MIKE LUNCH COURSE trovsa-n

EKTA 3500 AD50F2—2
Multiple-course Meal with Oden Stew 3500yen

B HoIL-90 @ {1

Seasonal Fruit with Tofu A (=L REUREN)
_ -Item to finish off your meal
oK & YL b (Please select 1 from the following 2 items)

MIKE's Assortment of Sashim
BULALE D LB A
BTG LbY 1. Lemon Soy Sauce Ramen Noodles
Stewed Awaji Island Satsuma-age
ma BNy Av
DB RTAZHE (KTAAZ2-0LRIEUREN) 2. Chicken Broth-Based Ramen Noodles with Butter
MIKE's Assortment of Three Oden Stew Ingredients

R RN R LA R A F AV e
Stewed Daikon Radish Soaked in MIKE s Specialty Broth Awaji Beef Tendon FHokEV7-}

-Seasonal Frozen Gelato

s A, twEDILZNY Beg o bo1p 0
Konjac Jelly from lkeda-ya in Sumoto Crab and Lotus Root Satsuma-age

W5 -7 A& B A ALENYNIDED LIS T
Ume Plum and Cheese in Deep-Fried Tofu Pouch AWaJI Onion and Basil Satsuma-age

DAY . TE0Y

MIKE's Egg Taro Root

o« L7k . ¥

Tomato Octopus

s - ET7Y

Shungiku Chrysanthemum Greens Winter Yellowtail

O hitib e L TR RALEN->TRILT
All prices include tax



MTKE

BB REVDE R B

L UNCH

BRTAIT KTALT— AL

Awaji Island Vegetables Served with Kawabata Miso

D ERTAZAE

(BRTAA=2-00RIEWLRLEN)

MIKE's Assortment of Three Oden Stew Ingredients

ciTAROR TG ARG

oA

Konjac Jelly from lkeda-ya in Sumoto

twEoav=xy

cAEF-Z b &

CITDRET

MIKE's Egg

< beh
Tomato

&R
Shungiku Chrysanthemum Greens

Ume Plum and Cheese in Deep-Fried Tofu Pouch

Stewed Daikon Radish Soaked in MIKE's Specialty Broth

%A+ 2V

Awaji Beef Tendon

B0l 150

Crab and Lotus Root Satsuma-age
B EAAVENV)IADES 1S
Awaji Onion and Basil Satsuma-age
vy

Taro Root

3

Octopus

E 7
Winter Yellowtail

vF kb

3

SET

DLyt

A (ZAELRE TN

-ltem to finish off your meal
(Please select 1 from the following 2 items)

B Dbk

1. Lemon Soy Sauce Ramen Noodles

BaHNg-—5- AU

2. Chicken Broth-Based Ramen Noodles with Butter




=4+ 7-tn{K— L

Beer, Sour Cocktail, and Highball
bbbt —5% Ll Z+—

- Awaji Beer Pilsner

B %FAZEAOILyvaLEVFT—
- Fresh Lemon Sour

T
- Original Highball

K@ ¢ at
Japanese Sake and Shochu

MEA HKHLAELR 287 4%
+ Miyako-Bijin

F45- %A@ &

- Minori
*Hot sake is available X#W&ABELTHY ET
F®Et/ At

- Sweet Potato Shochu/Barley Shochu

DRINK e

J4v
Wines

AT A ELIRILT

900- We have a separate menu for wines ask-
JT7LEIV T

780- .
Soft Drinks

FRREBAOEMEVALT 22
780- - Mandarin Orange Juice 850-

FREZBAORBFLEVZAAvia
- Fermented Lemon Soda 850-

K49 A RY¥IVa-2& / @

- German Grape Juice, Red/White 800-
Glass/780- Jv7a— ke -
- Non-Alcoholic Beer 800-
Glass/800- VTN AN IR =TT
- Non-Alcoholic Sparkling Wine 800-
)z
- Perrier ¥/ 510)

Bt




MIKE COURSE we-=

EKTA 6350 mna2—2
Multiple-course Meal with Oden Stew 6350yen

cABDREAT

Obanzai of the Day

B ECVOI kG R

Awaji Island Vegetables Served with Kawabata Miso
c DA EL

MIKE's Chawanmushi (steamed egg custard)
Dk G 2 ENL DY

MIKE's Assortment of Three Sashimi

CTDBERTAZHE

MIKE's Assortment of Three Oden Stew Ingredients

DR TN e N S AP S (3
Stewed Daikon Radish Soaked in MIKE's Specialty Broth

s R EF AV

Awaji Beef Tendon

cBrEBD BB

Crab and Lotus Root Satsuma-age

N SN RN L EIZER Y]

Konjac Jelly from lkeda-ya in Sumoto

W -2 b & c BB AALIENYVYIDE LI
Ume Plum and Cheese in Deep-Fried Tofu Pouch Awaji Onion and Basil Satsuma-age
cirDfET .« XY

MIKE's Egg Taro Root

« beh . ¥

Tomato Octopus

- AH « ETY

Winter Yellowtail

Shungiku Chrysanthemum Greens

CBDEOLB T RTA

Stewed Awaji Island Satsuma-age

cEHORTA

Seasonal Oden Stew

c A (AN LREULEEN)

