SOURS & CHUHAI
Y7 —-ff A4

| “RE=4"vESHT— 750

“botany” lemon sour [352825]
BRERZ=-AILTLYFOYTTES
RREDHZLEVYT—

FZ4 v HT— 650
dry lemon sour [B52715]
BB TR EOLES YT —

N—Tx 7P VEHT— 700
perfect lemon sour [B52770]

BHEEFTIER A YD FILI D 2 ESTcN—TFESLEV YT —

wBveYv— 700
“ume” lemon sour [B52770]
Bihyv— 750
aoyuzu citrus sour [B52825]
HWEHY v — 700
“ume-shiso” plum sour [52770]
PHRE=47F=b A4 700
“botany” tomato chuhai [B52770]

"CHAWARI" 3 2E11 ) —

FREIRE FRRAD

EEREREY 700

black oolong chawari [B52770]
KAKAREND 650
roasted tea “genmaicha” chawari [B52715]
KAINRIAREY 700
green tea “ookochi sencha” chawari [B52770]
JER2— %Y 650
roasted corn tea chawari [B52715]

BEERS v —n

W3- BHEDBHEERTES 7 77 FE—L!

BR'E‘Q’A‘,L‘,.;'RY B7 74— Har 680  PINT1300

i wai lager [#iA748] [B5A1430]
FyRuiRE Pl 900
sapporo akaboshi -bottle- [B52990]
ZEAT e — e — Ve 650
non-alcohol beer [B5A715]

HIGHBALLS & GIN AND TONICS
NAR= VT =P

@ TIINP AR 750
== the singleton dufftown 12y highball (B52825]

A
A i~ R— 1000
dj yamazaki highball [521100]

R \

e BMAAR— 1000
IH:a hakushu highball Ba1100]

=
=1 AKAYANEWL#IA A R—n 900
r\_,‘ sansho highball [52990]
FIN—ZAp T b=y 800
number eight gin & tonic [352880]

=

(o i, <

et RIAV—FIN=FT IV b=yT 750
tanqueray no.10 gin & tonic [352825]

MAKGEOLLI =» =2V

X 2 F L F2v KIMCHI & NAMUL

NUNIyZ =y .@Em  6ass600 sorTLe 2800
baesangmyun brewery makgeolli [32660] [35:23080]
BRAROH I E RO HURBE DI

100087V " A A=yl -aE BOTTLE 3600
100 billion prebiotic makgeolli [BA3960]

10002 ENAEEZER. I LWHAG LBk MREEDI-Fhe Liceyal)

R=yaY -gx BoTTLE 3700
tora makgeolli [524070]

Ry FVUEONIOLRHBREF )y & LICEER REERROIIDELOHET

CRAFT MAKGEOLLI
18862 —> =va)) -&mE 5300
1886 soon makgeolli [B525830]

ATHBRERRMMNEERE T BRARROEHKE5| & H LIc—1F

BY THE GLASS 52 v 4 >

RED WINE
HRNVII—T4 =Y B—K 4 usy7 850
Cabernet Sauvignon Lodi, Lodian [52935]

- CALIFORNIA, USA

WHITE WINE
Ty NV eB—FL w7y 850
Chadonnay Lodi, Lodian - cALIFORNIA, USA [B2935]

R4 3R TCRAELTEL TS,
FHL B RZYZETHEESILITE N,
We also have a bottle wine list. Please ask our staff.

