HLOE

HIMONOYA

TEL 03-3338-8188

3-2-16 koenjikita,Suginamiku

5.00pm-3.00am
Credit Cards Accepted
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1. FREADBIE Akazakana no hiraki

(Cut_ Open and dried Red ﬁsh) .................................
Pl A= [CEIE O e e T e S Loty f
3. BT IX DRI E Bansuke saba no hiraki

(Cut-open and dried mackerel) —--«-s«-seeseeseeueeennnienn.
I AT NSl AR . W o T
5. A DIFHADEIE Hontsubodai no hiraki

(Cut-open and dried Boar fish) «++«++seseeseenianiiinnn
T T T L T ot S
7. £ BEIDRIE Kinmedai no hiraki

(Cut-open and dried Red snapper) «----««xsesssevmmeeeessns
T T e A T e (P PR frcpe
9. XTI DE BT L Tachiuo no shouyuboshi

(Dried cutlass fish with SOy sause) ++++sw+sesseesessessesneses
T B =R R . Dt festebme v s
11. B E TDRAE Kasago no hiraki

(cut-opened and dried scorpionfish ) ««eeeeseeeeeeenneeeee

12, 3By (Half) coeeeeveeressmmmssmiiniiiiiini e

Special’Dried Fish Menu

QEE
13. LFIF 27 DREE Shimahokke no hiraki

(cut-open and dried Atka mackerel) -eeeeeeeeseeeeeenn ¥ 1360
‘|4 ﬁ'ﬁ% (Ha|f) ...................................................... ¥ 730
15. & CDOREE Aji no hiraki

(cut-open and dried horse mackerel ) ««--+««sseeeeeeeneeene ¥590

16. TIXD3Z{LF L Saba no bunkaboshi (Dried mackerel) ¥ 490
17. XD+ ') AT L Saba no mirinboshi

(Dned mackerel W|th erln) .................................... ¥ 590
18. TIFDEATF L Saba no shouyuboshi

(Drled mackerel W|th Soy Sause) .............................. ¥ 590
19. 82D/ \Z ABEE Shake no harasuyaki

(Gn”ed Salmon Be“y) ............................................. ¥ 590
20. Iz 81z L1 D—%&F L Nameta karei no ichiyaboshi
(Drled ﬂatﬁSh ) ...................................................... ¥ 390
21. ZIFHADREIE Ebodai no hiraki

(Cut_open dried Butter ﬁsh) .................................... ¥ 390
22. FREBDEHT L Akauo no shouyuboshi

(Dl’led Red F|Sh Wlth Soy Sauce) .............................. ¥ 590

23. EREEDIEEE Ginjake no shioyaki (Grilled Coho salmon) ¥ 590
24. TAEDOAF L Sanma no maruboshi(Dried Saury) ¥ 390
QL DFHTH

25. WHD—&TF L Ika no ichiyaboshi (Dried squid) ------ ¥ 790
26. FFA Y AL F LU A Kimoiri maruboshiika

(Drled SqUId Wlth ||Ver) .......................................... ¥490
27. ZWLWONDK Y Eihire no aburi (Grilled Ray fin) ----- ¥ 490
28. L™ LB lwashi mentai (sardine and cod roe) ««--+ ¥390
29. KPP L DFLF L Oba iwashi no maruboshi

(Dl’led Sardlne) ................................................... ¥ 280

30. I&7zl& f=—7&F L Hatahata ichiyaboshi (Dried Sandfish) ¥ 180
31. fefe U L Tatami iwashi (sheet of dried sardines) ¥ 180
32. FAWDH LOATF L Katakuchi iwashi no maruboshi

(Dried anChovy) «+eeeessrresmsnsemmnesiitenii ¥ 240
33. LL»EHDK Y Sishamo no aburi (Grilled smelt) -« ¥ 180
|_Fisj=ycing

34, f/\S AR BEE Shakeharasu saikyoyaki

(Gn”ed pICk|ed Salmon Be”y) ................................. ¥590
35. Bl 5DFERBEE Matara no saikyoyaki

(Gn”ed pICk|ed PaCiﬁC COd) .................................... ¥ 430
36. THHLDFERBEE Sawara no saikyoyaki

(Grilled picked Spanish mackerel) =~ ««eeseeeeeeereeeeeeeenee ¥690

QN EhiE

37. £ ADH FBEE Maguro kamayaki ( Grilled tuna coller) ¥ 590
38. 3 W DH K BEE Buri no kamayaki

(griiled yeIIowtaiI coller)  rererriri ¥ 500

=
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|] < Appetizer
39. X7 A&7 RA ROHEUR IFA Maguro to juku
avocado no wasabi mayo ae (Tuna and Avocado with wasabi

and mayonnaise) ................................................... ¥ 590
40. FB LKA D4Z 2 F Oyadori mune niku no tataki

