Uy,

e

MIDORI-TEL-~
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1. #% 3 EDAMAME
2 us:s‘lji!u
Boiled Green Soybeans

2. L 595 A L SHIRASU OROSHI
Yadradrsldna ladinelu
Dried Rice-fish with radish

AP LbrY
HIYASHI WAKAME
thamsy
Chilled Seaweeds with Sesame dressing

. j_h-f.‘ll‘

“2 . v _‘ i
)y ) ' - LN
OTSUMAMI .

APPETIZER (aafififu)

4t +H /AL L CHAWAN MUSHI
Neju
Steamed Egg

5. B A%9 5 NPPON NATTOU
Sansin

Japanese Bean (Fermented Soybeans)

6ava (£77 401 27a)
NATTOU (OKURA : IKA : MAGURO) °
Japanese Bean with Topping

4 7 7 OKURA
ﬂ%’:l.itlﬂ
Roselle

A 71 KA

daiuiin
Cuttle Fish

<7 7 @ MAGURO

Yale
Tuna

T4AvE I KATO

vaminaladaanlife °
Cuttle Fish with Fish Roe

8. ¥ 24H X TAKOWASA

damiingdndeesntd
Wasabi Marinated Raw Octopus



0.4 1% L F KA KIMUCHI

daruniineesfing
Marinated Squid with Kimchi

10. ¥ 7 2@ & 4 F MAKURO KIMUCHI

Uarlesosiiud
Marinated Tuna with Kimchi

1. 3 A006 ¥ ) KIMPIRA GOBO

delnly
Stir Fried Burdock Root

12. BE T 4 3% SUKEMONO MORI

eI
Assortment of Mixed Japanese Pickles

13. = ¥ ¥ 2% 1 EBI SHUMAI
JuuIUie
Prawn Dumplings

14. 72 L % % & -F DASHIMAKI TAMAGO

Tisinu
Japanese Sweet Egg Omelet

15. & 4 F KiMucHI
tinee9fiad
Kimchi (Chilled Spicy Korean Pickles)

16. £ A &% v 9 mMoROKYU
umonmﬁj{!usﬂu
Chilled Cucumber Pickles

1.4 42 LED 6 KA ISHOKARA
umhnﬁnmaaﬁjq“
Marinated Cuttle fish (Traditional japanese style)

18. /8% #39§ KAISEN NATTOU

fansnmirdardusay
Japanese Bean Mixed with Assorted Fresh Fillets

19. 4 #7#EElT KA OKITSUKE

Uamiinn#rueesdsa
Marinated Cuttle Fish with Soy Sauce Flavor

20. 24LF HIYAYAKKO
winsfidiu
Chilled Bean Curd

21. K5 b 7 5 4 — POTETO FURAI
duelsanee
French Fry
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SALADA
SALAD (#dAn)

22,8847 4 KAISEN SALADA
daeUarousiy
Mixed Fresh Fillet with Seasonal Salad

23. 4 —F ¥ 4 7 ¥ SALMON SALADA
daedauraven
Salmon Salad with Seasonal Salad

24. % 7 & 4 5 % MAGURO SALADA
#deuaile

Tuna Fillet Salad with Seasonal Salad

25. =3 47 ¥ KANI KAMA SALADA
aﬁagﬁ'n
Crab Stick Salad

26. = E 4 5 % EBI SALADA
ﬂimja
Shrimp Salad

27. & .4 7 ¥ SHIRAUO SALADA
dan L‘\‘aucﬁqunmaéh
Silver Fish Salad

28.

29.

30.

31.

33.

TLB Y 2 NI 2T T
SOFT SHELL CRAB SALADA
aﬁ'mgﬁamm

Deep Fried Soft Shell Crab and Mixed
Vegetable Salad

kI w2 ARG Y
YASAI MIX SALADA
daetinsay

Mixed Fresh Vegetable with Mayonnaise,
Seasonal Salad

=AYy FHSY
ONIONTUNA SALADA
ﬂé’mgﬁ‘maﬂmg

Onion Slice with Tuna with Mayonnaise,
Seasonal Salad

5 b4 > ¥ POTETO SALADA
ddoduelfoue
Potato Salad

. ¥ 5 ¥ GYUNIKU SALADA

ddoiie
Stir Fried Beef on Mixed Fresh Vegetable Salad

Fr—Va—HF¥
SHAASHUU SALADA
ddemyau

Stewed Pork Salad



4. FW 1= X
et

Medium Rare Sliced Beef Served
with Onion in Vinegared Dressing

D. BB A
SUNOMONO MORIAWASE

DREEH)
Mixed Shrimp and Fish Salad in Vinegared Dressing

GYUNIKU TATAKI

36. ¥ 2 EF D 4 TAKO SUNOMONO
grvamiingnd
Octopus Salad in Vinegared Dressing

37. = EEF D 4 EBI SUNOMONO
g1
Cucumber Shrimp Salad in Vinegared Dressing

" 11 1] -5 |

SUNOMONO
VINEGARED FOOD (d3:1nd)