RFED X 2F ‘nagaimo” yam kimchi 600
[#tiA660]
E i"’f‘i\‘j‘ hakusailchinese cabbage] kimchi 600
[BEA660]
74 ¥ F cucumber kimchi 600
[#£A660]
#1277 % daikon kimchi 600
[BtA660]
* 1 F BRY G assorted kimchi 1200
[#A1320]
LI ST DF 2V celtuce namul 600
[#£A660]
DR LF 2V bean sprout namul 600
[B2660]
\E5 NABEF 2LV spinach namul 600
[BEA660]
ABLKIEDF 2NV carrot namul 600
[#£:A660]
F2 B Y &b assorted namul 1200
[#5A1320]
oz ==
12H 78D D EZ SIGNATURE
753 COLD DISHES _
YR HE 650
“gatsu ponzu” pork stomach & ponzu vinegar [B52715]
Ht =A% L axases: IEIEE 1050
“senmai sashi” beef gut sashimi [B5A1155]
BRESE nfrzizs0sm 650
korean tofu with wagyu ground beef [#52715]
Fx7F= 800
korean stir-fried glass noodles [#52880]
EIA A STEW
BEHFOFEVRIAA 800
beef gut stew [52880]
RRAEDV AN=55 1150
stir fried beef liver & chinese chive [B5A1265]

24901 3 CRISPY KOREAN PANCAKES

F1FLF—RDFF3

kimchi & cheese

FEFEFLIILDOFFI

green chili & chinese chive

KIZADERE TRIEK 2EALTVET,

1350

[B21485]

1250

[#tiA1375]

HOTLEDLOHLLICRR, 2L TR E LA 2 H A24HE TS,

we use “kusumai” rice from Qoita prefecture, Japan!

X3\ VEGGIES

Favr X454 , At - 800
“choregi salad” sasame oil & korean nori [B5A880]
ATEFFD=Y A 650
marinated tomatoes [@BHA715]
RYRYE—= L BREY > F 0k 650
green pepper & homemade miso [52715]

2 —7"S0UP

I2EZZA—7 850
egg soup [B2935]
THAR—F 850
Seaweed soup [52935]
29T IS RA—T 1150
“yukgaejang” spicy beef & vegetable soup [B521265]
7 il 1050
oxtail soup [B521155]
EEHIYVDRFy7 1150
“sundubu” spicy tofu stew with japanese clams [B6A1265]

£l L =\ A NOODLE & RICE

bk i 1450
“morioka reimen” morioka style cold noodle [B21595]
|4 % i 1250
“bibim noodle” korean mixed noodle [B5A1375]
AFresos 1550
stone pot “bibimbap” korean mixed rice [BA1705]

HKABFETRBVRTHIRMBTEES, BHLMAIFLELESL,

29T TRy [ I8 i1 Kl 1500
“yukgaejang” soup with rice or noodle [521650]
T =N [Zo% g3 £l 1400
oxtail soup with rice or noodle [B521540]
AE=DFLFFr— 1250
mom’s kimchi fried rice [B6A1375]
4 A LARGE 450 mepium 400 svALL 350
white rice [B5A495] [#52440] [5A385]

7 ' — b DESSERT

V7 — MBI [~va-/tH 600
gelato [mango / peach] [BEAG660]

AL LoD R | FTRD /B3 % (£
INEMEERERN 2 ERLICERE, bbb LIREL D205 L LicEAY AFHE
our noodle is specially made by “hashizume seimen”

JSE A YAKINIKU -beef

x>l 1550
regular beef tongue [B1705]
== M 2350
prime beef tongue [B522585]
x4 E . 2950
premium tongue [B523245]
KHAFE IR o 1600
large-cut beef tongue with green onion [B:21760]
AHrE 1250
regular "karubi” short rib [B5A1375]
Ehre 1850
prime “karubi” short rib [B6A2035]
Y443 1850
beef frank steak [B522035]
DA 1950
beef flap meat [B522145]
CAB >3 2500
prime “harami” outside skirt [B22750]
IE AN 3200
wagyu “harami” outside skirt [B823520]

i — 2 1250
regular short loin [BA1375]
L =2 1950
prime short loin [B622145]
ESH6L 2200
chuck tender [BA2420]
P4 2200
knuckle [#322420]
EV [Z%b—=T7YT V] 3800
beef fillet [chateaubriand] [524180]

BHRRE BTG E served with premium egg

AR —2DBRETE ¢ 2400
sukiyaki style premium silk loin [B522640]
i/ AN 950
pork belly [B5A1045]
BB A 950
pork shoulder [B5A1045]

