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Grated Jinenjo Soy-Marinated Tuna Topped with

Grated Jinenjo Japanese Yam

Deep-Fried Jinenjo Dumpling




Jinenjo Japanese Yam

a e LWHICBEET2EBEARED TBERE] TFE+o0—FBorbY,
m\% WEOOCEHREEDLDN, HMYUKHIPBIEADPEBSI AL TWE T,

BRELEFoBED AR
@ Tasting Set of Jinenjo Japanese Yam 1,012H
and Chinese Yam Slices

HRXEoHRTH
& Deep-Fried Jinenjo Dumpling 968 H

HAREOLE LS 2
@ Grated Jinenjo 693 H
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$® Soy-Marinated Tuna Topped with 968H
Grated Jinenjo Japanese Yam

HREZED AP TOHITHLEE
® Deep-Fried Tofu with 847H
Jinenjo Japanese Yam Starchy Sauce
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5 Kinds of Sashim
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La Carte Dishes

_.'%*4@ BEOHTIL, VEFHMIEboE—RBE,

AHOBEYHEAEE 3H

. . . X Available when ordered
3 Kinds of Sashimi by two diners or more

KHopB#EY)EEGYE 5l

. . . X Available when ordered
5 Kinds of Sashimi by two diners or more
B+ higerH sy
Chinese Yam and Okra Salad

E¥ 794 FEF P Bl
Deep-Fried Chinese Yam

AONE B WEIE LA
Seafood Tartare with Chinese Yam and Okra

E¥fosbertraly #HLHEKT
Chinese Yam and Spicy Cod Roe Omelet

Bt #HEFAD O ALES
Chicken Meatballs with Cartilage

WHETOHRRD -2 FE -7
Awaji Beef Roast Beef

1 Serving /1,320H

1 Serving /1,980H

1,133 H

803H

990H

880H

748H

1,650M
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Jinenjo Japanese Yam Bulblets and Corns Tempura Wrapped a




Grilled Dishes/Deep-Fried Dishes

BESY) /[ T

AHO—-®KTL HEEET
Salt-Grilled Fish of the Day 880H ~

R ARG R

Lava Grilled Awaji Chicken 1,320H

R 0 3
Lava Grilled Kobe Beef 3,850H

[ENRNORCE X
Lava Grilled Tajima Duck 2,310H

HAE LA E MY E0 a0 KGR

Jinenjo Japanese Yam Bulblets and Corns Tempura 1034H

HTHBEBLLAOESHY
Cocteau Deep-Fried Chicken Legs 990H

Eyv VL IF— XL KREDD KRBT

Wrapped and Deep-Fried Mozzarella Cheese with Japanese Basil 803H

HRZEOL D ZOFRGHT
Deep-Fried Bulblets (without breading or batter) 803H
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Miso Hot Pot with Sangen Mochi Pork and Jinenjo Tororo Miso Hot Pot with Wild Duck Meat Breast and Jinenjo Tororo
(grated jinenjo Japanese yam mixed with dashi broth) (grated jinenjo Japanese yam mixed with dashi broth)




Hot Pot

35 i HBOKMET THAORMERE, TYSLLAEAELELARTHETF S,
ATDER. XICRHHERPESI CAZIARWELLEL L,
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$ Miso Hot Pot with Sangen Mochi Pork and Jinenjo Tororo 1 Serving /2,530H
(grated jinenjo Japanese yam mixed with dashi broth)

HEEEELEMN=3TEt 5K
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BEREES 2
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@ Miso Hot Pot with Wild Duck Meat Breast and Jinenjo Tororo 1 Serving /3,080H
(grated jinenjo Japanese yam mixed with dashi broth)

FEAREABO—X
EHRREAB O
BHEEX -0OLHLF
=

BEREES 3

XHot pots are available when ordered by two diners or more

A DOMHKorH EAorF — XY Vv b

$ Zosui (rice soup), Udon Noodles, 1 Serving /682 H
or Cheese Risotto to Finish Off the Hot Pot
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Kamameshi (mixed rice cooked in a pot) Kamameshi (mixed rice cooked in a pot)
Topped with Salmon and Salmon Roe Topped with One Whole Sea Eel




