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(Meibutsu) Sasami-katsu-zen

(Specialty food ) Chicken tender loin cutlet
Meal Set (2 Pieces 4 Cuts)
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Rice, Miso soup, Pickles, Cabbage are included in the meal set.
Rice, Cabbage : free refills
Miso soup, Pickles : 100 yen each refill
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(Tokusen) Hire-katsu-zen
Special pork fillet cutlet Meal set
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¥2,300
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(Tokusen) Rosu-katsu-zen
Special pork loin cutlet Meal set
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¥2,300
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Rosu-katsu-zen
Pork loin cutlet Meal set
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¥1,450

Rosu-katsu-kare

Pork loin cutlet Curry rice Meal set
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Sasami-katsu, hitokuchi-hire, kani-kurimu-korokke-zen
Chicken tender loin cutlet & Pork fillet cutlet (Bite size)
& Crab cream croquette Meal set
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Imakatsu-zen

Imakatsu Meal set

(Home-made minced pork cutlet
& Chicken tender loin cutlet

& Pork fillet cutlet (Bite size)

& Crab cream croquette)
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Sasami-katsu, kani-kurimu-korokke-zen
Chicken tender loin cutlet & Crab cream croquette Meal set
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Hotate, ooebi, sasami-katsu-zen

Scallop cutlet & Prawn cutlet
& Chicken tender loin cutlet Meal set
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Menchi-katsu, Sasami-katsu-zen

Home-made minced pork cutlet
& Chicken tender loin cutlet Meal set
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Yuzutama

Raw egg with natural YUZU flavor (Kochi prefecture)
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Ponzu mixed with grated daikon
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Grated yam
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Hitokuchi-hire-katsu
Pork fillet cutlet (Bite Size)
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kani-kurimu-korokke
Crab cream croquette
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(Meibutsu) Sasami-katsu
(Specialty food)

Chicken tender loin cutlet
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Menchi-katsu
Home-made minced pork cutlet
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hotate
Scallop cutlet
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Ooebi-furai

Prawn cutlet
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Kaki-furai

Oysters cutlet (Winter seasonal)
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¥350 (11# /1 Piece)



ERAH

AE—N (7HER—1R—FF 1)
DraftBeer (Asahi Super Dry) 275z 2a0m 500 Fq
Small Glass (240ml)

#7352 400m TO0OF  ##va»% soom 1,100H
Regular Size (400ml) Mega Size (800ml)

........................................................................

74 b FhiE

Asahi/JUKUSEN R, small bottle 650
#_ l} \/ ——%ﬁ ") q’#&‘ Mediumbottle 800 H
Kirin/Ichibanshibori
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Non-Alc Beer
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SamuraiHighBall (JapaneseSakeBase)

X 54 Fgren 650
Kimpai (Shochu-Base)
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Oolong chu-hi

moiELT 600F

é—?{ 2oNA 5001
Greentea chu hi
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Grapefruit chu-hi
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Non-alc Plum Wine
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Cassis (Orange/Grapefruit/Soda/Oolong)

Xy —%3] & +50M x+50IPY to add Soda
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[Red Wine] WinemakersNotes(Australia)
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[White Wine)] Takun Reserva Chardonnay(Chili)

Kbl %£3,800H 77z &700H

Bottle
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[Poteto]Kur‘okirish‘ima
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[Wheat]Den-en Gold
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Naka-naka
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[Rice]Torikai
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[Awamori]Zanpa
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[Soba]Towari
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Yuzu Juice Grean Tea
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Orenge Julce
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Grapefruit Juice
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