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Fresh seafood

RIFBY) St
Assortment of sashimi

WERAZ Y7 L TR ADEES . :'.3 S
“ARILVEDE T, -

Assortment of today’s sashimi. VS
Five kinds for one person. 1A

Please order from two. 1854 5 8 O P—T]
1/ F#EDFERIL G80M

Sashimi of Southern bluefin tuna

WRICHR BB RN =70, Az MR LR,
A3 =7 v o ReE 26T,
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Pickled mackerel, lightly roasted f |
ol fics BE L, MBORIALL S5 755 | fi
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Warayaki roasted "Kinka" brand bonito

JENEEREE 7 — R CHEX B 72
JeIECHIRTH & 72,
S L —HEICES T,

“Kinka” bonito lightly roasted with straw fire.
It is a specialty from Sanriku area.
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Robatayaki grills ?d!
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(C;}:;lj of Aged bee‘f tongue | {i‘\ %@ ) % 9:% %
rilled aged beef tongue is a specialty of Sendai

Warayaki grilled "Kinka" brand bonito

1 9 2 8 O ] I “Kinka” bonito lightly roasted with straw fire
It is a specialty from Sanriku area. 1 8 8 O
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Grilled chiken 200g 7 8 O P:]

Local brand [Shingen] chicken grilled crispy, served with yuzu pepper

=GB O i S R

“Hamayaki”grilled oysters from Sanriku

e SO
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Oysters from Sanriku

: N 3 F ' -n.'-

Z PR D St S R
“Hamayaki”grilled oysters from Sanriku ﬁ 2

143 3008 (3~418) '

300g(3~4pieces) 5 q O Pa

HIENEDD 2Tl ETIEREEHIEIEEL TEV E T,

SV TMHEE BT RV EECHE AL LAY EI D

B 0 oqan

ZFEHMET 7 FTHE (LALES) D
— TR RHAE 2 L A e R T TRt |
IHIREH coftichvETocsREBIcE S %!

Premium-branded raw oyster, [Shinsho].
The largest size of them are served here.

1 AR 31
#ik&‘??/{ \3piece5580]:q
Deep fried oysters o) 1 q O Pa

add 1 for

17 AREEAE D HME T35 C S ST i A E v a2 C
ZDYTT FAAEETES,
fiCidRb 2\ SRS O 7 F4 %2 2 IF |

PIED 7)) —Lavy s
RS AT 580M
Cream croquette of oyster -Western style-

INSYDYIER 7Y — LA CECany St EFE T 54D
by v LCHEREIAMICD

¥ BAYIE D A4 N E LT

Smoked oysters, oil packed

Lo& ) 3570 HFKEWHHICE AR L
I LE T, FRIOE» T 205, HABEIC
HbETESZ | 4 8 O Pﬂ
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Pickled mackerel, lightly roasted EEIN-EAHARBELTCBES,
fERED R iFIE, RINE T K 2FIT LY Try our highly selected “Kinka saba”, from off shore of beautiful Kinkasan,
&5&2’?“&5‘\5\ v —fElEoEKL % unloaded at the port of Ishinomaki, Miyagi prefecture.

BErace Z’;;ll:l:liﬂéij—o It is so rare because of its quality and size. They contain fat for more than
RoB\WiEIHEDSFALy 7 ETH 16% which is over standard value.

Only the large sizes are given the title of “Kinka saba”.

X 5
& IERHIP In B &
Grilled "Kinka" brand mackerel

SHEMH L BRI cE s h
&IOS TFINERKBOEFOZ L E
WS ADfFIZETHIRAD > TEY |
FHCKTD D D13 AELF EhiE > T
BYET RSN KD fFICD A
BHEMGL IR DINELRG2ONET,

380H

.
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Pickeled mackerel and cucumber

580R

& ERE OS]

Shaped sushi of roasted
"Kinka" brand mackerel

16% LA _LDJIE % 8 - 72 4 HEfis , W TR o< 7214
BHFalcLzThITET,
fE EFICB R BETIRELEDICEH 2D L

Ya—v—ict: EFET,
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Oden

YV ITINARRA
Eai—FH T LoaszzRdl

1 i3

FMORZIL L X 21XV BT,

TNZR /AR,

Simple is the best. Having a light, simple taste of dashi soup,

add beef tendon to make it more
That is the YONOMORI style.

savory and enjoy the taste of ingredients to their fullest.