R

SASHIMI (dardin)

SASHIMI SET

B.HNFEE-E (FT)V—37 L)

SASHIMIMORI (PREMIUM)
Yardiusiy (wWiiliuw)

Assorted raw fish (Toro, Torigai, Hotate, Hamachi,
Akami, Salmon, Ama Ebi, Take, Ika, Shime Saba)

39. M & Bed ()

SASHIMIMORI (MATSU)
Uadusan (luai)

Assorted raw fish (Hamachi, Hotate, Torigai,
Akami, Salmon, Tako, Tka, Shime Saba)

40. ] 5 B & (£1)

SASHIMIMORI (TAKE)
dandusan (nang)

Assorted raw fish (Hamachi, Akami, Salmon, Tako,
Shime Saba, Tka, Kani Kama)

M EEe ()

SASHIMIMORI (UME)
dadusa (1an)

Assorted raw fish ( Salmon, Akami, Take, Shima
Aji, Tka, Kani Kama)
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43.

44,
4.
46.
47.

48.

49.
20.
al.

o2.

9.

54,

. b—o %% ToRO sAsHIMI
Uanun (Inls)
(Imported Fatty Tuna) Toro

+—% YR F
SALMON SASHIMI
Uanwrauau
(Imported Salmon)

G ] & AKAMI SASHIMI
darnid
(Imported Tuna)

N2 F | & HAMACHI
dargru13
(Imported Yellowtail)

H# = Ef] 5 aAma EBI sASHIMI
ﬁamw
(Imported Sweet Shrimp)

& ¥ % & HOTATE SASHIMI
vouLas
(Imported Scallop)

o FBH
HOKKIGAI SASHIMI
waanun

Surf Clam

% 2 %] 3 TAKO SASHIMI
daudlingdnd
Octopus

7 332X TAKO BUTSUGIRI
Uandindndriu
Sliced Octopus

4 AR & KA SASHIMI

daruiinney
Cuttle Fish

< 7 aiy
MAGURO SASHIMI (Seasonal)

Yale
Tuna

7Y 5
AJl SASHIMI (Seasonal)

Uan
Horse Mackerel

LS e &
AJl TATAKI (Seasonal)
Uanagnreudy

Horse Mackerel Mixed with Mince Onion

SASHIMI A LA CARTE
(@)

55. Vo7 VR &
SHIMA AJI SASHIMI (Seasonal)
Yanéslug
Big size Horse Mackerel

56. L & &l 5

SHIMESABA SASHIMI
Yariuzess
Mackerel in Venegar

5T. o Bl &
KATSUO SASHIMI (Seasonal)

Ualems
Skipjack Tuna

8. ok kX
KATSUO TATAKI (Seasonal)
arlemsenlnen
Grilled Skipjack Tuna Salad

59. A= F X HF
KANI KAMABOKO SASHIMI
Uoe
Crab Stick (Crab Meat)
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60. TORO NIGIRI
fnfiuvaninlg 2 pes.
Imported Fatty Tuna (Toro)

° 63. SAKE NIGIRI

§raduvaiurasion 2 pes.

Imported Salmon

66. HOKKIGAI NIGIRI

waslnun 2 pes,

Surf Clam

s
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69. IKA NIGIRI

§rduvamiin 2 pcs.

Cutter fish

RE
e
R
4= P 72. AJl NIGIRI (Seasonal)
';5—!.!’ 3. induday 1 fish/6 pes.
= |8 Horse Mackerel
biag
R

%
)
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_ 75.INARI NIGIRI
indunosidng 2 pes.

