TEL 03-6768-1219

4-7-1 Koenji-Minami, Suginami-ku
Open: 6:00pm-2:00am
Close: Tuesday

(Food Menu)

Vegetable Dish
1.852%FH | EFC & DWW XRFER
Otsumami! Sujyoyu Negikonbu

(Green Onion and Kelp with Vineger and Soy Source) -+

2. BERODKMET 3 7 1 v 7 Hakusai no Misomayo Dip

(Chinese Cabbege with Miso and Mayonnaise Sauce) -+

¥300 B3
¥350 30

3.285 P LDEY FEF L Mamemoyashi no Pirikara Namuru

(Spicy Seasoned Bean Sprouts)

4. BFY S AEBE® Y HF Hakusai Salad on Kankokunori Gake

(Chinese Cabbege Salad with Korean Laver)

5.F LF > Z Kimchi Yakko

(Kimchi and Tofu)

6. f —1 > Z Zasai Yakko

(Pickled Mustard Plant Stem and Tofu)

7.7 R RFLF

Avocado Kimchi (Avocado and Kimchi)

8. BEFEDDpI ML X Satoimo no Yuzumiso Ae
(Dressed Taro and Yuzu Flavoured Miso)

Meat Dish

11.2247)\7 1 & Sisikebabu 1

(Meat on Skewers 1piece)

12. 74 2 v >FF > Keijyan Chicken
(Cajun Chicken)

13. %KY —t—2 1 K Tokudai Sausage
(Large Size Sausage 1piece)

14. 8KV —t— 2 & Tokudai Sausage?
(Large Size Sausage 2piece)

15. 4 X1 OBD L /\—/\7F lbericobuta no Liver Pate
(Lliver Putty of Pork Iberico)
Cheese

16. F— X 3 #&R% 1) Cheese 3syu Mori
(Assorted Cheese 3types)

17.2)b3d>V—Z AW F—X b—X b Gorgonzola iri Cheese

Toast (Cheese Toast in Gorgonzola)

18. 74907 &7 ) —LF—XE&Y Figlog & Cream Cheese

Mori (Figglog and Cream Cheese)

Side Dish

19. 5 TAEY Oden Mori (Assorted Oden )

20. LD F L F Ika Kimchi (Squid in Kimchi)

21. Bk 3 FB% Y Chinmi 3ten Mori

(Assorted Dainty 3types)

22. WA H > T Iburigakko

(Smoked Daikon Pickles )

23. 71) — L\F — XkM25&(1F Cream Cheese Misozuke
(Cream Cheese Pickled with Miso)

24. £ LIN—D L & D H¥A Tori Liver no Syoga Yaki
(Chicken Liver Stew with Ginger)

25.MIX #+ v (Mix Nuts)

26. K54 <>d— (Dry Mango)

27. % XF 33 (Kiss Chocolate)

28. 7 Lsih—)bF 3 3 (Rum Ball Chocolate)
29./\++F v 7R (Banana Chips)
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(Drink Menu)

Drink Menu in Winter

30. ¥+ —17— Ginger Sour (Ginger Sour)
31. 97— Yuzu Sour (Japanese Citrus Sour)
32. LZ 7 — Shiso Sour (Perilla Sour)

33. & BH DT T — Hachimitsu Ume Sour
(Honey and Ume Sour)

34.HOT 71 > Hot Wime (Hot Wine)

35.HOT ¥ > + —/\1 Hot Ginger High

(Hot Ginger and Wisky)

36. HOT (& 53 D#8/ \1 Hot Hachimitsu Ume High
(Hot Honey and Ume and Wisky)

37. HE Amazake (Sweet Japanese Sake)

38. BAEENAN Nihonsyu Tsuika (Added Sake)

Soft Drink

30. 4 —HZ w7 IbARAXT «— (Organic Ruibos Tea)
40. ¥ v X X 7% (Jasmine Tea)

41.HOT #8%— K (Hot Limonade of Ume)

42.#8Y/ —7 (Ume Soda)

Beer

43. % (v RAEINI)

(Draft (Black Label by Sapporo co.))
44, X1z K75 —)U (Yonayona Ale)
45. J0a7 (Corona)

46.)\— k= K (Heart Land)

