HRBEL 15— X" a1—DFLILF—FK=

2024/11/13KR%E

: N H 2| 7
PUILF— _ B | < w3 o X 1 o
I T A S - B L oaF o+ & & x B B 22| s = 92 5|1 29| c
WAzl c g B3Ry sy Twlrlr s w I wlyEe 0k F Tz
-0 = * U 5 2 gyr| & 2 W | 3 B vz = vy
X”Z1a % aj‘ o) Y v [ ~ N 1
> P B M k
m
PLiLE— allergic 5 Al Rn 2 i M c c p . s
w S o w b o 1 O w S a h b 3 e A o a h S
o m h h C S a a a m r i b a c s i a p a a Y o 1 1 o e
- i o r r o n ] 1 s o a e 1 k o c n o m o a o a m w s
— M 1 i a b n n n f e m e a r i o a
XZa—-% enu name g a u o a y k a h m ] t
k t m b a t u n O g r f o r o n k e o i n n m
o) t : r e u N e a n d e
S e | . N S n u
d o i 1 u :
e t t
s S
Wmvi e Rice, curry, bow!
3142 Steamed white rice
SEOCRARFRKAD Sprouted brown rice cooked with mushroom ° [ ] °
BCIFOARBRTEA Five grain rice cooked with chicken and burdock ° [
BZERCENURDECCHR Sﬁg rr]“gixed with mince chicken meat and caramelized spring Py
BEAEZDRETH Rice mixed with minced pork and red pickled ginger [
NT1ILEAV— Beef curry and rice, mildly spiced, medium size [ J [ [ J
NU—=3512R Curry sauce on rice [ J [ [ [ J
HNILERS BBQ beef ribs served on rice bowl [ J [
FRIB AL A Salted pork rib rice bowl, Korean style [ [ J [ [
. Char-broiled chicken with a sweet and savory sauce rice bowl
RN medium size ® b b @
“ Rice bowl with half-boiled egg and breaded pork cutlet on a bed
RRKEDYH of coleslaw . g
BHY-2ZNYN Worcestershire sauce flavored pork cutlet rice bow! [ ] [ J
FEUHVIIE UR SB;Eiged chicken cutlet rice bowl with egg and starchy thick P ° P
hEEN Chop suey rice bowl () [ ° [ [ ]
BEHEZ g:;cken tempura with hot and sweet sauce served on top of P P
BENBREFH Rice bowl topped with chicken tempura with salty sau o
8800 Daily
N=OYF—ZEEET Or?ion, bacon and cheese wrapped in ham deep fried and fried Py P P PY
chicken
NIN=DTEN-TFFUER Hamburger steak &amp; deep fried chicken, herb flavored [} [
[ Deep fried chicken marinated in sweet vinegar sauce & deep
FHYRBCUNDD fried pork fillet e o e o
FEYF-A{EEDI0VT Grilled chicken with cheese & croquette () [ ] °
20 = — oy~ W, | Teriyaki chicken & breaded and deep fried potato cake with
BOBREFFIVEIZAYFAHY domestic minced besf [ ] [ ] [ ] [ ] [ ] [ ]
NIIN=DTEDSBIT Hamburger steak & fried chicken [ ° [
DAV EBS IS ?srﬁaded pork fillet cutlet & breaded and deep fried white meat ° P ° °
N Mini fried chicken marinated in sweet vinegar sauce & steamed
FFYBEIZEY2 VA Chinese dumpling () [ [ ° [
BADEERBOBRSCHNY Korean style teriyaki chicken & breaded pork cutlet on a skewer () [} ° [ ° [ ] [
FoZEERAVETEYT g:j(?:e chicken tender cutlet and shrimp with mayonnaise P ° P P
ZINA RFF >V EI-IPY-34-771 Girilled spicy chicken & corn cream flavored croquette [} [ [}
IEDSAEBBITD YT — Fried chicken, breaded deep fried shrimp, and sausage combo () [ °
NN ERERF— XL BEZTS Hambureger stake gnd dgep*fried chicken breast strip with ° P °
cheese wrapped with perilla leaf
FE300BMU E Main course 300 yen or more
ZU0NYFA-035Y—2 Breaded prawn cutlet with spicy aurora sauce () [} [ ] [
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O—XREADD Breaded pork loin cutlet [ ] [
[Einlsl=téxgve] Bite-sized Japanese pork fillet cutlet [} [ [
BRPZINSF—ZNY Breaded pork cutlet along with asparagus and cheese [ [ ]
BRYERT Fried chicken with soy and vinegar sauce [ ] ° °
FF > REAMGE Black peppered chicken, grilled [} [ [}
REEFFYRT—F Chicken steak, green onion and salt flavored ° °