- Stuffed Sushi in Seasoned

~ ‘Pouched of Deep Fried Tofu

=~ = '|.'a
vy *
P - -

62. AKAMI NIGIRI

inafludaile 2 pes. #rafivuainin 2 pes.
Tuna Imported Tuna
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64. HOTATE KAI NIGIRI 65. AMAEBI NIGIRI
fraflunenwad 2 pes, -ﬂ'nﬁm'jamm 2 pcs.
Imported Scallop Sweet Shrimp

67. SHIME SABA NIGIRI 68. TAKO NIGIRI

§nduvarriuzess 2 pes. §radudamiingnyd 2 pes.
Mackerel in Venegar Octopus

-
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70. UNAGI NIGIRI 71. EBIKO NIGIRI
§rafiuvanlua 2 pes. gradiulide 2 pes.
Grilled Eel Flying Fish Roe

73. IKURA NIGIRI 74. EBI NIGIRI
frdulivaruraseu 2 pcs. 13fundne 2 pcs.
Salmon Roe Prawn

77. TAMAGO NIGIRI

76. KANI KAMA NIGIRI _ ‘

fhaduyde 2 pes. ﬁnﬂu'[dwi‘ug;_.‘_- A

Crab Stick Sweet Egg Omelet
- ._,-}f'!?"l. LT i

Yo TRy e T o



-

8. <& h#HF3 (4)
NIGIRI SUSHI (MATSU)
radiumtwmdy (uwa)

Mixed Special Nigiri Sushi (Toro, Torigai, Hotate,
Akami, Salmon, Tako, Ama Ebi, Unagi, Ebiko, Ikura)

19. ¥ 0 %3 (4)
NIGIRI SUSHI (TAKE)
iduniruaseu (nane)

Mixed Special Nagiri Sushi (Salmon, Akami, Tako,
Ika, Tamago, Shima Aji, Ebiko, Ebi, Kani Kama)

80. lc&¥ h &3 ()
NIGIRI SUSHI (UME)
fnduniuaéy (in)

Regular Fresh Raw Fish Sushi (Salmon, Akami,
Tako, Tka, Ebiko, Ebi, Tamako)

20 pes.

18 pcs.

14 pces.

FEEFF) TEMAKI SUSHI

JoHod s 1wNUUNS2Y Roll Sushi

81. 2Y 7 1+ =+ )

CALIFORNIA ROLL
whanaialsa

Hand-Rolled Cucumber, Salmon, Sweet Egg with
Dried Nori Seaweed

H#HF MAKI

J1oHoa1Hs18 Roll Sushi

82. AV 7 1 V=T &K X
CALIFORNIA MAKI
aviedmialsulide
Mock Crab Leg and Flying Fish Roe

6 pcs.

83. 3. & 9 & X Futo MAKI
§ravieaugaldsa
Egg and Vegetable Roll

6 pcs.

84.

T EXRAX EBTEN MAKI
#ravieansaldfomuys:

Deep Fried Prawn in Tempura Batter

6 pcs.

8. X b—uohkiX
NEGI TORO MAKI
ﬁwﬁamm"w'lﬂmhﬁ'u

Chopped Fatty Tuna and Spring Onion with
Dried Nori Seaweed

6 pcs.

86. 4k K % % TEKKA MAKI

inaviedmdalduainin
Red Tuna with Dried Nori Seaweed

6 pcs.

87.9—E & % saMON mMAKI
i Frviea sl duarurasion

8 s SaIm%n with Dried Nori Seaweed
_U»‘u .'i.':i_.;‘ i

6 pcs.

88. b LACAX
OSHINKO MAKI
ihaviesusral dialsfirene

Pickled Radish with Dried Nori Seaweed

6 pcs.

89. 77 ¥ E 3 A % KANPYO MAKI
irviedmsraldfnens 6 pcs.
Dried Gourd Strip with Dried Nori Seaweed

90. # v 234 X KAPPA MAKI
faviesmsruldumsnan
Cucumber with Dried Nori Seaweed

91. 15 &

UME MAKI
{raviednsulddan
Pickled Plum with Dried Nori Seaweed

6 pcs.

6 pes.

92. 49 3. % X NATTO MAKI
§raviedms el dsansin

Fermented Soybeans with Dried Nori
Seaweed

6 pcs.

