TEL 03-5373-0141
3-23-5 Koenji-Kita, Suginami-ku
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Open

Lunch 11.30am-2.30pm/Dinner 6.00pm-midnight
Dinner 5.30pm-11pm(Sun)

Closed Mon

Credit Cards Accepted

@ ) /El\’b 3 (Assorted Mix)

1. Bz DER Y &t 3 #& Zensai Moriawase San Shu
(3 Appetizer Assortment)

2. BiISRDERY) &1t 5 #& Zensai Moriawase Go Shu

(5 Appetizer Assortment)

3. BRDERY &1t 3 #& Oniku Moriawase San Shu
(3 Beef Assortments)

A el
b v HU% (Hot Appetizers)

4, Z=EMEFFDF v < 1 Kisetsu Yasai No Quish

(Season Vegetable Quish)

5. WD T4 —ET v HAEDY T— Sunagimo No
Confi (Gizzard Confi and Potato Saute)

6. &Y EZERFDAT A 7z L Asari To Kushinsai
(Clams and Spinach Steamed with White Wine) ¥910

7.7 AHEBFED/\—TI\2Z—1EE Yari lka To Yasai
(Squid And Vegetable Grilled with Herb Butter) ¥710
8. FMT1DA )Lk Sanma Tarte (Pike Tarte) ¥ 700

LPITLBEA (Small Dishes)

9. %+ 0w k> (Carrot Rapees)

10. A1) —J2 & (2 Olives Assortment)

11. BR& L7 )V X Jikasei Pickles

(Home Made Pickles)

12.BEAD!) v  (PorkRillette)

13. %L /\—®dD/\7 (Chicken Liver Pate)

14. B LAZEID/ \ L Tori Nume Niku No Ham
(Chicken Breast Ham)

;A4 ilsﬂﬂ (Mains)

15. R RRADFRT A &M+ Gyu Hoho Niku Nikomi
(Beef Cheek Meat Stewed in Red Wine)

16. B/\ZARDI>V 7 14— LEVDY —X Buta Bara Niku
Confi (Pork Rib Confi with Lemon Sauce) ¥ 1550
17.Be LADY 77— < XZ— Y —X Buta Hire
Niku Souteed (Pork Shoulder Sauteed Mushroom

18. BB L\ X RDEEFEEE Kamo Mune Niku (Poached
Duck Breast )

7Y =} (Dessert)

19. ZEMD > T 7 — b Kisetsu No Gelato
(Seasonal gelato)

20. 7 L—L7F1) 2 L (Creme Brillée)

21. 8D 2 )L b (Peach Tarte)

R.%Fada-AFrvaTIb—VYK
(Chocolate Ganache with Fruits)

23.F 35 —Ft=7 L v F (Chocolate Cake

Semifredd)
+100 A C/IAZS 7M1 A MY EVITHERET,
(Vanilla Ice Cream +100yen )

A -l
Flewn HU% (Cold Appetizers)

pri e = AV i v AR #1 7d )

(Italian Prociutto)

25. BRAD T ) — X E 7 )L AFRA Butaniku Terrine
(Pork Terrine with Pickles)

26.d87, A8, BOERZBAEBEERAT VT4 — X
Tori Momo Niku Galantine (Burdock, Carrot, Ground Pork
Wrapped with Fowl Thigh Meat Galantine)

27. 7 VDI AHANY 1 Aji No Escabeche

(Horse Mackeral Escabeche)

28. H—E <) %x/\Y)LY —RX (Salmon Marinated
in Basil Sauce)

29. BT X &R DI/ \Y F 3 Sengyo no Carpaccio
(Kelp & Fish Carpaccio)

Eﬁ@ﬁﬂﬂ (Vegetable Cuisine) |

30.7Y bk - FETVRX (BUSDKGF—X) ETUIIN
—vD%5)—>%Z4 (Tete De Moine (Flower Shaped
Cheese) and Grilled Bacon Green Salad)
Bl FeWEFSI 0D/ N\ = LA I

(Vegetable Bagna Cauda)
32. ERFERDT Y v b

(Kokubuniji Vegetable Fritto)
33. %NS ) )bAA XY —X Yasai Grilled Romesco
Sauce (Grilled Vegetables in Romesco Sauce) --- ¥ 920
34. FEEMFRDEFWNF—XBEE Kisetsu Yasai No Aoi
Cheese Yaki (Season Vegetable Grilled with Blue
Cheese)




INA RN Yy k (Pasta Risotto)

35. B AN—O2 EE=MEFRD/NRAZ Atsugiri
Bacon To Kisetsu Yasai Pasta

(Thick Cut Bacon and Vegetable Pasta) ¥1200 3

R ASABANAEN N F=N N ) =R ST
) =LY —AD5ENEF) (Choose from Tomato
Sauce, Peperoncino, Basil Sauce, and Cream Sauce)

36. 2TV b IV RF=3
(Fettuccine Carbonara)

B e e S A D) S SRR A
(Gnocchi Blue Cheese Cream Sauce)

SRV = 2= AN bk
(Parmigiano Cheese Risotto)

Wine

39. 75 X774 > (Glass of Wine)
40. %> %7'1) 77 (Sangria)

REIVTA2H)ET, HTHICEY GENET,
(We have bottles of wine. You can go down in our
cellar and choose your bottle.)

Beer

41. £ —J (Draft Beer)
42. 7 1) I+ )b E—)b (Original White Beer) ¥ 900

Cocktail

43. 717 7)b&%& (Various Cocktails)
AT N2\ U sy LA et 4G,
Cassis, Campari, Vodka, Lychee, etc:--)

ﬁ?ﬁiﬁ (After Meal Liquor)

44, 7H— kT4 > (Dessert Wine)

45. HAD T 5 v /\ (Japanese Gruppa)
46. X )V1S (Marsala)

47. N)LEw b (Vermouth)

SHOCHU

48. FEET (Potato Shochu)
49, Z it (Wheat Shochu)

Brandy

50. AU 7 KX (Calvados)

Whiskey

51. 7227 F)V b (Taketsuru Pure Malt) -+ ¥ 700

Soft Drinks

52. 2>+ —I—/Jb (Ginger Ale)

53. 1—7 (Coke)

54. 4 L > 2 —X (Orange Juice)

55. 7 L—77)b—Y< 1 —X (Grapefruit Juice) ¥400
56. RIN=21) > #—43— (Sparkling Water) ¥750
57.7—n0 2% (Oolong Tea)

58. /> 77)Jba—)LE—)L (NonAlcohol Beer) ¥550
59.#IZF (HOT or ICE) Kocha (Hot/Cold Tea)  ¥400
60. 1—kt— (HOT or ICE) (Hot/Cold Coffee) ¥ 400
61. TX 7L vV (Espresso)

<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

EXPERIENCE
SUGINAMI TOKYO

PRE DB D25 PROJECT




