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Free extra roux
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®Three-crossbred PorkTonkatsu ®Special : (3 Beef tendon
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*Frying time approximately 8 minutes

@Pork fillet cutlet
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®Fried shurimp
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®Eggplant @Minced meat cutlet ®Spinach&beef @Spinach&chiken
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Fried fish(1pi Pork cutlet
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Chiken cutlet
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©Hamburger steak  @Beef&cheese @Fatty pork @Yakiniku @Tomato chicken
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Our store's top pick h

Special natural Japanese-style soup stock
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[{i\kkyo (Japanese scallion)
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Craft beer
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Ginger ale
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Kimchi
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Lemon sour
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Hakushu Orange juice
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Lunch Salad
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Shibazuke Potato salad

(vegetables pickled in salt and red shiso leaves)
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Shochu and Oolong Tea
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Coffee
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Blueberry Lassie
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Citron sour

Honey black tea
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Mango Lassi

Kaku Highball
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Plain Lassi
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Oolong tea

B 280m
SEXt @

Tuna salad
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