B H4 v E > YAKINIKU -variety meat

BIFE-GH» OEMER ! FE LIV N EE TRELH A

| 1250 oy 950
prime liver [521375) beef heart [#21045]
VoN— 1050 IR Y 950
liver [B21155] “shimacho” large bowels [B5A1045]
u R4 1000 ~VFay 950
‘mino” premium beef tripe [BE:21100] “marucho” circle bowels [B21045]
F5—n 1000 rvEVEBHIGOE 1850
oxtail [t:21100] mixed variety meat [(#622035]

REBBM 0oba pepper 150 meat6s)

P ¥ > 2 TOPPINGS BEEIEF green chili peppers 150 meates:

BRAF VT A sesame oil green onions 150 21651

P> Fat v b sanchu greens with homemade miso 800 msassol

4 I SIDE DISHES .

HEEIZALKDAANVEEEX garlic ajillo 600 sass0n



gl

INALART AR AN A 0 U B VAL RVAI M RERIUS Deny I

SAKE B A

AR E fliKSE: 752850 —&1600 155000

hakurakusei jummai ginjo [B62935]  [BEA1760] [(B25500]
FH— SRR EO »52800 —2 1500 m2iE 4600
kenkonichi karakuchi [B62880]  [B6A1650] [#25060]

FRUIT LIQUEUR RE7E

AOHEE 750
tsukinoi umeshu [plum] [352825]
FE OFE 750
kodakara yuzushu [yuzu] [BA825]

SHOCHU J3z&+
%] O

kura no shikon

[F1ET5=EL

tomino hozan

[Z] —HODZE

hitotsubu no mugi

752750 x+» 4800
[BEA825] [B545280]

252150
[#5A825]

252700 x+» 4600
[B6A770] [#6A5060]

N %
+vh

B EREA black oolong  +500 msassol

BRE matcha +500 w5501
RV E lemon +300 23301

x988 R R kabosu citrus +400 wasso)

I %5 TEA

| mEEEENRA) BRRER 600
black oolong tea [B52660]

BRER R A S— P REENRE 7V KL b
BB SR ORIV DL AN HELEDIS
ENRTRENSOIEATT!

smEeE AR AR 550
“sencha” green tea [B5A605]
sEeE TKE 550
“genmaicha” green tea with roasted brown rice [B8A605]
sEE GBI —CF 550
roasted corn tea [B5A605]

SPECIALITY
COFFEE & MORE §00p|?‘|¥:

ARTPNTLA—E—R //\
BERIEZIHON6D! ROASTERS

/> 77va—v NON-ALCHOLIC

HBR&VE R AyTa
homemade lemon squash

MBIy 7 —

ume & sansho sour

REFE MigT2—2
apple juice

7a) ZE 100%7F Vv YT a—R

orange juice

a—7
coca cola

Iy —T—v

ginger ale

0% J>b=v2
0% gin & tonic
SERZ=INV DIyt TV AANVTIERBVEVEZ TV

EIGHT BOTANICALS

0.11%-0.14%D 7N a— S5 AET,
contains approximately 0.11% to 0.14% of alcohol.

600

[#2660]

550

[B52605]

650

[B5A715]

650

[#2715]

550

[#2605]

550

[#2605]

600

[B2660]

Al_l_ NATURA EREETEEABROEHEEAL AEHER SN LEDREALTEVE A,

All carefully cooked with Natural ingredients.No Processed ingredients anywhere.

i Ero e
No MSG I Sv 2 g
UMM dighes 1 TRANSFAT B Tt

BAKEDIE

Natural Salt

ORGANIC .

SUGAR

F—H=y IWHE
Organic Sugar

4P | twater

T—=7NFr—L[ERELTIT:00 A &5 — AR440M. 2205 LU BE R £ 210 % JEHLTEYVE T,
Please note that following will be added as a table charge: ¥440 a person after 17:00 and 10% late night charge after 22:00.
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