OKini

H—3&l

TEL 03-3336-1852

4-9-21, Asagaya-Kita,Suginami-ku

Open 5:00pm-11:00pm[Mon-Sat]
12:00am-11:00pm[Sun]

Closed Tuesdays

ABRAIZ DK (Taste of Real Osaka.)
BRICEET 525 DIEKIREK W EZE

(Our Foodstuffs are Direct Delivery from Osaka.)
&I EFith & TJ (Before-tax Price.)

i%i&ﬁalSWGw

1. XA & Butakakuni (Simmered Pork Belly)

2. BEIRYJ CEiA & Kankokufu Gyusujinikomi
(Beef Tendon Stew in Korean Style) «----««xxeeeeeeeeeee

3. BRBH 9 UEiAH Zikasei Gyusujinikomi

(Homemade Beef Tendon Stew)
4. £DEiAdH Motsunikomi (Simmered Beef Giblets) ¥ 380

— IR A 1a Carte

5. ;%u H|yayakko (Cold Tofu) ........................... ¥ 350
6. #2 Edamame (Boiled Green Soybeans) -+ ¥ 350
7. 2% L Mamemoyashi (Bean Sprouts) =« ¥ 350
8. F L F & Kimchi Mori (Kimchi) =~ -oeeeeeeereeeeneene ¥ 350
9. E'V) 39 B8 Pirikara Surume (Spicy Squid) «-+-+ ¥ 350
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10. C» &35 LK B Jako Oroshi Ponzu
(Young Sardines with Grated Daikon Radish and Ponzu

Sauce) ......................................................... ¥350
11. ;&Y &b Tsukemono Moriawase
(Assorted Plckles) .......................................... ¥ 350
V5% saiad

-71-\7' l.-lj-7ﬁ (POtatO Sa|ad) ........................ ¥38O

13. X#RYS 4 Daikon Salad (Daikon Radish Salad) ¥ 380

14. ZIF 55 4 Gobo Salad (Burdock Salad) ---+-- ¥ 380
15. %8 L F=< F X5 A X Hiyashi Tomato Slice
(Cold Sliced Tomatoes) .................................... ¥ 380
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A ° BEM Rice & Miso Soup

16. :*‘ilu Gohan (RICG) ................................. ¥ ‘]50
17. B0+ Misoshiru (Miso Soup) «weeeeeeeeeeeenneee ¥ 150
BES W Hot Plate Dishes

18. LHMEE Ikayaki (Squid Pancake) «««««-eeeeeeees ¥ 230
19. R EFLFAY Negi Kimchi Iri

(Squid Pancake with Green Onion and Kimchi) -+ ¥ 330

feCiRE (V—R - T - RERVERD
Takoyaki (Sauce * Shoyu * Negiponzu) (Octopus
Dumplings (Sauce/Soy Sauce/Green Onion Ponzu Sauce))

20. 5 @AU (5 PCS) .......................................... ¥ 300
21.10@AU (‘IO PCS) .................................... ¥550
22. F LFAY Kimchilri (add Kimchi) «-eoeeeeee +¥100

BEA3E = &L 12 L{3E Akashi Yaki Fu Dashi Tsuki

(Akashi Yaki (Octopus and Egg Based Dumplings) Style
Served with Broth)

23. 5 @AU (5 PCS) ..........................................
24.10 A Y (10 Pcs)
25. KEARRETLIFE 10 A Y Hon Akashiyaki Dashi
Tsuki (Real Akashi Yaki (Octopus and Egg Based
Dumplings) 10 Pcs Served with Broth)
26. Z X8 L Soba Meshi (Fried Noodles and Rice) ¥ 850
27. ZE& LY L— 7 Soba Meshi Crepe

(Fried Noodles and Rice with Crepe)
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BITRNS - 9ES-E
Okonomiyaki & Yakisoba
Step 1. S HIE < HEZERTFREVERESECTE

L™ (Choose Okonomiyaki or Yakisoba from listed below.)

