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 —

wmrerYvu— 700
“ume” lemon sour [B6A770]
LERATFALYT— 700
shimanami lime sour [BEA770]
MYV — 700
“ume-shiso” plum sour [52770]
"RE=4"F=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 [#A858] [B5A1430]
FyRuiRE Pl 900
sapporo akaboshi -bottle- [B52990]
ZEAT e — e — Ve 650
non-alcohol beer [B5A715]

HIGHBALLS & GIN AND TONICS
234 R—neT U b=wr

B TIINP AR
== the singleton dufftown 12y highball

R
ﬁi |J_| Illﬁ'} A R—n
dﬁﬂ yamazaki highball

e BN R—v
|H-‘|’1 hakushu highball
=

.+ AKAYANEL#{A R—n
k'_' sansho highball

FIN—Z AP TV =S
number eight gin & tonic

(==
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5 B HV—eFIN—F L I b=y
LJ tanqueray no.10 gin & tonic

750

[#A825]

1000

[#821100]

1000

[#821100]

900

[#2990]

800

[#A880]

750

[#A825]

X 2 F L F2v KIMCHI & NAMUL

MAKGEOLLI =» =2V

WYy Ewyal) e
baesangmyun brewery makgeolli [BA715]
EREFROH S EFOH R MRER O

R=va)-g%
tora makgeolli
ZyEYEONUEONBHBKRE ¥ € LB RBRAROIIDELHET

GLASS 650 BotTLE 3200

[#8:23520]

BOTTLE 3700

[#£iA4070]

CRAFT MAKGEOLLI

KYAb=>F— E=va) g% 4800
white monday makgeolli [525280]
1FADD Y LIcEBR B LWHBR RADRDHLER/N—IY ]

18862 — =va)) &E 5300
1886 soon makgeolli [525830]
AT HBGEPCRMMEERE T BARROERE5| S H LIc—#HF

BY THE GLASS 752w 4 >

RED WINE

ARV —T4 =32 B—Ff wry7y 850
Cabernet Sauvignon Lodi, Lodian [52935]
-CALIFORNIA, USA

WHITE WINE

SN FRen—F uri7y 850
Chadonnay Lodi, Lodian -CALIFORNIA, USA [552935]

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]
A X 2F cucumber kimchi 600
[#£A660]
#1277 % daikon kimchi 600
[BtA660]
XL FBRY G assorted kimchi 1200
[#A1320]
LI ST DF 2V celtuce namul 550
[#54605]
DR LF 2V bean sprout namul 550
[B52605]
\E5 NABEF 2LV spinach namul 550
[B52605]
ABLKIEDF 2NV carrot namul 550
[#52605]
F2 B Y &b assorted namul 1100
[B5A1210]
s ==
12H 78D D EZ SIGNATURE
753 COLD DISHES _
YR HE 650
“gatsu ponzu” pork stomach & ponzu vinegar [B52715]
Ht <AL axusmieRz 1050
“senmai sashi” beef gut sashimi [B5A1155]
BREDEE nrzizsosm 650
korean tofu with wagyu ground beef [#52715]
R F 700
korean stir-fried glass noodles [#52770]
EIA A STEW
BEHRFOFEVRIAA 650
beef gut stew 52715
BRARDV A= 10% 850

stir fried beef liver & chinese chive

[#EA935]

24901 3 CRISPY KOREAN PANCAKES

FHFLF—XDFF3

kimchi & cheese

BEEEFLIILDFFI

green chili & chinese chive

KIZADERE TRIEK 2EALTVET,

1350

[#iA1485]

1250

[#tiA1375]

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

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

23\ VEGGIES
Fal ¥4 5% :

800
“choregi salad” sasame oil & korean nori [B5A880]
AZLF=ID=Y A 650
marinated tomatoes @5A715]
NPV -2 L BREY > F20K8 650
green pepper & homemade miso [52715]

(]

A—7 S0UP
I2EZZA—7 750
egg soup (52825
TIHAR—T 750
Seaweed soup [B52825]
29T IS RA—T 1050
“yukgaejang” spicy beef & vegetable soup [B521155]
F—NVA—7 950
oxtail soup [B521045]
EEHIDDARYFy7 1050
“sundubu” spicy tofu stew with japanese clams [21155]
&l & 213 A NOODLE & RICE
B[S 1350
“morioka reimen” morioka style cold noodle [B4i21485]
| i 1250
“bibim noodle” korean mixed noodle [B521375]
ABEE s 1450
stone pot “bibimbap” korean mixed rice [#521595]
HKAFETRAVETHIRMBTEET, BALFMIEIL,
297 Ty [Ivo% g1k J) 1450
“yukgaejang” soup with rice or noodle [521595]
T—N 9% 113 F] 1350
oxtail soup with rice or noodle [Bisa1485]
FE=DFLFFr—r > 1100
mom’s kimchi fried rice [B521210]
4 A LARGE 450 mepium 400 svALL 350
white rice [BtA495] [BtA440] [BiA385]
7 % — b DESSERT
V=7 — M R1E 500
gelato {52550