A dish to finish off your meal (Choose from three options)
[ BlLErviEims— Ay

Lemon Soy Sauce Ramen Noodles

wa BNy -F- AL

Chicken Broth-Based Ramen Noodles with Butter
Tn kA

Scrambled Egg Rice Bowl

A HORBEYI—L
Seasonal Frozen Gelato

ALACARTE 722om

0%
Food

DR AR N W WA R

MIKE's Assortment of Sashimi

cHISDEIIX

Charcoal Seared Japanese Spanish Mackerel

c A anp g

Sashimi of the Day

cH—EUDRBERGUDHST

Minced Salmon Mixed with Awaji Miso

ODEN #ss

ciTARDO R R LA AR

Stewed Daikon Radish Soaked in MIKE's Specialty Broth
il A, k@ ED2r=x7

Konjac Jelly from lkeda-ya in Sumoto
s F-2 P A

Ume Plum and Cheese in Deep-Fried Tofu Pouch
3T DfRET

MIKE's Egg

L

Tomato

A%

Shungiku Chrysanthemum Greens

s RBAEF AV

Awaji Beef Tendon

N L It T

Crab and Lotus Root Satsuma-age

BB FLENY)2DED TG T

Awaji Onion and Basil Satsuma-age

c TXVY

Taro Root

. ¥

Octopus

« ETY

Winter Yellowtail

1300-

1000-

900-

900-

360-

370-

450-

460-

600-

550-

600-

700-

680-

600-

1000-

1800-

Dinner

OBANZAI

B AT
cHBEHDINL-—ID @ =i
Seasonal Fruit with Tofu 550-
b sDle BTN —aF— X
Wakame Seaweed Simmered in Soy Sauce and Cream Cheese 560-
c TN A EL
MIKE's Chawanmushi (steamed egg custard) 460-
cBE0%E VbR iHL
Awaji Island Vegetables Served with Kawabata Miso 650-

cFHOBUTE BBLISALIRIEL
Seasonal Deep-Fried Veegetable with Dried Awaji Young Sardines and Japanese Pepper 600 -
CBRBAVTLLRO A R YA

House-made Awaji Ebisu Mochi Pork Ham 800-
c BB EOAXOBLLRG
Awaji Onion Pickled with Red Shiso Leaves 550-

S T ME «/mens

[tem to finish off your meal

s BLEUVIERD T ALY
Lemon Soy Sauce Ramen Noodles 1000-

cHa B NY-F— AU
Chicken Broth-Based Ramen Noodles with Butter 1200-

DR F A
Scrambled Egg Rice Bowl 1000-

DESSERT s+

cHHokEVLI—} 680-
Frozen Gelato

We charge additional 550 yen for our seasonal tsukidashi

(appetizer served at the beginning to all customers)

EHOLEORR IS E 550 @B K LTKIES

AFRE IR R RAFE O LT T LT
Ingredients may change depending on availability

AR L TR R AU -TRIES
All prices include tax



DRINK

74V
Wines

BKtTH74v€9t 248 (2 « @ « &)
- Recommended Wine Combo, 3 Kinds (Sparkling/White/Red) 3000 -

Kt FoI)v7ila—leytr 248
- Recommended Non-Alcoholic Drink Combo, 3 Kinds 3000-

E— L4+ 7t n4K -
Beer, Sour Cocktail, and Highball

bbtUw—5 ELZ+—
- Awaji Beer Pilsner 900-

3% F8 E@BOILyvalTUHT—

- Fresh Lemon Sour 900-
TFDNLE -
+ Original Highball 780-
K i@ ¢ # &t

Japanese Sake and Shochu

WEA BHLELE 207 &
- Miyako-Bijin Glass/780-

F 45— K@ 7%
- Minori S Glass/800-

is ailable x#merm T

7 TNV T2 LEIVT
Mocktails

EBN—FDXI=ZAN s VU2
- Herbal Botanical Gin & Tonic
(Herbs of Awaji / Sudachi Citrus /
Non-Alcoholic Gin)

750
* Non-Alcoholic White Wine
(Lemon / White Grape Juice / Pineapple / Herb)

2UTIVELLVY 74

- Mandarin Orange Wine

(Jasmine / Mandarin Orange of Awaji /
White Grape Juice / Spices)

2% FRAEZBROLTL ANV 2
- Fermented Lemon Soda
(Fermented Lemon Syrup / Soda / Herb)

1200-

900-

900-

DINNER

BETA MIKE It
BB LEOEREE A IRKTASTHRBELTICEIRE TF

Shima Oden MIKE is a restaurant
that offers oden stew made with

ingredients sourced from Awaji Island.

Dinn




VERZ AN

Wine Set
Kt+®74vtot 248 ({2« @ « &)
- Recommended Wine Combo, 3 Kinds (Sparkling/White/Red) 3000-
Ktto)v7la—leot =4
- Recommended Non-Alcoholic Drink Combo, 3 Kinds 3000-

E—leH 7t n4F -l
Beer, Sour Cocktail, and Highball

bbbt —5 ElLZ+—
- Awaji Beer Pilsner 900-

3% F8 ZRAOILrval TSI —

- Fresh Lemon Sour 780-
RHEDNLE =L
+ Original Highball 780-
K@ ¢ Bt

Japanese Sake and Shochu

HEA BHWLAELL 287 %
Mivako-Bijin Glass/780-

FHE - K EE R

- Minori Glass/800-

*Hot sake is available x##mtva L1k T

FoEt/ Awat
- Sweet Potato Shochu/Barley Shochu 700-

770 v T2 LEYVT

Mocktails
EN—TDKI=ZAL s VUEZvT
- Herbal Botanical Gin & Tonic
(Herbs of Awaji / Sudachi Citrus / Non-Alcoholic Gin) 1200-
750
- Non-Alcoholic White Wine
(Lemon / White Grape Juice / Pineapple / Herb) 900 -
LExvyarALriy 74y
- Mandarin Orange Wine
(Jasmine / Mandarin Orange of Awaji / White Grape Juice / Spices) 900-
B%FAEEAOEL ANV
- Fermented Lemon Soda
(Fermented Lemon Syrup / Soda / Herb) 850-
JUTIba— b -
- Non-Alcoholic Beer 800-

ki@ L TR FEU-TRIET
All prices include tax