47. 1—)LRI\—7% (Carlsberg)

48. L—A~> 704 (Léwenbrau)
49. JNAX—)bIT—)b (Bass Pale Ale)

¥ 400




Syochu

50. 2% & (Kurokirishima)

51. =& (Sangaku)

52. ZPE=E (Nikaido)

53.2< LA (Tsukushi White)

54. D< L& (Tshkushi Black)

55. BB (Sato no Akebono Brown Suger Based)

Sake

56. X 5&#S (Shime hari tsuru)

Tyu High

57.7—R>J\1 Oolong High

(Syochu and Oolong Tea)

58. £ 2%/ \1 Maccha High

(Syochu and Green Tea)

59. LE>HY 7 — (Lemon Sour)

60. >—7 7 —1—1 7 — Sikuwasa Sour

(Okinawan Citrus )

61. TATVAZ/\1 Sanpin cha High (Jasmine Tea) ¥ 480

Wine

INGRTA> (F1) /7%« B) (House Wine(Chile/Red - White))
62. 7 7 X (Glass)

63. 751> (Decanter)

Ume Liquerur
64. #%Z5H88 Ryokucha Umesyu

(Green Tea Ume Liqueur)
65. 78U MB7E Akai Umesyu (Red Ume Liqueur)
66. L% — P88 Limonade Umesyu

(Limon Ume Liqueur)
67. 5 LA FHDHEE Rum Jikomi no Umesyu
(Rum Based Ume Liqueur)
68.7K&Y - O & Mizuwari » Rock (with Water « Rock)
69.V—4 FZ v &l (+100 )

(with Soda and Tonic (Plus 100yen))
7007~ FU>728] (+100 M)

(With Soft Drink (Plus 100yen))

Whisky

71.7—1)—%2 A LR (Early Times)

72. > E— L (Jim Beam)

73. 1\ > %A > (Ballantines)

74.>—J\X 1) —73)b (Chivas Regal)
75.7\—/\— (Harper)

76. 2 v v 7 A =Tl (Jack Daniel's)
77.1\1 Z > KIX\—% 12 £ (Highland Park 12)
78. R—E77 12 & (Bowmore 12)

79. A (Kaku)

Service Highball
80. > 3w+ T kN1 (Sodaand Torys Wisky in Mug) ¥ 500
81. 75 ATA/\1 (Kaku and Soda in Glass)

Rum

82.0>1') O (Ronrico)

83. Y1 v —X (Myers's)

84. %+ 77> EILA > (Captain Morgan)

Voldka

85. A=/ 7 (Smirnoff)
86. X 70w A (Zubréwka)

Tequila
87. %27 )UK (Cuervo)
88.< ') 77 v F (Mariachi)

Gin
89. £ —7 1 —Z— (Beefeater)
90. R/ NA Y%7 747 (Bombay Sapphire)

Others
1. Y% > H> T #+— bk (Southern Comfort)

Service Cocktail
92. B A7 —0 > (Cassis Oolong)

93. A XY —4 (Cassis Soda)
94, H AA L2 (Cassis Orange)

95. ¥ AT L—"TF7)b— (Cassis Grapefruit)

96. 7)L—77 = )L% (Khalua Milk)

97. AN )AL > (Campari Orange)

98. 1IN L—T7)b—Y (Campari Grapefruit) - ¥ 550
99. 7>/\1) vV —#A (Campari Soda)

Soft Drink

100. 71 )bF VI I v—T—)b (F - H) (Wilkinson
Ginger Ale (Dry -« Sweet))

101. 34 3—7 (Coka + Cola)

102. 3/ 3—3 ZERO (Coka * Cola ZERO)

103. E—F Y —#4 (Peach Soda)

104. 7 )b 2—X (Apple Juice)

105. 4 L >3¥ 2 —2X (Orange Juice)

106. 7' L—77)b—Y Y 1 —X (Grapefruit Juice)
107. 7 —0O 2% (Oolong Tea)

108. T AU AZE (Sampin cha)

109. & % Maccha (Green Tea)

Specialty Coffee
1105 1S (Cup)
111.< % (Mug)

<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 Seafood GVegetabIes Flour

m Beef n Fish u Egg [l Dairy Products Spicy
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