03. £F% X TAMAGO MAKI
Javiedns el dlinanu

Sweet Egg Omelet with Dried Nori
Seaweed

6 pes.
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DON |

RICE (d1amgnlaidin)

94. BEE LA
KAISEN DON
irwivareus
Japanese Rice with Assorted Fresh Fillets

95. 5 6 L # 3] CHIRASHI SUSHI
hfuihdardusiy
Japanese Sushi Rice with Assorted Fresh Fillets

96, +—E Y {HEA
SALMON IKURA DON
wivarwraseudunazlivaiutauou
Rice with Fresh Salmon and Salmon Roe

97. 8k LA
TEKKA DON
Jramirdainiy
Rice with Fresh Tuna

(LI fvpee

(SHIO : TARE) YAKI
Chose your dish (Salt /Teriyaki Sauce)

liana1w1mqilﬂanaagm (grainaa/gwidd)

98. A A4
IKA
Uauiinene
Grilled Squid with Salt or Teriyaki Sauce

99. XX saBa
dargiuzeing

Grilled Mackerel with Salt or Teriyaki
Sauce

100. A%
SANMA
dantuuzeing

Grilled Pacific Saury with Salt or
Tertyaki Sauce

oL ¥—x
SALMON
Uanuralioutng
Grilled Salmon with Salt or Teriyaki Sauce

102. A6
GINDARA
“ 1 Uafiue
| Grilled Snow Fish with Salt or Teriyaki Sauce

-




103.

104.

105.

106.

107.

108.

109.

BHsex (Lk - h)
TORIMOMO YAKI (SHIO-TARE)
dxlwnlniting (inSo/1oam2u)

Grilled Chicken Thigh Seasoned with
Salt/ Sweet Sauce

fa X By &
NEGIYAKI
eiumenting Grilled Japanese Spring Onion

1= h® ATARME
damiinuke Dried Shredded Squid

IZALTCBEX NINNIKU YAKI
NIzsLNuAeing
Grilled Garlic

FAL

TEBASAKI

Dnldde

Grilled Chicken Wing with Salt and
Pepper

#5’3 BUTABARA
UETERELATURE)
Grilled Streaky Pork on Skewers

IR E RS

SAKE NEGIMA YAKI
dawraneuiudiuneueine

Grilled Salmon with Japanese Spring Onion

peEn

YAKIMONO
GRILL (d5z1nmg9)

110, LuiBEx
SHITAKE YAKI
Wienoute
Grilled Shitake Mushroom

1. R—2 Yy 7 A5 %
BECON ASUPARA YAKI
wasuNunsialdeFoeie

Grilled Asparagus Wrapped with
Bacon on Skewers

112. 8 b o Bt &
TONTORO YAKI
LRV
Pig’s neck Grilled

113. 9 % X8t X uNaal YAKI
UalnateTes
Grilled Eel with Special Eel Sauce

114, & v 7 &
HOKKE YAKI
Uarganinzeing
Grilled Arabesque Greenling

115. 5L 6 % An HIRAKI

YaueetsuItg
Half Dried Horse Mackerel

116. T R3EHE &
GESO SHIOYAKI
nuedamiintreinde
Grilled Squid Legs Seasoned with Salt



117. 8F evoza
Wt
Dumplings Stuffed with Mixed
Vegetables and Meat

PSS 3y 2 A Y & ¥
MIX SOSEJI
Tansensan Mixed Sausage

119. & 2 K EH T
KOEBI KARA AGE
fotlaafuuilenas
Fried Crispy small shrimp

120. & & #
TORI KARA AGE
Trinesmszine Deep Fried Chicken

121. 8 & 4 T
SHIRAUO KARA AGE
ua'uf'méji!un 260N72U
Deep Fried Silver Fish

122. 7 b 225785
SOFT SHELL CRAB KARA AGE
ﬂ"ﬁ"u'gt: wllones
Deep Fried Soft Shell Crab

123. F RE#H T

GESO KARA AGE
nweuawmiinguuilones
Deep Fried Squid legs

124. 98 2 £ N5
NATTOU ESOBE AGE
faudnnea
Deep Fried Japanese bean

125. ITA IR/
NINNIKU AGE
nszifisunea Deep Fried Garlic

126. » IEH T
KANI KARA AGE
anuihquudones Deep Fried Baby Crab

121

128.

129

130.

131.

