i () — -T=IV (2 ARH) (Tail)
S -BIVE (Kalbi)
0 , .Y ¥ HA E Jagaimo (Potatoes)
An 5. T3 DELH Egoma No Ha To Kona
(Perilla leaves and powder)

R 6. h&%F (Kujo negi(Green onion))

A La Carte

30. 49 L&A Gyusuji Nikomi (Beef tendon) :
31. €57 x lkafe (Squid hoe (Korean style sashimi)) --- ¥ 700 (=3
32. D3 B EBRDEBKM A Tsubugai To Yasai No Karami Ae .
(Spicy sea snail and vegetables) v 800 Blald R AL
334 RIVEY EFROE UL = I

e
e

000 QA6

7. %F & ERF Negi To Tamanegi (Leek and onion) -+
. 8. v % Tok (Tteok (Rice cake)) Gyu Horumon To Yasai No Pirikara Itame e

TEL 03-6383-0306 9.8 L Ojiya (Rice porridge) (Spicy stir fried beef organ meat and vegrtables) ¥ 950 RalCIA o
2-13-2, Koenji-Kita, Suginami-ku ' 10. 5—X* > Ramen (Ramen noodle) 34, ¥+ L. F Buta Kimchi (Pork and Kimchi ) ¥ 800 B3 ,d - L

Side Dishes. (Side Dishes) 35. by Ry + (FREBIOHFER) Toppogi (Tteokbokki ( 4 E
11. BEIESHR Kankokufu Hiyayakko Rice cake and fish cake with sweet red chill sauce)) ¥ 850 LT
Closed: Mondays y (Korean style cold tofu) 36. F ¥ 7Fx (33 Japchae (Jap Chae (Sweet patato .l
Credit Cards Accepted 12. ¥ EF L HDFEBIESH X Saki lka No Karamiso Ae : noodle with beef and vegetables)) ¥850 AR

0 ‘ 13. F ¥ ¥+ Chanja (spicy pickled cod entrails ) ¥300 § 37. 75 7 F L (Gyeran Jjim (Korean steamed egg)) ¥500 O
LN \ 14. 58E DY) Kankoku Nori (Korean seaweed) 3. ARBEACYDLY (EASHTEDELA L HT)
; T - 4 Jikasei Donguri No Mu
Kl mChl 3 (Homemade Dotorimuk (Acorn Jelly))
15. B34 LiF Hakusai Kimchi - (Chinese Napa cabbage Kimchi) ¥ 380 39. F—X b K v F Cheese Toppogi

s 16. 757 F (KIR) Kakuteki (Daikon-radish Kimchi)  ¥380 (Tteokbokki with Cheese  (Rice cake and fish cake with sweet
Asagaya Gamjatang 17.41%LF (265 Y) Oi Kimch Jadehilksalta)) voso [

Open: 5:00pm-11:30pm

1.FESBDLI Y2 (—AFL TEXE2 ABIKUEAYDEY) (Cucumber Kimchi) 40. 7Y L7 IVvaAF¥ (1 HEBRADHFWE) Osamu Bulgogi I X A

1 bl |‘.|.

(Asagaya Gamjatang (Minimum 2 orders)) ¥1580 G 18- FLFE&Y &bhH Kimchi Moriawase (Korean BBQ Squid and pork ) ¥ 1200 RIS

This is one of popular Korean foods which is potato hot pot. We (Assorted Kimchi) N. Ky 9L (BEOFFEH) Possamu
use beef tail and kalbi, soup is white, not spicy red, so everyone 19. 7R A FF LF Avocado Kimchi (Avocado Kimchi) ¥ 380 (Bossam (Boiled pork belly with vegetables))

can enjoy even you don't like spicy. This white broth is very rich .
ﬂavor,Jmi/)uthfuIyofumami.Youpalzlo can add spicy souce o>r/ NamUI (Korean Seasoned Vegetables) {3 SDUDS, RICES and NDOdIES
green chili pepper if you like. 20.5FF LIVEYEDE (BHPL. EAZFL, FE5hAE, 2.v1vavay
Please enjoy our original Gamjatang. KB, A#E) Goshu Namul Moriawase (5 kinds Assorted (Sul Long Tang (Sliced beef in bone broth))
Namul (bean sprouts, Osmunda japonica, spinach, 43.v)1va >R % v I\ Seolleongtang Gukbap

