF. TEQZIVZIVAYSSH

Avocado, Ebi No Tartar Fu Salad

(Avocad and Shrimp Salad with Tartar style sauce ) ¥ 690
15. 9V —=9548, £EN\NL, F—RADIVTIVFS5F
Green Salad (Simple Green salad with Uncooked hams
and cheese)

16.” HYHY” ICEFPH Y S 4 Morimori Nigiyaka Salad
(Morimori Festive Salad)

¥ 480

=|m®

L2200

o[>

] |m[®

Breads and Rice

17. BREN DBV EDLE (1 A
Jikasei Pan No Moriawase (Homemade breads )
18. 514 X (Rice)

Charcuterie Appetizers

TA7T7 7R TEET, (We have to-go boxes)
19.02V78& 7AYva—br/ %L

(Prosciutto / Uncooked hams)

20427 E SH%YS = (ltarian Salamis)

21. BREEYNL TRZ—Fi&Z ToriHam

(Homemade chicken ham with mustard) ¥48089
2. ARBEY L N—-DGHSHN—X F Tori Liver No
Nameraka Paste (Homemade chicken liver spread) ¥ 580z
23. i@ EERERFOO—R/N\L

Saga Ken Koso Buta No Roast Ham

(Masterpiece Kousobuta (pork) Loin ham)

24. AR I 2DV T v b Buta No Rillettes

(Homemade pork Rillettes)

25. 518 ! ADEWY 7 1) — X Niku No Atsugiri Terrine

(Big chunk Terrine)
26.A—IWFE—FDZYIRTL—}

Cold Meat No Mixed Plate (Cold Meat Sampler)
27.0bLDT7 7Iby— GEDY)) BE/N\VMEE
Iwashi No farci (Roasted Stuffed Sardine with Herb
Panko (Bread crumbs))

28. TATHEAHEROBITDEEFT

(French style of Chunky seasonal vegetables stew
(Pot-au-feu))

29.N—V&,IESNAEDF Y a2 Bacon To Horenso
No Quiche (Spinach and Bacon Quiche)

¥ 1200

¥ 72088

<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
n Beef a Fish

Seafood n Vegetables

[ @ N

Flour
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30 X7 A4 H=EWVEDHEE = 3 v F Zuwaigani To Imo
No Yaki Gnocchi (Snow crab and Potato Gnocchi) ¥ 820
31. B FDEE & Shun Yasai No Gan-En Itame
(Sauteed Seasonal Vegetables with Rock Salt) ¥ 750
32. BIFD T A A IV A Sunagimo No Escargot

(Escargot style Gizzards)

B.HEFRIVETBDERAH e DX F—XHIF 100 3 UP
Gyu Suji To Mame No Nikomi

(Beef Sinew and Beans (with cheese +100yen)) ¥ 680
3. V=2 —KF FE2—L—DEANTI VFLLY
FIAYV—R

(Spanish Omelette ( Tortilla Espanola) and Creamy
mashed potato with Red wine sauce)

Staple Food
35. 35 /RAEY <<V —%2 Margherita
(Pizza Margarita)

Pasta

36. BEZHOANOVF—/R

Yasai Ome No Peperoncino Fu (Spaghetti aglio e olio
(garlic and olive oil) with vegetables)
37.3945=¢7 by aF—Xb2 bV —R
Zuwaigani To Fresh Cheese Tomato Sauce

s]e)

Roast Pork (Roasted Chunky Pork)

A5. 05F5DTAHBYA—RAF BI71VIN\2—Y—2R
Maru Uzura No Kongari Roast

(Roasted Quail with White wine butter Sauce) ¥ 1520
46. LBFDAT—F* FI74V—X (50MUP) Tk
&7\ VY = 3 — R Joshitsu Gyu No Steak

(High Quality Beef stake with Red wine sauce (+50yen) or
Balsamic Sauce)

47. FEOBADA—RF N—TDEY

Kohitsuji No Seniku No Roast

(Roasted Lamb Rack with Herbs)

48.1hRE (LH) DRATF—F REXV—-R

Ezo Shika No Steak

(Wild Deer stake with Fruit sauce)