R L i

AR

Daikon radish

ZAlze!

Konjac

-\
-
- —

Boiled egg

L5755

Noodles made from Konjac

ILANA

Soft fish cake

LYEb R

Chikuwabu

5S4

Chikuwa

BT

Deep-fried tofu

b oA

Covered mochi

L

Beef tendon

gt

Pork guts

24N

Fish ball

=R 1

150R
100R
120R
100Rm
150R
150R
120R
200H
150R
250H
200H
100Rm

v

F¥s

BTA B

Assortment of oden

*%. b80H
. G30A
TR

9 kinds

1,280R

B2 ) BARE 350RM
Sake and oden soup

it Rt E TR LATEIED I

THAENY BAE ]  fuihc s,

Enjoy oden to the fullest, dashi soup and hot sake.

7 BRI K
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Local Koshu cuisine

YiBY->A 680H

Chicken giblets

B-179v 7V Ca—A R 7Y 2 H LR
DEHEEBRDOER . VED XL E v ik - rE ]
TRV ELET,

Kofu tori motsu ni, a B-1 grand prix winning menu,

“stewed chicken giblets simmered in Teriyaki sauce” is
a signature of soba restaurants in Kofu, Yamanashi.

T2ER L  880M

Selected sashimi of horse meat

Ji i & 7 BRI R LT,

RR vy TRAmY =T R BRI L 238k & —Hic,
Akami basashi, highly selected sashimi of horse meat from
local farm. They are low in calories, rich in protein.

Try them with sesame, garlic, ginger and leek.
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Exva 680RM

Stewed horse giblets

HINCI A< 2 D IERE BRE2UEAH Y F 5,
ZhIEL DY L7 —F,

Uma motsu ni, stewed horse giblets is the local delicious taste.

AN

Horse meat is one of the traditional cuisines here in Koshu area.

BRY) &40
e TR ARAS 2
Grilled chicken 200g 1'7 8 O P}

Local brand [Shingen] chicken grilled crispy, served with yuzu pepper.

Y/
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Deep fried

d 1437318 -
iy 54 T SEORSTS
- Deep fried oysters ‘%ﬁ’zﬁ '] qO P} LR

$DEIGT 600mM

Fried chicken

FEUA OB 4G0R
Fried chicken cartilage
¥ x5 580H

Minced beef tongue cutlet

KT 774 450H

French fries

Vegetables

FLyyy ok

SBEE 75 i) 680R

Seafood and sashimi salad, with choice
from salt & lemon or wasabi dressings

TERARY 74 580M

Avocado salad

FLy sy ZIconTiE A4y 7 THF a3 v,
Please ask our staff for dressings.

b= FoXE 400H

Pickled tomato with toppings of shirasu fish
and Shiso, Japanese basil

ek — = 450mM

Fresh green peppers with “niku miso”, meat sauce

N E LY eha 380R

Pickeled vegetables in Japanese style

A SO 280m

Salted cabbage

& 280R

Edamame,soybeans

N2\ 7\
AN

N N SN SN
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Aburi sake toba, salmon jerky

Ui ElL

Aburi eihire, dried stingray fin

FOFLRINAD

Aburi dried firefly squids

Finger foods and delicacies

ok ) 4
TR b
RKTRDBABOEAIRLITEICTHER,

Bl T T LBENRL

Assortment of dried stingray fin, dried firefly squids
(Toyama squids)and salmon jerky, Hokkaido style

'700R
500H

500R

F OB &b

2

*&7]( E‘]E])f] f5F > 3y ORI 2

Ume suisho, shark cartilage and Ume plum paste
FYLZDObRTELBKRTT,

li( 5o WA 1 E DA 6QO]I]