[How to enjoy Asagaya Gamjatang] daikon-darish and carrot)) (Sul Long Tang Bap (Sliced beef and rice in bone broth)) ¥ 880
1.Enjoy our special broth 21. 26 % L Mame Moyashi (Bean sprouts) 44. 739y (FLEDX—7) Pugoku

Mix Perilla leaves and powder into hot pot then enjoy our 22.1¥53hAE Horenso (Spinach) (Bugeo Guk (Dried pollack soup))

special broth again. 23. A F > Zenmai (Osmunda japonica)
2. Adjust spicy taste as you like

Scoop ingredients, use spices and condiment if you like. Salads > - Notices
3. Pick any topping for your hot pot 24. F a3 L¥4 5 4 Choregi Salad (Korean Green salad) ¥ 580 Some of restaurants accept CASH ONLY

You can order extra ingredients and broth. 25.avF a3V (HFf=TFLF) Kotchori The price including or excluding TAX is depending on the restaurant
A5Te T \Daioibh e (Fresh Kimchi) Some of restaurants require COVER CHARGE

p| . dl . id ih Some of restaurants require to order at least ONE DRINK
ease enjoy ramen noodle or rice porridge with soup. T H -
Additional Ingredients. (Additional Ingredients) Eh IJIMI (Korean Pancakes) <Ingredients/Taste>

26. B8 F F = Kaisen Chijimi (Seafood chijimi) ¥ 850 Chicken [Ea] Pork Seafood [ Vegetables Flour
27.=5FF = Nira Chijimi_(Chive chijimi) ¥ 700 Beef  ERFish  [Egg [ Dairy Products [ Spicy
28. F LLF FF = Kimchi Chijimi (Kimchi chijimi) ¥ 700

29. F—XFF = Cheese Chijimi (Cheese chijimi) ¥700 g wh: BB Cle % e 2 EXPERIENCE
(with cheese 150yen extra) el il SUGINAMITOKYO




E

45, 7’34 v 9 v I\ Pugoku Gukbap

(Bugeo Guk Bap (Dried pollack and rice soup))
46. 1 7 + ¥ A—7 Yukgaejang Soup
(Yooke Jang (hot and spicy beef soup)) ¥780 QO3
47. 1 r ¥+ » % v I\ Yukgaejang Gukbap

(Yooke Jang Guk Bap (hot and spicy beef and rice soup)) ¥ 880 E3(JF
48. ALR Y (7—)VA—7) Komutan

(Gomguk (Beef soup))

49. 2 L2 > % v 1\ Komutan Gukbap

(Gomguk Bap (Beef and rice soup))

50. L5 2 (BES. 2~ 3 A%) Samgyetang

(Samgyetang (feeds 2-3 persons))

51.%% (E=FRE) Reimen (Naeng Myun (Noodle in cold

beef broth) summer season only)

52. EE /i Bibim Men

(Bibin naeng myun (Noodle with spicy sauce))

53.EEVI

(Bibim Bap (Vegetable and geef mixed with rice))

54. %5 ZEE /N (Salad Bibim bap)

55. Bl EE >\ Ishiyaki Bibimbap

(Dolsoot Bibim Bap (Bibim Bap in Hot stone bowl )) -+ ¥ 950

56. F—X\KEE EE 1\ Cheese Ishiyaki Bibimbap

(Cheese dolsoot bibim bap (Bibim Bap with cheese in Hot

stone bowl ))

57. 15 Yakiniku Don (Korean BBQ on Rice)

58. F v I+ BICEFY (27 A) Chanja Onigiri

(Rice balls with spicy pickled cod entrails (2pcs))

59. 512 (Rice)

60. /A5 A R Sho Rice (Rice (Small))

i Jigae (Korean Hot Pot)

61.AVFYITF5 (MEBEBFT)

(Soon Doo Bu Jigae (Hot and spicy soft tofu stew))

62. Bk F 4° Miso Jiigae (Denjang Jigae (Hot and spicy
fermented soy bean stew))

63. ;B F 4 Kaisen Jiigae

(Heamul Jigae (Hot and spicy seafood stew))