49.ERA FARFRT—F RHTRAZ—FZZ

Bistro Fu Gyu Steak (Bistro style Beef Stake with coarse
French mustard)

Dessert

50.8714EY—L87IV—Y8&"Y Shiro Wine Jelly
(White wine gelatin with seasonal fruits)
51. F—X7—F (Cheese Cake)

Cheese List 00

(Snow crab and Fresh cheese with tomato sauce) ¥ 1150 [JELEE52. S €L v F (Mimolette)

38. 5% =7 (Lasagne)

39. REZTDIYV—3—54 XY 52~ Hotate No Creamy
Rice Gratin (Scallop Rice Gratin)

40. 70y 7Lyvo1 (RERA—ZANLEF—ZXDEKY
P> F) (Croque-Monsieur ( Grilled High quality loin
ham and cheese sandwich))

Main Dish, Fish & Meat
NTATISDTFRAT—F WYV —-2R
Foie Gras No Petit Steak

(Small Foie Gras Stake with Balsamic Sauce )
R.ADIFDODNZ—KIL S2bs41DY—-R
Mekajiki No Butter Poele

(Swordfish Butter Poélé with Ratatouille)

43. 18O —A ¢ REF LYY —2R Kamo No Roast
(Roasted Duck with Orange Sauce)

44."3H2K" BRL-2KYL-2&YVA—R MKR—Y

ae

(1] #]»

53. Y a4 XTIV (Gruyere cheese)

54. < ~—Jb (Camembert)

55. V3>~ Y —35 (Gorgonzola)

56. Ky d~a)—/ «HIbF e« FILFx
Pecorino Sardo (Pecorino Sardo)

Glass wine

Champagne, Sparkling wine
57.75 Y7 7vx7Vav bk

(Francois Fouche)

58. N1)—= (Bellini)

59. S &Y% (Mimozza)

60.714Y—4%H orik

(Wine with Soda (Red/White))

61.;Ky k71> (HotWine)

White Wine

62.N1 Fvy2E#+aLs¥3>

(Pays d'Oc Collection BIO)

63.d—F 72 0O0—-XFLvYavF
(Cotes du RonePlein Sud Les Vignerons)

Red Wine

64. RTHRXFVI7—LR K=Y

(Bodegas Olivares Joven)

65.TAZIRF—H=Zv I ARNIVR - V=T 1437 XIbA—
(VINIUS Organic Cabernet Sauvignon / Merlot)

66. i—IV FaN-F-HL

(Vdp du Gard Cuvee des Galets)

Soft Drink

67. 7L~ Fa—k— (Blended Coffee (Hand Drip))--- ¥360
2V FDSEMBRRED 220 . I—kE—0Dd#iE 280 A (Lunch
Time: 220yen with Lunch order (This price is the least expensive in
local area), 280yen without Lunch Order)

68.h7xHL (VA RElERY b)

(Cafe Au Lait (Iced or Hot))

69.4I% (K b) (Tea (Served with a Pot))

70.\ =0 74— (Kv}F)

(Herb Tea (Served with a Pot))

N.FLYII1—R Bt 100% (Orange Juice)

72. 221V #—%— (3:@) (Sparkling Water)
713.142VT7&E Ho~NLTV/

(Sparkling Water (Sanpellegrino))

Beer
74. €=U (/)MR) (Beer (Small Bottle))

75.TER (BA) (YEBISU (Japan))

76. INL T (F#Z>%) (Heineken (Netherlands))
77.1N\AXT—Jb (1F1)X) (Bass Pale Ale (UK))

78. ¥R (71I1L= > F) (GUINESS (Ireland))
79.a—HIVTY (N)bF—) (Hoegaarden (Belgium)) ¥990

Liquer

80. hR (AL>I. V=4 RIN=71) %)

(Cassis (Mix with Orange juice, Soda or Sparkling water)) ¥ 580
SR AIH (AL =5k TR

(Vodka (Mix with Orange Juice, Soda or Tonic water))

82. % (A=A N v

(Gin (Mix with Soda or Tonic water))




