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FVFJapanese beef. EE4 Lambos, Y hbXA_a1—
1. Beef ribs H)Lt' ¥ 850 » *"31 %amily combos (3 ~ 4 servings)

v 32 B ] ¥ 3,980

(ﬂln steak /\SE/ Zaoloin MEC-2/

¥ Chack flap Y 2 hILE / Chicken thigh

M E / Pork spare ribs  BKNILE / Shrimp

=22 / Korean Seasoned vegetable dish

F LI/ Wiener - >*—/ Corn

oss leader)
2. bone-less short rib thLt ¥1,380
(Very delicious because it is marbled

beef well-balanced.)

®™Wagyu.beef |BEML

roEQOY)
3. Round tip ¥¥¥O—2R 0 ¥1,150 22, Assorted beef (3 ~ 4 servings)
(The core of the beef thigh meat W —mEn 0000 e ¥4,980

(Beef tongue with salt %>/
Bone-less short rib M JLE / Skirt steak
NS=/ Chuckrib REY N2 / Sirloin
Y—0- >/ Beef Giblets Y¥Fan/
Mino(first stomach) E=./ Liver L/\—/
Abomasum  # v S1)
23. Assorted pork samadhi <o ¥1,350
=R D ED
(Berkshire pork spare ribs MEKND LY /
Iberian Pork bone-less short rib
AU PR / Fatty Pork BKkO/
Pork spare ribs BRADJUE / Pork loin
BRCI— 2 / Pork uterus  F8)

Good quality very soft.)

4. Special choice Skirt steak (#§8/\5 =
(Popular menu carefully selected.

Tender meat around the diaphragm.): ¥1,980

gata beef 4

Yama

Ever. .popular.menu
l,enalu" Aﬁ@ﬁ&ﬁﬁ:
itribsgly - 24, Skirt steak /\TE @ e ¥950
pular menuThe meat Is soft, fat is less. )
25. Beef tongue with salt - ¥1,000
-5 >/ (Ever-popular menu.Fit so when you
drink beer.)
26. Special choice Thickly-sliced tongue

11. Berkshire pork spare ribs
BRBREREKHNLE o ¥700
(Good-quality pork in Kagoshima Prefecture.)

12. Iberian Pork bone-less short rib EYIDERYY e ¥2,050
ARYIAPWEDIE = e ¥850 (Quality is very good in this tongue.) D
(Pork from Spain.It melts in your mouth. ) 27. Choice Short ribs e ¥850 o
* ‘F!Sﬁlbt; e |
H H = (Around the ribs. The meat is juicy.) |
<Rx ]I\CDe.d I;Sh. - & ﬁ% @D 28. Chuck flap e ¥850 |
13. Bibimbap (and Seaweed Soup) " 7 kU HIVE (Soft part most chuck) |
BEIR THRR—TIE oo ¥750 29. Fibrous tongue e ¥550 |
14. Bibimbap in hotplate FHYRIME |
(and Seaweed Soup) =
EBEEY ONAR—TE - ¥1,150 Salad. %55
15.Riceinsoup 2w/t e ¥750 30. Tomatosalad ¥ kY55 ¥480
16. Rice in soup with short ribs 31. Radish salad X#/\U/\UYS55 . %480
apEROwIK e ¥980 [ 32. Seasoned salad [{3(34 54 ¥ 700
17. Rice in beef and vegetable splcy soup 33. Asparagus lettuce ¥ 2 %700
AYFGRIGYIR . e 980
% You can order a half size 34. Korean Seasoned vegetable dish(Five)

FLESW @00 e ¥700
2 X (Soybean sprouts 21—+ L L/ Japanese Mustard
ibimbapj Spinach M7 LJL/ Radish 223 L)L/ Royal Fern R
injhotplate] /> 7+ 4L/ Edible wild plants of Korea F % LJU|

18. Rice(S) cldA (1)
19. Rice(M) Cl(3A ()
20. Rice(L) Z*A (X)

> EHICE B EORFEA= 2 — 25
S>EM (RO 27 N5 ADOTERICI 50009 <K FEmk

56 JEERICRIT 2L EH/A == —DREH]

~
(B &)E DJEREE T e~ —7 ]
DLEEA=2— OfFEABMER
(BREIEDJEEEICBNT, ZEEA=a—0 (BRBJE DIETHEIZBNT, A== —|Zff
BHHIEERTY—7) FABMOERNHD Z L EpRd~—7)
[455E] cvdds-w/m [FFEOH]
FEHREMFR
Welcome m =
English menu available i
B & e English menu
&P 5 FRSCRE available
HRO|HFS ARE 5 UALICH Ingredients are listed
on the menu.
o J

57 BKESEDOJERER A REIER~ —7
(B7 N7T 5T, BREEHR Gk 2 3R)
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U5 DHONIAYAR)

Of course the standard monJjayaki

' is popular, but we hope you'll enjoy

4 our extraordinary.

original Sakura-Tei creations as well!

