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FOOD MENU
~ Grilled pork tripe ~ Side dish

Liver(L/\) ¥230 /ﬁﬂ cold tofu( i) ¥380
Shiro(large intestine)(L %) ¥230 Fresh onion tomato (AZ=Z4>F<F) ¥500
Tongue(2) ¥230 Fresh cucumber (#A/1) ¥460
Teppou(rectum)(ToI[X5) ¥280 picles(GE¥) ¥450
Harami(diaphram)([& 5 &) ¥280 Potato Salad ¥460
Nodobue(vocal cord)(MD & &%) ¥280 Boiled chive with yolk(=35) ¥520
Komekami (temple)(AML ) ¥280 soy marinated cheese (F—X) ¥580
Hatssu(heart)(I&2) ¥280 Stingray fin(TAEL) ¥680
Hatsumoto (artery) (IZ2 % &) ¥280 Edamame (X&) ¥460
Butabara(pork belly)(BKIED) ¥300 Steameed dumpling(LpS5FELY) ¥650
Mince pork(2<4a) ¥380 Marineted quail with green chilli(59°5) ¥480
Yplease choice tasted sweet sauce or salt Motsu stew is stewed giblets.

[t has absorbed the flavor of the miso.
[f you like, dip the galic toast into the Motsu stew.

Hachinosu(beef stomach) (/\F/R) ¥280 Motsu stew ¥580
Marucho(beef intestin)(£5H &5) ¥450 | Garlic toast ¥120
Yplease choice tasted sweet sauce or salt X boiled over low heat ¢

_ tangue—sashimi (2> HIL) ©¥790

green pepper(LLES) ¥250 pork-liver sashimi (L /3%IL) ¥790

Japanese leek(F ) ¥250 beef-stomach sashimi (£><4)  ¥790
Shitake mashroom ¥280 _

Eringi mashroom ¥280 /. Gril riceball($EE¢5(=FY) ¥380

thick fried tofu (E3&(F) ¥300 e Gril riceball ochazuke(FH[Z3%) ¥490
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DRINK MENU

KIRIN druft(big) ¥1,500 < Kanbei
KIRIN druft(middle) ¥690 Q?é) Hakkaisan
KIRIN druft(small) ¥550
KITIN classic lager(small bottle) ¥600 Today’s recommendation

— Red eye ¥700
9 oo oo EAEEUEIE

Plum
White Hoppy ¥590 (Rock/with water,soda or hot water)
Black Hoppy ¥590
55 Hoppy(Red Hoppy) ¥690
Hoppy with tomato juice ¥630

Hoppy is traditional cocktails in Tokyo.

It is a hop based drink with low-alcohol _

content of 0.8% most enjoyed when mixed with shochu. Alcohol—free beer

Highball ¥580 o, Cola
Ginger—Highball ¥650 Ginger ale
Cola—Highball ¥650 Black tea
Plum vinegar sour ¥580 Jasmine tea
Fresh Lemon sour ¥630 Calpico
Plum pickles sour ¥650
Payment method
Tomato juice sour ¥660
cash
Oolong tea sour ¥550
Green tea(naizoubijin)sour ¥650 Xpaypay/al | pay
Jasmine tea sour ¥580 *Credit card

¥780
¥800

¥980

¥660
¥660

¥500
¥480
¥480
¥480
¥480
¥480
¥480

Black t ¥580 1
ack tea sour Tax included
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