BUF )

AGEMONO
FRIED (dizinunan)

Pbid X

KAWAHAGI
Yamihiuudenee

Deep Fried Leather Jacket Fish

X3 yY+HF5 b

BECON POTETO
wasudesiutfonsanseu
Fried Becon with French Fried

EA LMo
OROSHI KATSU
ugﬁuuﬂoﬂansmﬁ'ﬁmtﬁm

Deep Fried Breaded Pork with
Venegar Sauce

F A YA
CHIKKEN KATSU
1ﬁ'§uuﬂenam

Deep Fried Breaded chicken

o HEX

TAKOYAKI

minzend

Tako Ball (Japanese Style)




132. B4 4kt &
OKONOMIYAKI
ﬁ-u-hﬁjt!u
Pan-Fried Batter Cake with Meat and
Vegetables

133. 4 A 7d —
IKA FRIED
damiinguindasunilonse
Breaded Fried Squid

134. 79 7254 —
All FRIED
dannguiniesunfones
Breaded Fried Horse Mackerel

4k 5*
AGEMONO 4 _
FRIED (dizinuman) # o &

135. o vt
HIREKATSU
ugﬁh‘lu‘guuﬂamm

Deep Fried Breaded Pork Cutlet with Sauce

in Japanese Style (Pork Fillet)

136. & Ao
TONKATSU
nyduuenguuilonase

Deep Fired Breaded Pork Cutlet with Sauce

in Japanese Style (Pork Sirlion)

137. = EXJ35 EBI TEMPURA
ﬁemmmuq-:z

Deep Fried Shrimp in Light Batter Served
with Tempura Sauce

138. X326 BA¢
TEMPURA MORIAWASE
l.m.lq':zs'au

Assorted Shrimp, Fish, Vegetables
Deep Fried in Light Batter Served
with Tempura Sauce

139. FEXR36
YASA|I TEMPURA
mm!s:eﬁ‘n-nu

Deep Fried Assorted Vegetable in
Light Batter Serve with Tempura
Sauce

140. £ ATFRRI6
IKAGESO TEMPURA
nuIaUamiininuys:

Deep Fried Squid Legs in Light Batter
Serve with Tempura Sauce

141. 2 R36

SHIRAUO TEMPURA
U@ udunayss
Silver Fish Tempura

142. HA T ARSG
RENKON TEMPURA
Fntanesinuyss
Deep Fried Lotus Roots Tempura

143. ST KR35
GOBO TEMPURA
snlnlunesinas:
Deep Fried Gobo Rpot Tempura

144. 34 K3%6
KISU TEMPURA
dadielaunseinuys: °

Deep Fried Sand Whiting Fish Tempura

145. 6{ HR35H
CHIKUWA TEMPURA -
gnﬁuﬂa‘mmmmy: B e
Cooked Fish Cake Tempura



S2I% Y

ITAMEMONO
STIR FIRED (dss1nutia)

146. 4 A BE % GYUNIKU YAKI
diealadee
Stir Fried Slice Beef with Soy Sauce

147. B L x 238 &
BUTA SHOGA YAKI
nyedevo Stir Fried Pork with Ginger

148. 44 227 5 XU B S
SAIKORO TEPANYAKI
daruehnaznsfou
Stir Fried Dice Beef in Hot Plate

149 éj’i- 2N ‘/ifi‘,f‘
TORI TEPANYAKI
Trinsznzdou Grill Chicken in Hot Plate

150. ##lE -1 2 v
KAISEN HAPPOSAI
wennNNIanIENssou
Stir Fried Mixed Vegetable with Seafood
in Hot Plate

151. ¥F57 v /B
YASAI TEPANYAKI
HEENTUNTENZFOU
Stir Fried Mixed Vegetable in Hot Plate

152. #EH N ¥
SHITAKE BATA
arauaeuY

Shitake Mushroom Pan- Fried with Butter

193. 2 D XA "9 ¥ &
ENOKI BATA ITAME
WieWunaseaue
Golden Mushroom Pan-Fried with Butter

154. A A7 LE) )X
IKA (BATA:SHOGA) ITAME
Yamiintie (ue/39)
Squid Pan-Fried with butter /Ginger

195. a6 idk o
NIRAREBA ITAME
o fudeldeiu

Stir Fried Pork Liver with
Chinese Chives

156.
157.
158.

159.

‘ 160.