Seafood Special Mongja

(Scallops, Shrimp, Squid, Mini Shrimp.
Sliced Squid, Cod Roe)

With all these ingredients, there's ¥ 7 250
no way it can be anything but delicious.

RGBT AL FHMEE,
EH & RAERES R
% B 0 4% 1 ST F AR !

;ﬁ‘ﬁ2$%%ﬁﬁ7«\7ww,ul,~:»
(A, IF{=, SBAR, HFK, Bifale. PAKEF)
EMASBRFEW |

SEHOGEAZEHR LI L5 A =2 — 2k (0% - HERR
SEBL T LTV 2 B 2K

B58 L EFEA == — DIERH]
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EGHESH- - A% Ne1¥ 1,000

nama nakaoti-don¥ 1,000(tax included)
A bowl of sushi rice topped with raw

hopped medium-fatty tuna, with today’s soup

rhebhAVIAFHE---  ¥1,800

nakaoti kanpati-don¥1,800(tax included! u%
[}

A bowl of sushi rice topped with raw chopped lc
medium-fatty tuna & amberjack, with today’s soup 37.
z

BOBBEAH - ¥1,800 A
nakaoti tai-don¥1,800(tax included) {Tj
A bowl of sushi rice topped with raw chopped :5'
medium-fatty tuna & sea bream, with today's soup §_

BOSERE2TH- - - ¥1,800

nakaoti, hotate-don¥1,800(tax included

A bowl of sushi rice topped with raw chopped

medium-fatty tuna & scallop, with today’s soup
- S = 44

BhEbL IS5 ¥1,800

nakaoti ikura-don¥ 1 ,800(tax ir

with raw chopped

;almon roe, with today’s soup

medium-fatty tuna

EhEEY—EU/H- - -

nakaoti salmon-don¥ 1,800(tax included

¥1,800

hi rice topped with raw chopped

fatty tuna & salmon, with today’s soup

ingredients: yellow piciled radish and perilla At SEH{BA. KR

Please let us know if you don't need the ingredients above. L'SBLARBISETEL

Nigiri Sushi

‘ ) Cx¥H ..
F<AIC LIcEY ¥2,100
FBAH A, FO4DA, HEHTE
tuna sushi set¥2,100(tax included)
4 pieces of lean tuna & 4 pieces of fatty tuna,

with today’s soup.

F<CHRY—EVICEY - ¥1,800
#8204 PO 2HAY—E A DA HEHTE
tuna&salmon sushi set¥1,800(tax included)

) pieces of lean tuna, 2 pieces of fatty tuna and

4 pieces of salmon, with today’s soup.

Tuna&Salmon sushi set

BEEICEY e ¥2,3()0
IK¥Y 7 A, W1 X BREF. HEHT
nigiri sushi-set¥2,300(tax included)

7different pieces of sushi, 1 roll and baked egg,
with today’s soup.

Kaisen sushi set

Please order one menu per person

About Nakaochi

Left over meat around the bones when cutting/filleting the tuna

We call it “Nakaochi” when scraping meat around the bones with a knife.

We call it “Suki-mi” when scraping meat around the bones with a shell and spoon.
r

BHrES

RI/OESS LEBICPRORY I > ROBS

ATHLTHEM OB BHES" T,

AR, AT BETHERLOL” TR

SHEHETOFIRIMA, BHEEOBECHE Ol A 2 5535 THflk

vou have three choices of how you would like the KAKIAGE and rice to be

served . The choices are as follows ..

1.You may eat the KAKIAGE in the same style

as you were eating the previous course,
with salt or Tempura sauce. In addition,
you will be served rice separately,
and Miso-soup will follow.

2.TEMPURA CHAZUKE (TEN-CHA)
The KAKIAGE will be served on a bed
of steamed rice that has been topped
with Japanese clear soup.