A. H1FHH5E Okonomiyaki |
(Japanese Pancake (Saute pre-mixed ingredients))
B. J¥R®NKi¥ Yoshokuyaki (Vegetable Pancake) ac
C. [LBM¥F Hiroshimayaki (Hiroshima-Style Pancake Ak
(Saute the ingredients separately))
D. ¥ ¥ Negiyaki (Green Onion Pancake) @)
E. YV —A®FZIF Sauce Yakisoba (Sauce Fried Noodles) &R
F. 5% Z & Shio Yakisoba (Salt Fried Noodles) | @)
Step 2. BIFHIRE - REZRIITRIVEMESLEEUTF
T L (Choose the ingredient from listed below.)
G. BRI &1 B A Y Butaniku / Ika Iri
(with Pork or Squid) ....................................... ¥ 580 m
H. 1 ABEAY lkaButalri (with Squid and Pork) «---- ¥700 DG
L AGAYEDbilri (with Shrimp) «--eeeeeeeeeseeeenens ¥ 800
J. FLFBEAY KimchiButa Iri
(With Kimchi and POrk) «««eeeeeeeeemmreeeeeeeeeeeeeennnn. ¥ 800 mn
K. BAXFHEXA Y Mentaiko Buta Iri
(with Spicy Cod Roe and Pork) - eeeeeremseensennnnins ¥ 800 m
L. LCarB<HAY SujiKon Chikuwa iri
(with Stewed Beef Tendon, Konnyaku and Sliced Chikuwa
Fish Cake) s aWRRSTIsst, L. oo o ¥ 800 m
<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
#h: %3 [Cle %[ 0]. [#[H] 2 iAANes
#2535 PROJECT SUGINAMITOKYO



M. ZU'>—7— FAY Ebi Seafood Iri
(with Shrimps and Seafood)
N.F—X. EF b, A—=2Y Cheese. Potato. Bacon

(with Cheese, Potato and Bacon) ««+««+xeeeeeerereneees ¥ 900
0. AN ¥ )b 6 & Special Rokushu
(With 6 Ingredients) «««+sseeseemseeseenneaieeniees ¥ 1000
P. ¥ Kaki (With Oyster) ««+-eeeeeemmeemenieaen. ¥ 800
c >

Y ¥ S D toppings
39. R FIRE Negi Yaki (with Green Onion) ----- +¥ 200
40. €4 /HEE Modern Yaki (with Fried Noodles) +¥ 100
41. P EZIEKEE Yakisoba Omori

(with Extra Large Fried Noodles) «+-=sseeeeeeeeeeeeee +¥200
42. EF%&¥ 00—V Tamagomaki Roll

(W|th Omelet RO“) ....................................... ¥ 150
43, EF 0B Tamago Nose (Topped withaEgg) +¥ 100
44. F—ZXAY Cheese Iri (with Cheese) -+ +¥100
45. EF A Y Mochilri (with Rice Cake) ---+++------ +¥100

ﬁ’éﬁﬁ? Stur-Fry Grull Menu

46. HIR¥ 3 —Y A ~NYIJBEAY Teppan Gyoza
(Gyoza Dumpling Grilled on Hot Plate)
47.%8¥ 3—Y ISk« FLFH

Bo Gyoza (Nira / Kimchi) (Stick Formed Gyoza Dumpling

(Ch|nese Chlve / KlmCh|)) ................................. ¥480
48. B+ L F*4& Buta Kimchi ltame

(Stlr_Frled Pork and K|mCh|) .............................. ¥48O
49. 7/ F L F W 1= 8 Geso Kimchi [tame

(Stlr_Frled Squ|d and Klmchl) ........................... ¥480
50. 9" CBX+ L F#4&b Suji Buta Kimchi Itame

(Stir-Fried Beef Tendon and Kimchi) = +++eeeeeeeeeeeeee ¥ 680

51.3—2, A=Y DI\ 2—15#¥E Corn, Bacon no Butter Yaki
(Corn and Bacon Sauteed with Butter)
52. F— R, KT b, N—2#EE Cheese, Potato, Bacon
Yaki (Cheese, Potato and Bacon Sauteed)
5.IV /FEAN-TVON2—EhIRE
Eringi to Bacon no Butter shoyuyaki (Eringi Mushroom and

------------

............

