AU cafe i

TEL 03-6383-0140

2-15-2 Asagaya-Kita, Suginami-ku

Open 11:30am-12:00am

Closed Tuesdays and the Last Monday of each month

RS

Small Dishes /\i¥

1. B REEEBF Jikasei Yaki Gyoza

(Homemade Pan-Fried Gyoza Dumplings)

2. EDTENZFE LA Nanohana No Karashiae
(Canola Flower Dressed with Mustard)

3. 183 Shiokara (Salted Squid Innards)

4. RE & 535 or FtJ¥ Nagaimo Tororo or Sengiri
(Grated or Shredded Yam)

5. REDFEHIF Nagaimo No Karaage

(Deep-Fried Yam)

6. —5 E Niratama (Chinese Chives Omelette)

7. FA T3 A Ginnan (Ginkgo Nuts)

8. F ¥ NYDT »F 3 EY FT— Kyabetsu No Anchovy Saute
(Anchovy Sauteed Cabbage)

Side Dishes —mm

9. KIREKREL»ZDYSFH

Daikon To Mizuna To Jako No Salad

(Daikon Radish, Mizuna, and Young Sardines Salad) ¥ 450
10. Lvb LDFIF Iwashi No Sashimi (Sardine Sashimi) ¥ 450

MNRARE—IH—FVETRHRFDEFBEE X

Smoke Salmon To Avocado No Nama Harumaki  (Dai)
(Smoked Salmon and Avocado Summer Rolls (Large)) ¥ 600
1. RAF—I9—FVETRDRFOEFEE )
Smoke Salmon To Avocado No Nama Harumaki  (Sho)
(Smoked Salmon and Avocado Summer Rolls (Small)) ¥ 500
13. &S HF ¥ —< 12— Yawaraka Chashu

(Tender Roast Pork)

14. FREODFHREITIHE Akauo No Kasuzukeyaki

(Grilled Red Fish Pickled with Sake Malt)

15. A8 F LY (Natto Omelette)

16. F— X EMEDIMEH Cheese To Natto No Kitsune Pizza
(Deep-Fried Tofu Topped with Cheese and Natto) -+ ¥ 450
17.0VBVBEHRDTL—F N—ZvhHI 4R
Iroiroyasai No Plate Bagna Cauda Fu

(Vegetables Platter, Bagna Cauda Style)

18. HIBD A 1) 1N 2 J5E Kaki No Garibata Yaki

(Grilled Oyster with Garlic Butter)

19. I|BF i LHYE Agedashi Kaki

(Deep-Fried Oyster in Broth)

20. 72 L % ¥ EF Dashimaki Tamago

(Japanese Rolled Omelette)

Hot Pot 60

21. fF/\> 5588 Butabara Hakusai Nabe
(Pork Belly and Chinese Cabbage Pot)

2. BNFGEEDIZIYVEROL2ILP S
Butabara To Tappuriyasai No Shabushabu
(Pork Belly and Vegetables Shabu-Shabu)

Staple Food SIEICT=F3EM

23.IF—B » AD T L& A Bachan No Suiton
(Suiton (Flour Dumplings Soup))

24. BH S DEIFHIFEE Okara No Okonomiyaki
(Okonomiyaki Made from Soy Pulp) g3
25. #iAd S &E A Nikomi Udon
(Stewed Udon Noodles)

ol

Lunch Time Menu SJF37LX="1—

(Extra rice and miso soup are free, refill is added ¥ 50.)
26.—HADHRHIENES ST VF

Ichinichi No Yasai Ga Torechau Lunch (Vegetables Lunch
(You can eat vegetables you need to eat a day.)) ¥3800 3
27. 959 LEFMDHFRAL— H34 - bfTE

Gusuji To Kisetsu No Yasai Curry

(Beef Tendon and Seasonal Vegetable Curry, Comes with a

Salad and A Small Bowl)

2. B EADSIDO FAF LA R T4 « NI E
Gudakusan No Fuwatoro Omu Rice

(Fluffy and Soft Hearty Omelette, Comes with a Salad and a

Small Bowl.)