NIMONO
STEAMED AND SIMMERED
(Uszinueiy)
NIKUTOFU NABE
Lﬁas‘ims’hﬁ

Slice Beef and Tofu Simmered in Sweet
Soy Sauce Broth in Pot

ETA

ODEN

gnﬁutlm:ﬁi!us’fm

Cooked Fish Cakes Slow Stewed in Soy
Sauce Soup with Egg

AL eh

NIKKU JYAGA

dladiasTuese

Sweet Stewed Meat and Potato in
Soy Sauce

<

BUTA KAKUNI

nyeiu

Stewed Rib of Pork in Sweet Soy Sauce

Al el
MOTSU NIKOMI
Hﬂgsﬁmﬁﬂﬁm
Boiled Intestine Pork with Salted Soya Beans

= P RE R

SALMON KABUTONI
Wuauraneudiy
Simmered Salmon Head in Soy Sauce



 NOODLE Tl
tizinmdy (’ﬁ:-m’ﬁmﬁ:;[:_ ) .~
&Y
| L
Noodle in Soup . Buckwheat Noodle ad
162. R85 2/ I Eh hare
TEMPURA SOBA /| UDON
inudaz (lvuz / aléis) = , Al
L] o )g =
Hot Buckwheat / Wheat Noodle Soup 169. R¥6 %2l / I LA
with Tempura of Prawn TENZARU SOBA / UDON
- = veniidudonuds: (v / aléo)
163. 2ohxld / NEL Chilled Noodles Served with Dipping y
KITSUNE SOBA / UDON Sauce and Prawn Tempura
whvinee (lvuz / alée) i . o e
~ “ k\ ~ >
Hot Buckwheat / Wheat Noodle Soup I70. ¥ 2 / 9 LA
with Deep Fried Soy Bean Curd ZARU SOBA / UDON
venidullruz / aléio)
64. a2 lX / ¥4 Chilled Noodles Served with
NIKU SOBA / UDON Dipping Sauce
dio (Tvus / g‘[ﬁa) 1. %24
Hot Buckwheat / Wheat Noodle Soup 0
with Slice Beef CHA SOBA
Touze@os
165, ARZWE / ) EA Cl}illedTea-‘Buckwheat Soba with
TSUKIMI SOBA / UDON Dipping Sauce
Tidu (xuz / aléis) : -
Hot Buckwheat / Wheat Noodle Soup L72. wlLTIDA
with Raw Egg HIYASHI SOMEN
Toautiu =
166. AV —%1X / 9 LA Chilled Fine Wheat Noodle “Somen”
CURRY SOBA / UDON
unonzud (lvuz / oléi)
Hot Wheat Noodle in Curry Soup
167. 3451 2/ ) LA
KAKIAGE SOBA / UDON
dnnea (lvuz / aléio) ¢ f ‘
Hot Buckwheat / Wheat Noodle Soup > L
with Deep Fried Vegetables . e
168. iz 9 & A Pan-Fried Noodles
NYUMEN
Taiailanzia 1T8. 9521 / I &h
i e YAk 5084 oW
= o (lowz / g‘[dia) O R
Choice of Yakisoba (Egg Noodle) or e 0

Yakiudon (Flour Noodle)

VHKFASTT 1=
MENTAIKO SPAGHETTI
dunfiad iuarden _ .
Spaghetti with Cod Roe , 1S b




NABEMONO
HOT POT wWiaiay

1750. + 3B 3

SUKIYAKI
QEUﬁﬁ
Thinly Sliced Beef with Vegetables Tofu and

Noodle Simmered in Sweet Soy Sauce, with Raw
Beaten Egg

176. i % 48

177

KAISEN NABE
nzianiiosoau

Seafood with Vegetables and Tofu Simmered in
Sweet Soy Sauce Broth in Pot

¥ L F 455
KIMUCHI NABE

nuandesou

Pork./ Chicken / Seafood with Vegetables
and Tofu Cooked with Ximchi Broth in Pot

178. 8% % 9 L A

NABE YAKI| UDON
ifuesiIndesou

Prawn, Chicken and Vegetable with
Noodle in Hot Pot




A

19.

180.

181.

182.

183.

184.

185.

186.

BFH+
OYAKODON
innitlisreld

Rice with Simmered Chicken in
Season Egg Sauce

HoH
KATSUDON

inmimyseld

Rice with Simmered Pork Cutlet in
Seasoned Egg Sauce

B BH*
YAKI TORI DON
Jraninldtnetedinasend

Rice with Grilled Chicken in Teriyaki Sauce

X ¥
TENDON

Jramienayszsau

Rice with Assorted Tempura in
Seasoned Sauce

I EXRHF

EBI TENDON
Jnwifjeonuyss

Rice with Prawn Tempura in
Seasoned Sauce

+ L
GYUDON
Frantuile

Rice with Stir-Fried Beef and Onion in
Seasoned Sauce

) %
UNADON
frantvailua

Rice with Grilled Eel in Teriyaki Sauce

T ER274 7V

EBI FRIED KARE

i unon:u’éljanam

Japanese Curry with fried Shrimp

RICE dszinuin / ammsigiyg)

187.