Bacon Sauteed with Butter and Soy Sauce)
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5. 2 AREDIS 2 VRAF—XE
Takoyaki No Gratin Fu Cheese Yaki
(Octopus Dumpling Gratin)

Bl eoo

55. & AFHEE Tompei Yaki (Pork and Egg Pancake) ¥ 480

56. € HEREE ka Yaki (Squid and Egg Pancake) ¥ 480
57.8RF—Afeo ZVFLLY

Teppan Cheese Tappuri Omelet

(Cheese Omelet Grilled on Hot Plate) «««--seeeeeeeeees ¥ 480

58. LAFERE FLFF—ZXAY
Tompei Yaki Kimchi Cheese iri (Pork and Egg Pancake
with Kimchi and Cheese)

ﬁ Meat

59. 1% D1 21 X 7—F Wagyu no Saikoro Steak

(Dice Cut Japanese Beef Steak)  ==-oooeeeeeeeeeeeeeeeee ¥ 980
60. 2 > DIFR/EE Tongue no Shioyaki

(Grilled Beef Tongue with Salt) ==x«eseeeereereeeneeennnes ¥ 980
61. 5DtV EH > T ViR

Wakadori no Seserigushi Assari Shioaji

(Chicken Neck Meat Skewer Sasoned with Salt) -+++- ¥ 880

62. RIVEY 3HUYEHZIIS
Horumon Sanshu Pirikara Miso Itame (3 Types of Organ

Sauteed with Spicy Miso Sauce) «w-seeeeeeeereeeaneens ¥ 780
63. #FEH— Y v VBE Jidori Garlic Yaki
(Grilled Chicken with Garlic) «++---eeereeeeeeeeeeeseenee ¥ 680

64.FEH—Y v Y IN2—RUBEHRE
Jidori Garlicyaki Butter Ponzu yaki
(Grilled Chicken with Garlic Butter and Ponzu Sauce) ¥ 680

65. B FOd > ¥ WiE4 L Tontoro Assari Shiodare
(Fatty Pork with Salt-based Sauce)
66. 4/\5 = DEkHRIFERIE Gyuharami no Teppan Yakiniku Fu
(Hot Plate Roast Style Beef Skirt Steak)
67. EBDEE YR L HFROBKMRIYS Wakadori no Seseri
Niku to Yasai no Teppan Itame (Chicken Neck Meat and

Vegetable Sauteed on a Hot Plate)

#le
(=

=06
£08

o]V

68. —SHR LT Y DR Fhtbsd Nirayasai to Sunazuri
no Negiaburaitame (Chinese Chive, Vegetable and
Gizzerd Stir-Fried with Green Onion Flavored Qil) -+ ¥ 580
69. MEEF IS D SEAHUREE Jidori Tebasaki Tsubukoshoyaki

(Chicken Wing Grilled with Pepper) = «-eeeeeeeeeeeeees ¥ 480
70. Y+ — Y —+t—2 German Sausage - ¥ 480

iﬁ“ Seafood

71. HF KRR ES 5 LR BEED T Kaki Teppanyaki
Oroshiponzugake (Oyster Roasted on a Hot Plate Dressed
with Grated Daikon Radish Ponzu Sauce)
72. HFXDERUI T A HIVI N —I5HE
Kaki no Shioyaki or Escargot no Butteryaki
(Oyster Roasted with Salt or Sauteed with Butter)
73. K2 T7HERDOIRAIVINZ—IRE
Hotatekaibashira no Escargot Bytteryaki

(Scallop Roasted with Salt or éuteed with Butter)
74. ABRET ANFDIRAAIVIANZ —ifE
Shiromizakana to Aspara no Escargot Butteryaki
(White Fish and Asparagus Sauteed with Butter)
75. 1 hDZRERERVED T

lka no Sugatayaki Negiponzugake (Roasted Squid with

¥780

¥780

¥680

Green Onion and Ponzu Sauce)
76. 7Y DH—) v 71\ 2 —1#E Geso no Garlic Butteryaki
(Squid Legs Sauteed with Garlic Butter) ¥ 480
77. 7/ IEREERISIN G —EH

Geso no Shioyaki or Buttershoyu (Squid Legs Roasted

...........................

with Salt or Butter Soy Sauce)
78. 7Y M AR HF Geso no Mayopongake (Squid

Legs Dressed with Mayonnaise and Ponzu Sauce) ¥ 450
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TEL 03-3336-1852

4-9-21, Asagaya-Kita,Suginami-ku
Open 3:00pm-12:00pm[Mon-Fri]

12:00am-12:00pm[Sat-Sun]
Closed Tuesdays

R U @ 7 Drinks

l.’:“‘)v Beers

79. %y RKO%E—JV () Sapporo Nama Beer (chu)