(Chopped chicken breast) -+ seeereesvseneneciunnenen. ¥ 530
41. REDfERZKF Y Chamame no binchotan aburi

(Charcoal grilled Chamame) ««+«++sssseesesseseenienieaiens ¥ 290
42. T feh ) OBEZFF LF Kodawari no hakusai kimchi

(Klmchl) ............................................................ ¥290
A3. A{IWF 20 D> Z U fef=& &l Fuzoroi kyuri no
ninniku tatakiduke (Pickled Cucumber and garlic) ---+-- ¥ 330
44. ;K2 VA 731> & U Hotaruikawasabi

(Flreﬂy SqUId and Wasabl) ....................................... ¥ 330
45. feZH3E w S 1) Tako ume kyuri

(Octopus with pickled plum and cucumber) «------eeeeee ¥330
46.TAE T LDBP L EF & Kanjuku tomato no hiyashi tomato
(Riped Cold TOMALO) «+++wwrreererreemmnreesniireenniiieennin ¥ 390
A7. F AV ATA R #EINARZ Onion slice jiyouran soe
(Sliced Onion With Egg) ««+sseeesereesmmreemmrennieniienine ¥ 390
48. T1E£5a4) | B Tosameibutsu shuto

(salted and fermented bonito intestings) «--«-«seeeeeeeees ¥390

49. EEABERD Z bW F v > + Gankoshokunin jikiden
no kodawari chanja (Changer:salted Pacific cod entrails in spicy
sauce ) ............................................................... ¥ 390
50.3Bkre 1w & RFARA Torimiso yukke nagaimo soe

(yukhoe : Miso seasoned raw chicken with yam) «++++-- ¥390
51. @it | BBAF—2AK Y Fukuokameibutsu mentaiko
ippon aburi (Grilled Cod roe) ------------------------------------ ¥490

52. MB7K & & B7K& Umesuisho to umisuisho
(shark cartilage with plum paste and agar weed noodle) ¥ 430

53. BuEZFE 2 Gensen yose tofu (Tofu) «+eeeeeeeeeeeeeee ¥ 490
54. HEEYERSH Gensen tsukemono moriawase
(Plckled Vegetables) ............................................. ¥490
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%IJ/_' Sashimi

55. DD > =& Y X & Abura no notta aburisimesaba

(Grilled sauced mackerel) «----sssssssssssssssaaraaananenannnnn. ¥ 790
56. &% <5 Honmaguro (Pacific bluefin tuna) ==+« ¥ 790
57.RANK Y HDFHZZF Sumibiaburi katsuo tataki

(Chacoa| ||ght g””ed bonito) ................................. ¥ 500
bErE At Torosamon-(TorguSalmon) --«-----=---: ¥590

-Ij- 5 g\\ Salad *

5.7 RARERE—GH—FD—H—H S 4 Juku
avocado to smoke salmon no caesar salad (Caesar salad with

Avocado and Smoke Salmon) ................................. ¥890
60. /88 F 3 L ¥ 5 A Kaisen choregi salad (kochori (raw
vegetables with a kimch style sauce) ) «==-+xxesreeeeeeeennes ¥ 890

61. v F v FKIBEFH M b DS 4 Shakishaki daikon to
juku tomato no salad (Daikon radish and tomato salad) ¥ 690

::tl:m Dried fish -

62. {8 v 4 DOFFE Shimahokke no hiraki

(Cut-open and dried Atka mackerel) =--ooeeeeeeeeeeeeeeenn ¥ 1360
63. BB (Half) oo ¥ 730
64. kO DRAE Toroaji no hiraki

(Cut-open and dried Large horse mackerel) ««----eeee-eee ¥ 590
65. XTI DE BT L Tachiuo no shoyuboshi

(Dried cutlass fish with Soy sause) «wsseeeeeereeneereennes ¥1190
66. ﬂﬁ% (Half) ...................................................... ¥ 690
67. BB E BREKT L Saba no hiraki mirinboshi

(Cut-open and dried horse mackerel with mirin) =+« ¥990
68 ¥% (Half) ...................................................... ¥590
69. KE G A HD—&TF L Okina ika no ichiyaboshi

(Dried |arge SqUId) ................................................ ¥ 790

ﬁ U Grilled &

70. X2 7'1) A Tennen buri kama (griiled yellowtail coller) ¥ 590
71. £/ \Z R BEE Shake harasu yaki

(Gri”ed plckled Salmon Be”y) ................................. ¥590
72. BE%EA 7 2B Fukuoka meisan iwashi mentai
(Sardlne and Cod roe) ............................................. ¥ 390