FRRADEZ B Sauteed ginger flavored pork (domestic pork) [} [ [ ] [ [ ]
BRESDTISA Deep-fried Alaska polloc [ ]
FBREEMND Shanghai style stir-fried vegetables with oyster and soy sauce [ ] [}
NIN=DTFIITSRI—-2R Hambureger stake with demi-glace sauce [ J [ [ ]
Y RY=N\IN=T Hamburger steak with tomato sauce [ ° [ ] [
INYIN=TFJPFERy /= —2 | Teriyaki hamburger steak with pepper sauce [ [ J [ [ ]
FHRNYIN=TBBLY—R Hamburger steak with grated radish sauce [ ] [ [}
EEHNVINE LB ADT Breaded chicken tender cutlet with scrambled eggs and thick PY ° PY
sauce over
FFIUME Fried chicken, sweet and sour flavored [ J [ [
F—XFFINY Breaded chicken cutlet with cheese [ ] [ ] [
EBHBDORDFEE Fatty mackerel broiled with soy sauce ) (]
BEfA0EITHS Marinated and grilled white meat fish [}
BREFTRNYDRYITE Simmered pork and vegetables seasoned with soy sauce [ ]
FREIF) 2008 £ Main dish (side dish) 200 yen or more
SEDIRFEE Grilled mackerel [
HLISA Deep-fried horse mackere [
FRLD Simmered beef and potato ° [
RODITOARBE Grilled miso marinated amberjack [ ]
IREEDIREE Broiled salmon seasoned with salt (]
BEAOHBEMEDA White meat fish with vegetable thickened sweet and sour sau [ ]
Fr—ya1-BEISY BBQ pork slice and vegetable salad [ ° [ ] [ ]
ENLTSE Uncured ham salad [ °
O-A+FFIHSS Roast chicken salad [ ] °
BRBESADAYFAY Juicy minced pork and beef cutlet [} [}
SE/N\LNY Yummy thick ham cutlet [ ] °
Y—EVF-XDTS51 Breaded fried salmon with cheese [ J [ J
W54 Breaded and deep fried saquid [ J [}
HFEBOBHIHT Whitish deep-fried mackerel from Choshi ° [
fEDIRIZH Simmered mackerel, miso flavored ) (]
fEDEER Simmered mackerel, ginger flavored [} [ ]
BRFTEE Pork and tofu spicy hot pot, Korean style [ ]
BEBTHY1-TFTyvY Stir-fried chicken and cashew nuts [ ° [
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BIF200MKE Side dish less than 200 yen
b UDEEET Deep fried horse mackerel marinated in sweet vinegar sauce [
IBBEEBITBROVUR (EZMEK) | Marinated fried chicken and vegetables with ging [} [}
RA D RRF ~ S5 Fried baked potato salad
_ g Deep-fried Japanese pan cake with cabbage and octpus topped
ECTHFvAYDY with Japanese Worcestershire sauce, mayo, and dried seaweed b b @
ISVDIRT ~ Sausage and french fries
FRELLYET ST Breaded and deep fried Shishamo smelt with eggs [ ]
EBFIC5EMD Stir-fry of Chinese chives,eggs, and deep-fried tof [ ] °
WD DBEBIT Deep-fried squid [ ]
BIret Deep-fried rice cakes with sweet soy sauce [ ]
SO DOF—Z3ANA Crispy cheese flat fish cake cutlet [}
MFDHZNDADNT Deep-fried eggplants with thick grated radish sauc [}
STAL-BS Spring roll with curr [ ] ° [ ]
HENSBITHF Sweet and spicy fried eggplant [ ]
|REF Meatball [ ] [ ]
FEIUN—EEE Simmered chicken liver, ginger flavored [ J [
HRUOU-AD0vT Creamy croauette with red shrimp [ [ ] [ ] [ ]
BEIOVITHERAD Croquette with Danshaku potato and minced beef [ ]
HFOHNED Y —AD0OvT Creamy croquette with crab meat [ ] [ ] °
RYZTEE Chilled tofu with garlic flavored Chinese sauce [} [
8% 120mKE Side dish less than 120 yen
RERET>S Sticky salad with okra, grated yam, and makabu seaweed ° [ ]
Lo CRIHBRSAR Sliced okra with dried small fish [ [ J
1 0RBOEAUS 10 ingredient stir fry with soy sauce and sugar [ J [ [
TESHECESDOEE Thinly shaved burdock stir fry in soy sauce and sugar [ [ J [
Vv FY v FEREE Crunchy lotus root stir fry in soy sauce and sugar [ ] [}
Lo CARRBBL Grated radish with dried small fish
BHEARBS L Grated radish with nametake mushroom [ ]