3.TEMPURA DONBURI (TEN-DON)
The KAKIAGE will be served on a bed
of steamed rice that has been lightly
topped with tempura sauce

(made with soy-sauce),and Miso-soup
will follow.

Please select one of the above choices.
We hope you enijov havina this KAKIAGE.

S>EETOFRRIIMNA, BHEEOREE % 5555 CHh#

[X|#59
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v b .

Biquette . .

B2 bE—/L GLF: SZVLAL T (TN—F—K) & :

RAR—RRLw o . BB WY TR T — VLS o F .

9)1/7‘4'71/'/]‘ ¥160(% .. o ¥1600, , o :

Tarticlette (Bh’-‘¥]7?8: \ i (Bé}_i\¥172$ \\\;\ o :

. » 477|TE - . fj‘é "“"F E

e, & w :

WNE : xALADE :

% . 4}, :

. 74 .

. SALADE - J é :

A=GALGHLYbF— R HFH  wnnnnnnnd T OKTL F Y a A T L F— R P e nnannaas :
INAIVREPEENL - —FRIVR Ly 2T RBEDOTAY R F5X - —FILRLw 5

XF#60 ZEF/EA==—DERF (7 7T LAOERIC L AEHAEBMETR)

[RAEEREM E 7 b 7T A (HEy)

4o

X#61 RREMEREBME S F 7T A
(B2 b7TA—1%, BREER Gk 2 3R)
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i

YA The point is to pour the soup slowly,
and not te try do it once,

Leave the SOUp in the bowl| & scoop
Cverthing out on the gridd\e

3. Flavor the soupwith either
Soy souce,
and wait for 2 few minutes.

2

2. Chop upthe (abbage while
cooking and also,

Make a donut out Of
what you have cooked.

5. Afeer miln'ns i$ done,

or sauce, pour it inside the dondt, +o eat in 2 few minutes !

&)
r

doni't forget the salt & pepper.

spread it out and it uil be ready

GKONOMIYAK.

S(C L U

1 Please mix everything in the bowl.
Put okonomiyaki onthe hot plate,
2 and thenmake a circle like 2 Pancake.
Wait for 4-Gmins until the bottom turns brown.
3 Flipi+ and bake another side of okonomiyak.

DBRHHPEE . BALSBEEZ DO DT BAGIZOWTHGE TR

62 ZEFFEA =2 —DIERS] CKEEDORE~FDOHH)

r

N\

B &) 228 Ly =7 A b

EAT@ER5R:| Tid. SASEDHMHHIC L S7ED

Ama—ZBTE D & L HIC, SAEARITENNEFRA =2 —2ESHKBIEEMRTE

% 2ODEENRH Y £7,

(1) A==—2fER¥ oieE
[12 BEDPEFETA == — 1R

BoZE o WEEE - DEEE (@R T c BKT) - FAVE - TF U RE A XY TEE
FE NN FLFE T TETRBICEHERTEX £,
[7 L —om2 B E~EE LT A = 2 —1ERR]

AR EE e FAFE A FRTT

R T~ S M &

(2) SEANBRRIE TR SHeE
NEFEA==2—] 3D DIRIE
BFETA T, =70 Y v
VNG EEITE RO FEERD A
Za—ZRHILENTEET,

BT NI A (BT REEHETERITIET,
<MERA =2 — DA A—T>

1. SHHME (292 2) (okonomiyaki (mikkusu) )
Savory Pancakes (Mixed Topping)

Créé)e naise Okonomiyaki (ingrédients mixtes)
Ay ulalnluflund (s33)

¥1,200

HTTH/ L8 1 INERM /T
Recommendations / Special Tokyo Produce / Limited
Recommandation / Produts alimentaires fabriqués & Tokyo / Limité

0ns

XF#63 FEHE [LEF/A =2 —1EXEV =7V b (EAT BK) |
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snchmomeAREIATE ARGV RREL (5

AEE  [PRGRE
i Rt

Zetel ot 2t
¥880 v980 680
[ 7
|l 4
PR = = R AERE  Amwe
SE.28 Pt L} ETAFN) RB-RA(R) STNHR)
¥100  ¥100 v150 <150 300 500
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N 5@
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Ry @ewsec BE 50 o

Bensn ses ¢
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2 B sz sun B ¥150 “Eet
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ui2 o] 5t
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& o ke z 35i

O 50
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SRAYAR azrsaX  +¥250
ko oo
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