73. FFA Y 2LF LA A Kimoiri maruboshi ika
(Drled Squ|d Wlth ||Ver> .......................................... ¥490

74. T £ L Eihire(Grilled Ray fin) ««eceeseeeeeeesesescenenee ¥ 490

FJSJ Meat

75. HEa & Y > < fa Nichinan dori no tsukune

(Nichinan Chiken meat ba“) .................................... ¥690
76. F/BBLELERAKY AR EMTFHMT Torimomo sumibiaburi
gan-en to yuzugosho de

(Grilled Chiken Thigh with Yuzu pepper) «=-eeeeeeeeesee ¥ 590
77. =D 2 L DFIIS Hiden no tare no tebasaki

(Chicken wing with Special sauce ) «««eseeeeeereeeeeeeenee ¥ 230
1 ﬁig_hu (+1) ...................................................... ¥ 130
78. RIVE > AiEBEE Hormone hibashira yaki

(Gn”ed hormone) ................................................ ¥690
79. % Y B L Z F — X&EE Aburi buta shiso cheese maki

(Grilled Pork, Shiso leaf and cheese roll) ««««--seeeeeeeenen ¥ 530

HHETEE
i’iﬁEEﬁﬁé Grilled Vegetable @

80. ¥ & Z 7 A JiE Makomodake sumibiyaki
(Charcoal Grilled Manchurian Wild Rice)
81. RAIFDix A5 Naganasu no sumibiyaki

(Charcoal Grilled Iong egg pIant) .............................. ¥ 490
82. T/ F &AWt Enoki sumibiyaki

(Charcoal grilled Enoki mashroom) «««esseeeeeeeeeeneeeeenen ¥ 390
83. Bz E L3 A E Kawatsuki yamaimo sumibiyaki

(Charcoal G””ed yam W|th Skin) .............................. 4 390

~
~

/I Steamed/ Boiled

84. M Mzl DX F kM@K V) Tochio aburaage no negimiso aburi

(Grilled deep - fried tofu with green onion and soy bean paste)
........................................................................ ¥490

85. H L& E EF Dashimaki tamago ( Japanese omelette) ¥ 490

86. ;B L % H/ V2 — Shuto jaga butter (Potato with butter) ¥ 490

87. l& AN~ F— X Hanpen cheese

(Hampen cheese: fish minced and steamed with cheese) ¥ 490

88. &M F+ Gyunikomi (Beef stew) «+++eweeerssmeesseneens ¥690
89. HE W D/\i&ELLZX L Asari no hakkaisan mushi
(Sake_Steamed Clams) .......................................... ¥ 690

ﬁ}i Rice

90. Bk Shiromeshi (Steamed ricg) «+«wweeeerrrreeeereeneen ¥ 190
91. ZHD+#) Honjitsu no shirumono (Today's soup) -+ ¥ 230
92. 21T 5 R ERKIL < 58 Kamaage shirasu to otsubu

ikura meshi (Boiled whitebaite and salmon roe) ------- ¥ 890
93. £ 5T & —& | BBXF TldA Marugoto ippon mentaiko
gohan (Whole cod roe and rice)  ++«+«++s+sseessessesseeneens ¥ 490
94. 73V A& FFET Katsuo duke chaduke

(Marinadebonito and tea on rice)  «+--reereeerrrereneeaenns ¥ 590
95. WEINDEFHMF T8k Jiyouran no tamago kake gohan
(RaW €gQ ON RiCE) wrreesrrrresmsmresniiiteniiiieeiiee ¥390
96. BX[4E5%E Morioka nama reimen (Cold noodle) -+ ¥ 680
97. BRMEBEE HICE ) Misoyaki onigiri

(Soy bean paste grilled rice ball) ««++«+sseesseesseeeeeeenes ¥ 290
98. F#H/\ 2 —BEE HICE ) Shoyu butter yaki onigiri

(Soy sauce and butter gurilled rice ball) ««-++xeeeeeeeeeeees ¥ 290

9. HFEIT (B - BBATF - BRAL» - &BE) Ochaduke
(Tea on Rice(Pickled plum, cod roe,spicy cod roe, seaweed
paste)) ............................................................... ¥390

D;k Sweets

100. BEH#ZF 7 1) — L AT Shiratama cream zenzai

(Shiratama Green tea Cream Zenzai) «+w««seeeeesereeeeeees ¥ 490

101. BEEX T 74 X Kuromitsu kinako ice

(Ice cream with Dark Syrup and soy bean powder) -+ ¥330

102. ;BENJVF—F 3 3L — k74 X Nouko belgian chocolate

ice (Rich Belgian Chocolate Ice cream) — ««-eeeeeeeeseeeeeeees ¥ 290
<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
m Beef = Fish

Seafood n Vegetables

Dy

EXPERIENCE

Flour
[l Dairy Products Spicy
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