Bakurai, salted Hoya scallop and sea cucumber gut

VA B 522 —4F—Z 500

Iburigakko, dried daikon radish and cream cheese roll

s Eak ok W1 Ih) 480M

Smoked oysters, oil packed

AH DIGE

Shiokara, salted squid

b3

Takowasabi, octopus and wasabi

@ P ‘;Eg in% b0 T v Far) 4 5 O Pa

Salted fish guts

380H

480H

B mLnom i 250 o

Hiyayakko, cold tofu

380R

FX v U X rooummmssE:

Salted entrails of cod in spicy sauce

450R
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Inaka Soba

HITEFHEDE
LX< Z &Ic kD
M Da b HVIELOE T,

Inaka Soba, originated in Yamagata, is made from dark-colored

buckwheat flower that contains ground backwheat chaff.
Enjoy the chewy and fragrant taste.

wi ks E 4 680Mm
Inaka Soba 2 Sh:_ezi .] 1 6 O F‘:]
Laae  100M

Ci%clfn Lsi); Zﬁ’(’;t)) l7 8 O Pa

M@ ZoARY, (LT i
—IEZBLTRINIAFE L

B cRBBEZEHLETS K/ HFTIR
FHEFHL BRI TLY Y LTEYET,

In Kawakita machi, Yamagata, the home of Inaka Soba,
they enjoy it in cold soup throughtout the year.

R 21T E xR 4

Spicy dipping soba *‘; \ J
HRICH? L BbhALTER, 20 0 b MEHEL | g‘u - *‘
v Y B AR AR |

BEZEOT, BIFATEHEEL TEACICL
BALERYLZE W,

This soba is cold soba served with spicy dipping sauce. -
Make it mild with Onsen tamago, soft boiled egg.

[ AnSmEREIR
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Rice

a2E -
I({ice b(fvljj:sashimi 1 a8 5 O Pa e =

BHER A3 H eg!!
B~DOEED SN 2D I & O RPLRE S
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#H  1,100Rm

Rice bowl of Maguro tuna

I=HAX
mini size 6 0 O Pa
AV Vi fliof W/ HDF7VFTHARD
— i MR D M D BRA R DffDIcI=
FARXECHELTEVET,

Rrs o

nxYskiks 680H

Sushi roll of minced tuna and leek

Hrob/NERZENTWELRL ., BIliDEBOF
HRELTHL 72V DRNELALEEZ, LR T
THn?

BARED 350m #gkt v b awr-anes 350H

WAV
T s I T T TS A 71

Ochazuke-rice in dashi soup Steamed rice with miso soup and pickles
EWROFE L o7 B CAHITHCERIETZLS X | BRI Z B3I ERLAX AN =

wmFLiverys 4+ 50M

Dried plum topping

& 365 0 a5 5l

Shaped sushi of roasted
"Kinka" brand mackerel

16%LA_E D % i - 7= 4 3l , B TR <7212
BHERICLEZ-THITET,
tH EF B K BHETIEE DI SR 2D &

Ja—v—icH EFE T,
Gs0M
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“desserts
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BBTL A 480 — T
Amazake ice cream »

HIEZ B IAATE TA R Z 22 F 7= K AD T F—h,
X TAa—ABA->THET,

Pour sake over the amazake ice cream, topped with rice malt. *With Alcohol

FANTINTINTINTNTINTNTI

T2\

> 3 A
SLLAIETA R
Creamy cherry sorbet &
PR AT RO TR BT A Rt B
FLEZ RAZHBEZICT2HICLD . IL{BA
EDJEIRZ DEFER LA L LANET
REICEIE !

Minced fresh cherries makes rich flavor

300H

ANV P E-:

Soft-serve ice cream

WHAAFD ) Faar—t [ HEE /=5
MONHEMToB Iz —exTHILLET,

Select from vanilla, chocolate, green tea and strawberry with condensed milk.

250H

= )

o¥

TTE—

-Please ask for free soft-serve ice cream for kids under 12



