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“Hoshifuru

TEL 03-3220-0940
1-15-8 Kamiogi,Suginami-ku
Open 18:00 ~ 2:00(L.O 1:30)

Closed Irregular Sundays
0

Drink Menu
N> AZa1—

Beers
E—JU

1.BSNIVRY 3 v+ (%)

Black Label, medium beer mug (Draft)
2. 2% VT 4 A7 Shandygaff

3. Ly F77 4 Redeye

Soft Drinks

> TR

4. # LYY 2—2X Orange Juice
5. 9bL—77I1V—Y Y 1—X Grapefruit Juice
6. 37 « J—3 Coca Cola
7.9V % —I—JbGinger Ale
8.7 —MO % Oolong Tea

9. %% Green Tea

10. ¥ ¥ A X % Jasmin Tea

11. 7—=Ib¥ L — Earl Gray

12. < b 22— X Tomato Juice

Chu-hi
VAN

13. 7—RA>/\1 Oolong High
14. LE Y7 — Lemon Sour

15. 9 L—"771b—"Y 3 7 — Grapefruit Sour

16. ¥ ¥ A X J\A Jasmine High
17. $I%/\A Tea High
18. 54 a7 — Lime Sour

19. =% 7 —H—+4 7 — Shikuwasa Sour

20. b= F/\A Tomato High

Whisky
74 XFx—

21. A Kaku

22.1 « W/\—/\— |.W. Harper

23. I ¥ v H =TV Jack Daniel’s
24. L& Yamazaki

25. 741V K2 —%F— Wild Turkey
26. —I\NA 1Y) —74Jb Chivas Regal

Drinks to mix
ZEHD

27.Y—% Soda

28.7K&¥) Water

29. P74 R7 v 7 Twiced up
30. &> 0w 2 On the Rock

33 Coke
32. 9T v — Ginger Ale

Cassis
Hho R
33. A RAF L > Cassis Orange

34. hY R L—T71b—"Y Cassis Grapefruit

35.H¥ A —A 7 Cassis Oolong
36. B AY —4 Cassis Soda
37. h RAE 7 Cassis Beer

Peche
N T
38. 7 7 Y —%—7'Ib Fuzzy Navel

39. LT TIN>F Reggae Punch
40. 7 7Y —E7 Fuzzy Beer

Vodka
)£
41. 9% vH b=y % Vodka Tonic
42. € A3 = 2—Jb Moscow Mule

43. A9 1) 12— FS A 1\— Screw Driver

44 IbT 1 K ¥ Salty Dog

Gin

v

45. > b= % Gin Tonic
46. 7 1\v % Gin Buck
47.91) v %— Gin Rickey
48. 54 L Gin Lime

Dita
T4 4

49. 7 4 27 L ¥ Dita Orange
50. 7« 2% L—7 Dita Grape
51. 74 247 Dita Asia
52. 7 4 & ¥E—= Dita Moni

Wine
Jq >

53.I\VRGSRA7A4(#F - A)
House Wine (Red/White)
S54.INDRDALVTHhHVZ (R H)
House Decanter (Red/White)
S55.INQRARAIN=I )2 5TT74
House Sparkling Wine

56. ARBY VT (R - B)
Homemade Sangria (Red/White)




Wine Cocktails Warm dishes
TAH TN AR
57. %=1V Kir 81. F R FRADFRT 1 V&
58. F# 7 1 Kitty Beef Cheek Meat Stewed in Red Wine
59. ') &—F 3 Calimocho 82. X0 D7 b—< 3 XO Sauce Ajillo
60. R 7)Y 7 — Spritzer 83.7HUmET 1 #EL
61. #—)bA7 1 ¥ Il Kir Royal Assorted Asari Clam Stewed in White Wine
62. T €Y Mimosa 84. HithER
Fried Chicken with Sweet and Sour Sauce

BOt‘tle W|ne (Red . Whlte) 85. &Nr D7 1Y) v b Seafood fritto

AMIVTAL 2 (G- A) Main Dishes

63. 2 €7 (FV) Miramonte (Chile) ¥

64. B —7 (F1) Casona (Chile)

65. VIVTFTRIN—Z% (ARAS ) 86. I\ T BkME AN 77 1) 7' Hatcho Miso Spareribs

Sol de Espana (Spain) 87. HIFEBDEEREF Grilled Local Chicken with Herb
66. 3F 777V Hh @7 7YHhH) 88. 7 LF 3 v 7 Lamb Chop

Sun of Africa (South Africa) 89. F N L HFRDEEFI &

67.7 71 (735> R)Adeline (France) Stir-fried Beef and Vegetable with Black Vinegar
68. U ZA VIR (AN A ) Riscal,Red (Spain) ¥3000

69. RIN—91) 29T 4 > Sparkling Wine Meal

Food Menu =E

90. #iw 1%+ 54 Z Gaprao Rice ¥800

o1. #urpiER ;> dL YV

d Mediterranean Nasi Goreng ¥800 D
Appetizers N.AR—aAVEEDID T MISRE

FID2 Bacon and Mushroom Tomato Pasta

93.7H 1) EBEDYV IV —LINARZ

Asari Clam and Chinese cabbage Cream Pasta

il R, =

70. ERBE 2 IV X Homemade pickles
71.F 1) =T DE&Y) & Assorted Olives
72.7RHB FZ7 1) v bk Avocado Fritto

73. LIN—~—X | Liver Paste

74. 754 FRT b Fried Potato

Cold Dishes

A
AT S

75. Bf% %4> 4 Salad
76.INgF—=&E0LY VDTS S
Cilantro and Water Cross Salad

77. AT 1 v VB3 Vegetable Stickes
78. £FEE (274) Summer Rolls (2pcs)
79. &ZB DA IVINY F 3 Carpaccio
80.E/N\NLEHZZDEYEHE
Assorted Prosciutto and salami

Chef’s Recommend
ERDETITH

Wine

T4 >

94. 52 7IVAA « TIVAHBIVY ~FORBERIN—=71) >
4 Lambrusco alskagalun

95.577WA « PIVAABIV Y ~FORBERIN—I )T ~ K
IV Lambrusco alskagalun (bottle)

96. E7 >« RE—/ 12U TREKREDGEORT 1V~
Biancospino (Italy)

97.E772« RAE—/ 42 VU7 RXKEHLLGEORTAI~KR IV
Biancospino Italy (bottle)

Food

Ve
B.IEETRARDZIVZIVING Y MMIE
Shrimp and Avocado Tartare

99. 7' & % A7 Puttanesca
100. AIVRF—S Carbonara

<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 G Vegetables Flour

n Beef a Fish u Egg u Dairy Products Spicy

R E AT VS EATIGYIE PAF N EXPERIENCE
SUGINAMI TOKYO
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