Kamameshi (mixed rice cooked in a pot)

%ﬁ}i SHOEBMEBBEI N ESXE, SHOEAEE U,
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TEXWVWEREVWTHSLTEIRL2KYERETEITSZ, BE+E2HDER,

& 47 70 %M

# Kamameshi (mixed rice cooked in a pot) 1 Pot/2,728H
Topped with Salmon and Salmon Roe
B+ EBEOBEAVSORFEMTT.

T —RBERT OEHR
& Kamameshi (mixed rice cooked in a pot) 1 Pot/2,948H
Topped with Octopus and Jinenjo Japanese Yam Bulblets

AT ETHFE>ERFOFRELEIESEHRTT .,

7 Hi 0 % B
¢ Kamameshi (mixed rice cooked in a pot)
with Seasonal Ingredients

XBME CHESREST W, XPlease see the separate menu

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

ZOLIErT L2 BHAE LS
$® Kamameshi (mixed rice cooked in a pot) 1 Serving /363 H
Topped with One Whole Sea Eel



ltem to finish off your meal

> b D

H®REErs TH(HRE LA A/ T A/KKRT)
@ Jinenjo Tororo & Rice with Barley & Daikon Radish Miso Soup 880H

B+ &Y wEl b KRR
@ Daikon Radish Miso Soup with a Whiff of Yuzu Citrus 374H

Dessert

H R

29 LHET A AD R B
# Roasted Green Tea Ice Cream Sandwiched Between Thin Crisp Wafers 660H

FHio T v

@ Seasonal Pudding 506 M

FHOY ¥ =Ny b

@ Seasonal Sherbert 462H
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Sake of Nada

oo H AW

An area consisted of five districts, Nishi-go, Mikage-go, Uozaki-go,
Nishinomiya-go, and Imazu-go in Hyogo Prefecture,

known as one of the best sake production regions in Japan

‘o

)

e
'] =

(

Nishi-go/Brewery: Sawanotsuru

B/ BT TSRO
YAMADA NISHIKI
& Ak 1 H 8

Junmai (no added alcohol,
any rice polishing ratio)

594H
1,1799H

By the glass(90ml)
1& (approx. 180ml)

Uozaki-go/Brewery: Hamafukutsuru

RIFM / Ex TEEE

KUZO YAMADA NISHIKI
S MUK EE 225 11 H 8

Junmai Ginjo (no added alcohol,
rice polishing ratio 60% or less)

726 H
1,452H

By the glass(90ml)
14 (approx. 180ml)

Uozaki-go/Brewery: Shochikubai Shirakabegura, Takara Shuzo
BABR / Bx TRTTBEER EEE]

SHIRAKABEGURA
—He AN
& FBERL A€ N AR
Kimoto Junmai (no added alcohol,

any rice polishing ratio, made with
traditional kimoto method)

594 H
1,1T99H

By the glass(90ml)
14 (approx. 180ml)
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Uozaki-go/Brewery: Sakuramasamune

REM / B THRER

MIYAMIZU NO HANA

Tl Atk HAKDE

Tokubetsu Junmai (no added alcohol,
rice polishing ratio 60% or less,made with
special brewing method)

638H
1,287H

By the glass(90ml)
14 (approx. 180ml)

Uozaki-go/Brewery: Chiyodagura/Dohkangura
BRIEM / Bx | TREAB EEI

CHIYODAGURA FUKUNOHANA

FeplFoR B TRHE 727 /0T

Tokubetsu Junmai Nama Genshu
(no added alcohol, rice polishing ratio 60% or less,
unpasteurized, undiluted)

726 H
1,452H

By the glass(90ml)
14 (approx. 180ml)

Mikage-go/Brewery: Kiku-Masamune

WM/ BT BERI

KOJO

i LITY 7o TR - B

Josen Shiboritate Junmai
(graded the second highest by the brewery,
freshly pressed, no added alcohol, any rice polishing ratio)

660H
1,331H

By the glass(90ml)
18 (approx. 180ml)