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

xo i 1550 niR=E e 950
regular beef tongue [#521705] regular short loin [#521045]
T4 F 2350 fFoe—x 1950
prime beef tongue [#122585] prime short loin [#22145]
FrisL 2950 % Ea—2 2400
premium tongue [£.23243] _ premium short loin [522640]
KHAFE IR o 1600 X : & -
large-cut beef tongue with green onion [BEA1760] /,}V? H —,Z 0)}3%%‘3‘% - BRRE RO RIS 1200
silk loin sukiyaki style with egg [521320]
¥ | O ERMU
FTh 2450 WHhre 950
“zabuton” chuck flap [B522695] regular “karubi” short rib [B521045]
7 4 1950
beef flap meat [B6A2145] EAare 1850
Y prime “karubi” short rib [$522035]
ESMH6L 2200
chuck tender [522420]
& Ve 1850
LV 3800 beef frank steak [#522035]
beef fillet [B524180]
CAB /73 1950 i/ AN 950
prime “harami” outside skirt [BiA2145] pork belly (B21045]
MEFENF3 2950 BER 950
wagyu “harami” outside skirt [BA3245] pork shoulder [B521045]
B H4 kv E > YAKINIKU -variety meat
BIFE-EAH) OEMER | FF AT NIENEE TEELH ADEEH
Fvo— 1250 =Fav 850
prime liver [3521375] “shimacho” large bowels 529351
Vos— 1050 F5—n 900
liver [B6R1155] oxtail [52990]
Y 900 ol 2. 900
beef heart [#62990] “mino” premium beef tripe [3:2990]
= NVFay 850 FVESVERDEDYE 1650
“marucho” circle bowels [#52935] mixed variety meat [B5A1815]
REBBM 0oba pepper 150 meat6s)
PyEY 7“ TOPPINGS B E3EF green chili peppers 150 mea165)
BRAF VT A sesame oil green onions 150 21651
/f K P> Fat v b sanchu greens with homemade miso 650 @711
~ SIDE DISHES -
Vs BHREEICADAANVEEE garlic sjillo 600 sass0n
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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 Js&drt

[¥] R DEMEE 752150 %1 4800
kura no shikon [B52825] [BA5280]
[(FIEhEW 752750

tomino hozan [$52825]

(] —hH0DE 752700 %1 4600
hitotsubu no mugi [B2770] [B525060]

B EREA black oolong  +500 msassol
ARhv 1:5'5':%' matcha +500 mszs50]
v RV E lemon +300 ms2a330]

x988 R R kabosu citrus +400 wasso)

I %5 TEA

| mEREENEA) BERER 600
black oolong tea [BEA660]

BRERER—AITS-TAVREBEUR 27V FLILRRT ) b
HROEEER BHORINZMNIZEB,»HZLEDNS
BENETRENSOHICESTT!

wEeE BRSRER 700
koshun oolong tea [@52770]

FRE 7RIV BBVPRFETIvRIRT IV vat—,
IVv—=TIN—=YD=27 AR KL 6N ERER

sEEE AR ARIA 550
“sencha” green tea [B5A605]
BRRE JORAR 550
“genmaicha” green tea with roasted brown rice [B52605]
sEE BRI — & 550
roasted corn tea [B52605]

SPECIALITY
COFFEE & MORE §00FF‘I¥

ARIPNVTLA—E—R A
BERIIZL6D 0D ROASTERS

/> 77va—v NON-ALCHOLIC

HR#VEL R Avia 600
homemade lemon squash [BA660]
By — 550
ume & sansho sour [B52605]
REE Mi8o2—2 650
apple juice 527151
7RYXE 100% AV TV a—R 650
orange juice [B6A715]
a— 550
coca cola [B52605]
VTr—IT— 550
ginger ale [B52605]
L% 600
ramune pop [B2660]

0% o> t=v7 600

0% gin & tonic [B52660]

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.

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

RELED ORGANIC .3 | F—FH =y owiE T4 —2—{EMH
ﬁzﬂ:u%:liéz—lllfn=il SUGAR &, OrganicS/ugar/ TIWater

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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