Drinks for Set Menu Y FFU2JJ
29.0—k— 7A4RorFKv b (Coffee (Iceor Hot)) ¥ 100
30.4I% 7 A RorKv bk Koucha (Tea(lce orHot)) ¥ 100
31.7—aY& 7 A4 ARorkvy bk Oolong Cha
(Oolong Tea (Ice or Hot))

32.88% 7 A R orKw b Ryokucha

(Green Tea (Ice or Hot))

33. AR® S v & — Jikasei Lassi (Homemade Lassi) ¥ 150
34. 1\t RL—Y— (Parsley Smoothie)

35. BRBY Y+ —I—)b Jikasei Ginger Ale

(Homemade Ginger Ale)

36. 5 FE—IV (Lunch Beer)

37.5F 74 7 (FKor A) (Lunch Wine (Red or White)) ¥ 250

<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
m Beef a Fish

Flour

u Dairy Products Spicy

Seafood [ Vegetables

@ N
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Drink Menu FUJOXZ="1—
Beer E—Jb

38. £ E—JU Nama Beer (Draft Beer)
39. L F « 74 Red Eye (Red Eye)

Shochu JREd

40. #F L 1 {8l Umeboshi (Pickled Ume (1Pc))

Barley Shochu =G
41.hEYE (Kaorimugi)
42. #D; (Kannoko)

Sweet Potato Shochu 3FES5EET

43. BEE (Kurokirishima)

44. EEEHEIY (Kurokirishima Already-Diluted) ¥420
45.—%1& (Ikkomon)

46. FBh (Kichisuke)

47. =& (Mitake)

Perilla Shochu U &/l

48. 558 (Tantakatan)

Sake B#H

49. KDOH (BiRMGEEE - ILF) (Takenoi)

50.FER RE UPBAL (WKSEHS - =8+5)
(Kyokissui)

51. 5i8 (PRMSEE - R -+4) (Masumi)

52. AR (WREEBERE - L0 -+6) (Gangi)
5.XtEHE (MRELE - BE - +3 - fiRE)
(Daishichi Kimoto)

54. j\imh (FFRUBERERE - #Hhi8 - +4)

(Hakkaisan)

55.5877 (BuRMGEEE - & -+1) (Tatsuriki)

56. Int¥ K1l 60ml (HERAPGER « LRS- +1.5 ~ 2.5)
(Zuisho Oyama)

57. 48 \E (PKiEEZFEO - B0

(Senchuhassaku)

58.7k&EfE (PiRPRHEHE - 8K -+3)

(Mizubasho)

59. 29— k341 — (HRFEE - EF -+1)

(Taxi Driver)

60. =5% FiEILESRSE Y H 5

CEFRUSIRESBYEE - 8 ++2) (Misyoshi kiku) -+ ¥850

Wine 972

61. 95 X274 ik 140ml Glass Wine Aka 140M|

(Glass Wine Red 140ml)

62. 55 274 A 130ml Glass Wine Shiro 130MI

(Glass Wine White 130ml)

63. B 38X 7 1 7% 210ml Gabunomi Wine Aka 210MI
(Guzzling Wine Red 210ml)

64. b 3\8kd 7 1 >~ H 200ml Gabunomi Wine Shiro 200MI
(Guzzling Wine White 200ml)

Whisky O+ X¥+—

65.# (Kaku)

66. T8 (Taketsuru)

67. A—IN\—=-v 7 (Super Nikka)

68. 1LiF (Yamazaki)

69. 7A1IVF2—%— 85 (Wild Turkey 8 Years)

70. 1\A R—Jb (Highball)

71. BRBD VY ¥ —I\L K=V Jikasei Ginger Highball
(Homemade Ginger Highball)

Fruit Liquor REH
72. AREEE HMOERAY (HEEZXH) Jikasei Umeshu

(Homemade Plum Wine)
73. I Y & EEB Nigori Shinruchu
(Crowdy Apricot Wine)

Sour,etc... 30— - {ti

74.#F L 1 {Bl Umeboshi (Pickled Ume (1Pc))

75. BRBI Y ¥ —H 7 — Jikasei Gingersour
(Homemade Ginger Sour)

76. ARBE Y b I ¥ —I1\A Jikasei Hot Ginger High
(Homemade Hot Ginger High)

77. %55 L—7 7 1b—"2% 7 — Nama Grapefruit Sour
(Fresh Grapefruit Sour)

78. £ L E 17— Nama Lemon Sour

(Fresh Lemon Sour)

79. ¥ < A4 7 — Zakuro Sour (Pomegranate Sour)

80. k< F/\A1 Tomato High

(Shochu with Tomato Juice)

81. ;& L#BF L Y7 — Tsubushi Umeboshi Sour
(Crushed Plum Sour)

82.E/\1 Chu High (Shochu Highball)

83. %/ \A Ryokucha High (Shochu with Green Tea) ¥ 400
84.7—nO/\A Oolong High

(Shochu with Oolong Tea)

85. LZ# 7 — Shiso Sour (Perilla Sour)

Cocktails 135 )b

86.VIVT 1 « Fv ¥ (Salty Dog)
87.73v 7« «Y— (Bloody Mary)