SEEEDDD Lo COBEDY Cucumber, wakame seaweed, and dried small fish dressed with °
sweet vinegar sauce
RHLUBE=< STOBEON Steamed chicken and cloud ear mushroom dressed with sweet ° P ° ° P
vinegar source
BREERNPETSS Chicken and vermicelli noodle salad, Chinese style [ ] ° ° [ ] °
WF IO LBERTSY Vermicelli salad with citrus vinaigrette )
FESNABEEDLDT LIV Korean vegetable salad with spinach and bean sprouts [ ] [}
|BEACESTSSY Spicy cod roe and burdock salad )
BERAANRT FFS55 Hokkaido potato salad mixed with spicy cod roe (]
NLAEF—=ZDONT FFSS Ham and cheese potato salad [ °
N=DVF—ANT IS5 Bacon and cheese potato salad [ ° [ ]
TOFENEEDATOVYADZYSH |Macaroni salad with sweet potato and apple [ ] [
RFOBABNHDHFZ Chinese yam dressed with pickled plum and dried bonito flak [
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KIREEBITOEMEDTAD Simmered radish, thick fried tofu, and mushroom [}
VO UEEZBROAMEDAD Simmered hijiki seaweed, lotus root, and mushroom [ ]
RBELEFHA Okra and mozuku seaweed dressed with Dashi [} [ ]
*FaBE Eeg flavored tofu [ ] [ ]
RIADODUEA Simmered hijiki seaweed with edamame soy beans [ ]
hBOULER Hijiki seaweed simmered with assorted vegetables [ ] [
FREDLFTEL Scrambled eggs with spinach [ ] [ ]
Br<sAINDE Soy bean flakes simmered with various ingredients [} [ ]
RHTFOZ Okra dressed with sesame seeds [ [} [ [}
CARTABEREEDE Lotus, burdock, and carrot simmered in fish-based sauce. [ ]
IWMFEEBITORRL Simmered fried tofu and mustard spinach (komatsuna) [ ]
RIEVEFT Poached egg on a bed of vegetables ° [ ]
RSEEOI Poached egg on the bed of okra ° [ ]
REF Caramelized deep fried sweet potato
TFHE Japanese omelet [ ]
MESvE Simmered pumpkin [ ] [ ]
RS Boiled spinach
CO0IE Freeze dried tofu cooked in mild soy sauce [ ]
TwIVYHhOZHSS Egg and macaroni salad [
= Natto, fermented soy beans [ ]
I=1 Chilled tofu [ ]
A=/ soup
JoRgst Miso soup [ ]
29IFR=T Chicken broth soup with pork, eggs, and vegetables [ J [ J
pvaNat ] Warm noodles
1BREE Ramen noodles with sesame and chili soup [ ] [
CEATDS =AY Tonkotsu ramen noodles (pork based white soup) [ J [ ] [
EHS5—XY Soy sauce flavored ramen noodles [} [ [} [
RE5DEA Tempura Udon noodles [ J [ [ J [
XS5Z(F Tempura buckwheat noodles [ [ [ [ J [
EDNRSEA Udon noodles with sweet tofu [ [}
Eletary Buckwheat noodles with sweet tofu () ° [ ]
EMOEA Seaweed udon noodles [ [}
EatiRal Seaweed buckwheat noodles [ [ [ ]
MISEA Simple udon noodles [ [}
M2 Simple buckwheat noodles [ [ ] [
I@5&/u Beef udon noodles [ [} [
||’§%Iat‘ Beef buckwheat noodles [ ° [ o
CIEFORSEA Burdock tempura Udon noodles ° [ ®
CIEFO5RZRE Burdock tempura buckwheat hoodles [ ] () [ ] ®
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e dessert
SESORI—FHFIDAD Grape jelly with nata de coco
SUDACHE — Fuii apple jelly
2W—=VBICaE Almond jelly with mandarin, yellow peach, and kiwi fruit ( (
REFEHER/N/NOP Bavarian cream flavored with Uji Macha green tea from Kyoto (]
DIV=YAHARI—RTIY Fruit and custard pudding [ ] [ ]
INITFTTYEIM | XA — Panna cotta with berry sauce [
DEDSHF R — Yuzu jelly with pulo
PrOSEPU—-&ITIL—-Y Acerola jelly and fruit [
J—-t—-8U-— Coffee jelly with whipped cream  J {
II—F A -ORY— “Furuche” creamy yogurt, strawberry
IN—FITIYDANY— Fruche creamy yogurt, mixed berry
II—Fz ALY “Furuche” creamy yogurt, orange [ ]
)=v3-=JiLk+ Fruit yogurt Y
Fadu—-+tTUY Chocolate Flan [ ] [ ]