Beers

64.%E—JU i Nama Beer Chu (Draft Beer (M)) ¥ 480
65.£E—JU 7 Nama Beer Sho (Draft Beer (S)) ¥ 280
66. TERAE—IV HijR (Yebisu Beer (M Bottle)) ¥ 680
67. ZL X7 L7 IbA—Ib 7Y — (Premium Alcohol Free) ¥ 420

Hoppy and High Ball

68. Ky E— (A 2) (Hoppy (White/ Black))
69. IiH* (Naka (Additional Shochu))

70. 7 & (Soto (Additional Hoppy))
71. \1 K=V (High Ball)

Plum Wine

72.#8i8 90cc Umeshu (Plum Wine 90c c)
73.0v %7 « KEIY - V=FRYHSERUTETL
Rokku/Mizuwari/Soda (Plum wine (On the Rocks/ With
Water/With Soda))

Glass Makgeaolli
74.Z=%< v Y (E-Don Makgeolli)
75.Y71Vb=» Y (Seoul Makgeolli)

76. 7y AV E &<y Y
(Kooksoondang Makgeolli (Carbonic Acid))
77.3—=%1b= v Y (Yoguru Makgeolli)
78. /&< v Y (Tora Makgeolli)

Bottle Makgeolli

79. %< v 1Y (E-Don Makgeolli)

80. Y71V = v Y (Seoul Makgeolli)

81. Vv RV F &< vV
(Kooksoondang Makgeolli (Carbonic Acid))
82.Fg< v 1Y) (Tora Makgeolli)

Sours

83.7—n>Iv1 (Oolong High)

84. LEH7— (Lemon Sour)

85. 5 L—77IV—2H% 7 — (Grapefruit Sour)

86. A1 L} 7— (Lime Sour)

87.— %9 7 —¥—4)— Shikuwasa Sour

(Citrus Depressa Sour)

88. W Fl&BFH DY T — Yuzu Hachimitsu Sour (Yuzu citrus and
Honey sour)

Glass Shochu

89. 5 YE (F) (Kararilmo (Sweetpotato))
90.8#%E (3) (Shirokirishima (Sweetpotato))
91.#15& (%) (Waramugi (Buckwheat))

Bottle Shochu

92. 5 W E (F) (KarariImo (Sweetpotato))
93.8%&E (¥) (Shirokirishima (Sweetpotato))
94.f15%F (%) (Waramugi (Buckwheat))
95.JINRO (JINRO)

96. F+ = XJV (Chamisul)

97. 5hHYERAB (Funwari Kyogetsu)

Mixers & Garnishes for Shochu
98. BEER. #|F®. OJ— &, Oolong Cha/Ryokucha/Corn Cha
(Oolong tea, Green tea and Corn tea)

99. 7k Mizu (Water)

100. XEE7K Tansansui (Soda)

101. TE7 > (Evian)

102. #8 3 {El Ume Sanko (Salty plums 3pcs)

103. LEV 1/2fHRAS5 4 X or 3 I Lemon Slice/Cut

(Half Lemon (Slices or wedges))

104. 514 L 1/2{@B Y b Lime (Half Lime)

105. 7K Koori (Ice cubes)

Sake

106. /\i@il (Hakkaisan)

107. 5%  BURAMSER

(Dassai  Brewed with very highly polished rice )
108. fl Kan (Hot Sake)

Glass Wines
109. F%k. H Aka Wine/Shiro Wine (Red/ White)

Bottle Wines

1M0.9VF5=%H s ANIWR - V=T4 =37 ()
(Undurraga Cabernet Sauvignon (Red))
M.OYES=H-2¥IVF2 (B)

(Undurraga Chardonnay (White))

Soft Drinks

112. 3—75 (Cola)

113.100% # L YY1 —ZX (100% Orange Juice) -+
114. BE8EZ Oolong Cha (Ooling Tea)

115. §#% Ryokucha (Green Tea)

116. ¥ — % Hige Corn Cha (Corn SilkTea)

Dessert
M7.74X92)—L (/N=Z) (Vanillalce Cream)