Mikage-go/Brewery: Kenbishi Sake Brewing Mikage-go/Brewery: Kobe Shushinkan Breweries

HWmE®, /) Brx RZEEE R/ B #FELE
i
KUROMATSU KENBISHI FUKUJYU
/ 22 H fEd =1 UF AL TR
¢ Bz friE ST PN
Tokusen (graded the highest by Junmai Ginjo (no added alcohol,
the brewery) rice polishing ratio 60% or less)

By the glass(90ml) 693 H
14 (approx. 180ml) 1,386'33

By the glass(90ml) 792 H
14 (approx. 180ml) 1 , 584 H

Mikage-go/Brewery: Yasufuku Matashiro Shoten Mikage-go/Brewery: lzumi Syuzou
BB/ B REXEBEIE HE® / Bx [REE
DAIKOKU MASAMUNE A KOSEN
—r Y N2 AN TR < AN O s VAN | vy - N
& KRB IR ARG B ey SRR AIORIG MR AR
*
¢
Junmai Ginjo (no added alcohol, " Junmai Ginjo Muroka Nama Genshu

rice polishing ratio 60% or less) (no added alcohol, rice polishing ratio 60%

or less, unfiltered, unpasteurized, undiluted)

By the glass(90ml) 759H
14 (approx. 180ml) 1,518 H

By the glass(90ml) 759H '’
14 (approx. 180ml) 1,518H

Mikage-go/Brewery: Hakutsuru

MM / B TEE

Toji-Kan

& IR

By the glass(90ml) 594H
18 (approx. 180ml) 1,1 99 H
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& Beer

BB R WA
$ Beer small size

B 70— X70— (Jr7 A=)

@ Non-Alcoholic Beer

NAR—n /) T4 ZAF—

INA R =

€ Highball

PRV S AN

@ Ginger Highball

d—= 7N A K=
¥ Whiskey and Coke

Htprery4v—

LEYVH T —
@ Highball
WLEVYTY —
& Salt and Lemon Sour

Beer/Beer Cocktail

e 7 — (PR

693 H $ Beer (Medium Bottle)
Sx VTN T

374H @ Shandy Gaff

693 H

Highball/Whiskey

R
660H $ Kakubin
£ Fa—XE)L
660H @ lIchiro’s Malt
X you can customize your drink
660H X“:P?lé/\al_e%gc*kelc% Fs-ltfaql‘f_r wat t B

Lemon Sour

FEbAEOLEYT T —
660 H $ Honey and Lemon Sour

D S T N

715H $ Ginger and Lemon Sour

759 H

748 H

715H

715H



1@‘2@/%%?@ Ume Plum Wine / Fruit Wine

B RN wh L

@ Choice Ume Plum Wine 803 H & Fig Sake 781 H
EEOHRE. EASRICEITAALBIE, WE LK ARLTIEDODPSLWHAE
EYSEREBILEU KLY, BEFEOFEVEELIDHEL L,
H 5T LR 6T Lk

& Aragoshi Umeshu (roughly pressed ume plum wine) 7 8 1 [ $ Aragoshi Momo 781 H
BORRAETL Y K. (mix of sake an‘d roughly pressed peach juice)
I —F 1 —HRBERE>RY AEET T, MOREREDP LR YVKDLIDZERLREREBTT,
[loRe T} mAD A

® Yuzu Shu (mix of sake and yuzu citrus juice) 781 H @ Shochu with Four Citrus Fruits 781 H
FEYUToZY, FOLALBIORTETT, BMEFREOHEPIE > &< F,

ABREOMBOEHNFZFT>TET,

1B B Shochu

ES %= BARE
Kuro Kirishima Iki no Hana Jinenjo
¢ BEE 660HM 8 TloE 671H $ LRhALX 770H
Sato Nikaido Kitchomu
¢ ik 1012H & R E s 803 M
Kanehachi 2%
& JEA 990H

Sato no Akebono

¢ HolE 990H



I4 /R Wine/ Red

Oy VK- 40 7=)7 Ly N/ A7a7x—0-3VT7I7 &7
@& Rocca Lupo Nero Puglia Rosso Glass 693 H Bottle 3,696H