188.

189.

190.

DONBURI / GOHAN

BT 4 — N Y

EBI CHAHAN

LREDHT

Fried Rice with Shrimp and Vegetables

RARS T +—2
NINNIKU CHAHAN
dradienszinun

Japanese Style Garlic Fried Rice

T Y Fr—rY
SALMON CHAHAN

d1telaruranay
Japanese Style Salmon Fried Rice

EFER
TAMAGO ZOSUl

dnadiald
Rice Porridge with Egg



191. BRFGGE 188 0 ) KT
OCHAZUKE (UME : SAKE : NORI : MENTAIKO)
§radiug@ua (Jra / wiatiou / dwsw / lduaihes)
Rice in Tea Flavored Soup with Topping

HE UME

1]
Pickled Plum

BE SAKE
Wrauau
Salmon

D b Nori
#1nsy
Nori Seaweed

8 X -+ MENTAIKO
Tivandes
Cod Roe

192. BITE¥ (e & Bd t KT L69)
ONIGIRI (UME:SAKE:OKAGA:MENTAIKO:SHIRASU)
§mflumamivy (T / wsadeu / ldvan / dardimas / vatus)

Rice Wrapped in Dried Seaweed with Stuffing (2 pes.)

#E UME

L]
Pickled Plum

BE SAKE
WIAuDU
Salmon

b5 H okaka
Yanuiie
Dried Fish

8 K F MENTAIKO

Tiuandes
Cod Roe -

193. Z#r GOHAN
L 6 9 SHIRASU Jraday Rice
gAY 194. vk % i+ miSOSHIRU
Rice Fish

U Japanese Miso Soup



E—)l / iius | Beer i /

Large:le'.ﬂl]j Small / van

N Ry
Heineken

Vil i
ﬂ'thi

Singha

'ﬂ"ljmﬂl'j / aun | Sake
£l B—r—H
RAMRARAEL T

Takara Sake Sho-Chiku-Bai
Kyoto Fushimizu Shitate

B R B
Hakushika Nadajikomi

2R

Kuro Kirishima

NN T
lchiko

VW KRE T4 AF / wmad | Whisky
Imo Tairiku

LXKk 7 7-_-7)]1 i
Shigh Wit Black Label 1 Liter (¥36 1 da19)

FoSRY AN
Chivas Regal 1 Liter (v30 1 8a19)

¥4 RE (27 R)
Whisky (Glass/ wiia)




’Jﬁi!”i / V[:;«.‘Ea"lm |/ Nama Sake

F 3 Y

Choya (Ume Chu)

L . T

o ;};‘"- ‘ B LRI T 7 LB

s Hakushika Hana-Kohaky Plum Sake

P RV TSRS
BR ¥ L 55

Kuromatsu Hakushika Tokubetsu Honjozo
iy Yamada Nishiki

B |

G EEABREE TR
Hakushika Jyosen Honjozo Nama Chozo

B2 A
Atsukan (Large / Small)

- i
Matsu Sake

BT Shochu ( Glass)
19 (wfisaz)

V78RV | en/sirdean/dwals

Soft Drink

BADZY—Y% (1A)
ﬂlﬁmﬁjﬂﬂ / (1 nu)
Japanese Green Tea (1 px.)

V24 A shuald (mungnia)
Juice (Seasonal)

2—T1én Coke

® A237 4 dlufn Sprite

InIY—

insovaunluinoanagoa /| MIXER

7K W Drink water

) —4%"— Taen Soda

. ¥
7K Wl Ice

€

.

 ZOf
®us) / Other

V—% ¥ gzura Lemon

HHI L damewe Ume Boshi

b5 T enillowmdn Corkage Charge -




BEYE

MIDORI-TE

JAPANESE RESTAURANT

i L:ifd{)ﬁ Tei: Japanese Restaurant
Green Mansion

Breakfast : 6.00am - 9.00am '
Lunch Hours: 11.00am - 14.00pm
- Dimner Hours: 17.00pm - 23.00pm
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