(Sapporo Draught Beer (Middlg)) «««+xxeeseeeenereeenen ¥ 480
80.£E—JV (1) Nama Beer (Sho)
(Draught Beer (Sma“)) .................................... ¥4OO

#Elf—-)v Bottled Beer

81. ¥y ROAE S AJb Sapporo Kurolabel

(Sapporo Black Label Beer) roeeereeeereeeneiiiininnn. ¥ 500
82. TE R YEBISU (YEBISU Beer) «+wevsevsessessessenss ¥ 500
8.9 kU= F—IbT7Y~— 334mlSUNTORY All Free
(SUNTORY A” Free) ....................................... ¥ 300

F 2 —) N4 Shochu High Balls

84. LE Y Lemon (with Lemon) ««eeeeeeeereeemeeennne ¥ 380
85. 54b L|me (Wlth lee) ........................... ¥380
86.F Y A T Aoringo (with Green Apple) «----------- ¥ 380
87. #8:8 Umeshu (with Plum Wine) -eeeeeeeeeeeeen ¥ 380
88. HIVE R Calpis (with Calpico) ---weeeeeeereeeeseees ¥ 380
89.#4 L ¥ Orange (with Orange) ««-«eeeeeeeeeeees ¥ 380
90. ' L— 77 1b—"Y Grapefruit (with Grapefruit) ¥ 380
91. 75 v 71 Black Tea (with Black Tea) «+------- ¥ 380
92. HAF Anzu (With Apricot) «eeeeeeeeeeeeseneeen ¥380
93. #ETERRIE Keikachinshu

(with Fragrant Olive Liquer) .............................. ¥ 380
94. ﬂ)f YUZU (Wlth YUZU) .............................. ¥ 380
95. *ﬁ Ume (Wlth Plum) ................................. ¥380

%ﬁ!} Shochu

96.0v 7 « KEIY - HizEIY - v—OVE| - F& < BH
Rock « Mizuwari « Oyuwari « Oolongwari « Gyokurowari
(On the Rock/with Water/with Hot Water/with Oolong

Tea/Wlth Green Tea) ....................................... ¥ 380
97. ;k (lce) ................................................... ¥ ‘]50
98.LEY «#FL 2 1 Lemon - Umeboshi 2 pcs

(Lemon/PiCkled P|um) .................................... ¥ 50

7R 5DV Keep Your Own Shochu Bottle

99, L MMB . 900mliichiko (iichiko) — «eweeeeeees ¥ 2300
100. ¥ 2% HE 900ml Satsuma Shiranami

(Satsuma Shlranam|> .................................... ¥2300
101. 28 700mlJinro (Jinro) «-eeeeeeeeeeeeee ¥ 1800
102. F+ 2 RJb 360ml Chamisul (Chamisul) - ¥ 800

Eﬂiiﬁ Sake

103. 2B 180ml Reishu Hakushika

(Cold Sake HakUSh|ka> .................................... ¥38O
104. %8 LEEE 300mlReishu Yamadanishiki

(Cold Sake Yamadanlshlkl) .............................. ¥8OO
105.2H A HBHE 180ml Atsukan Shiroshika

(Hot Sake HakUSh|ka '|80m|) .............................. ¥38O

VY7 b RVY)S/D soft Drink

106. 7—0O % Oolong Cha (Oolong Tea):-- ¥200

107. ¥ &£ < A& Gyokuro Tea (GreenTea) «ww+-e- ¥ 200
108. :_5 COla (Coke) ................................. ¥ 200
109. ¥+ —X—Ib Ginger Ale (GingerAle) -« ¥ 200
110. A4 4 — Cider (Cider) «-ereeemermememmrmenenennnes ¥ 200
111. AILER Calpis (Calpico) ........................... ¥ 200
112. iRBEIK Tansansui (Soda) «woceeeerreermeeeeenenes ¥ 200
113. 7 LI 2—2R (Orange Juice) -wweeemeeees ¥ 250

114. 5L—F 71—y 21— (Grapefruit Juice) -+ ¥250
115. AIVER Y —4% Calpis Soda (Calpico Soda) ----- ¥ 250
116. 1587 1+ — ¥ — 4 Tokusei Tea Soda

(Special Tea Soda) «wwweeessmrrrreeesmmmmrreenniiiiieennn. ¥ 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 Pork Seafood n Vegetables Flour
m Beef a Fish u Egg [l Dairy Products Spicy

EXPERIENCE
SUGINAMI TOKYO