MAPTEOHRICERLVIVAMNEH., BETEELDZ., T2PHARAKOKT A ¥,
1497 /%0

794/ H Wine/ White

INAZT /BT Y3 T Tk b

& Pasqua Bianco Veneto Glass 693 H Bottle 3,696 H

KSYRARC. EBRABETA Y,

157/ ®¥ED

VIZ7FFV 2 Soft drink

B FLyYYa-%
@ Oolong Tea 572H © Orange Juice 572H
TV —I— ) FL—=TI7NV—=Y T a—RA
& Ginger Ale 572H & Grapefruit Juice 572H
a-3 y9yN)=Ya-2

¢ Cola 572H @ Cranberry Juice 638H



Set Meal with Awaji Beef Roast Beef
4,180m

2 Kinds of Jinenjo Dishes

Grated Jinenjo

Sliced Jinenjo

Sashimi of the Day
Awaji Beef Roast Beef

Set Meal

— Small Side Dish ]

Jinenjo Tororo
(grated jinenjo Japanese yam mixed with dashi broth)

Rice with Barley
Daikon Radish Miso Soup with a Whiff of Yuzu Citrus
Pickles

Dessert of the Day
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BRAE BEXRWE
Jinenjo Japanese Yam Set Meal WAKANA

2,508H

RTAROTROBARBHEBET Y — M OMEE.
RTOBAEERELAVERITET,

2 2 Kinds of Jinenjo Dishes
Grated Jinenjo

Sliced Jinenjo

¢ Set Meal

Main dish of your choice

1. Deep-Fried Chicken
B 5

2.Salt Grilled Kinka Mackerel
S S IEEE (+440H)

3.Seasonal Main Course
o F % (+550MH)

Small Side Dish

Jinenjo Tororo
(grated jinenjo Japanese yam mixed with dashi broth)

Rice with Barley
Daikon Radish Soup with a Whiff of Yuzu Citrus

Pickles

Dessert of the Day

XEHILLIYBHMPERELRDZBANTSVWEY
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Cocteau Set Meal Jinenjo Japanese Yam Set Meal TACHIBANA
2,090H 3,168H
BREADERNERZ. FH— I EORTEBEOBETT, BHEBOBARERBLEBY. TF—PEHLL

E+0PREBEAEDICEDLDODTWELETZ2BERAEETY,
¢ Set Meal

Main dish of your choice

¢ 2 Kinds of Jinenjo Dishes

Grated Jinenjo

1. Deep-Fried Chicken Sliced Jinenjo
R 50

2.Salt Grilled Kinka Mackerel
G s EHEgE (+440M) ¢ Sashimi of the Day

3.Seasonal Main Course
ZHio %% (+550M) ¢ Set Meal

Main dish of your choice
Small Side Dish

Jinenjo Tororo 1.Deep-Fried Chicken

(grated jinenjo Japanese yam mixed with dashi broth) B B 1T

Rice with Barley 2.Salt Grilled Kinka Mackerel
Daikon Radish Soup with a Whiff of Yuzu Citrus g rEsks (+440F)

3. Seasonal Main Course

Pickles
FiioF % (+550M)

Dessert of the Day

Small Side Dish

Jinenjo Tororo
(grated jinenjo Japanese yam mixed with dashi broth)

Rice with Barley
Daikon Radish Soup with a Whiff of Yuzu Citrus
Pickles

Dessert of the Day




Weekdays Only

i XKIBOENITE
Yellowtail and winter radish stew set meal

2,178H

® Yellowtail and winter radish stew set meal

@& Small Side Dish

@ Jinenjo Tororo
(grated jinenjo Japanese yam mixed with dashi broth)

@& Rice with Barley

@ Daikon Radish Soup with a Whiff of Yuzu Citrus

@ Pickles

XThe photograph is an image

Weekdays Only Weekdays Only

E K E 15 A BAES IESEHE
Set Meal with Savory Deep-Fried Chicken Set Meal with Salt Grilled Sakaiminato Mackerel

1,628H 1,848H



