Lunch  (1:00~14:00

Kushlage Lunch plate 1200yen
Kushiage[deep-fried skewers] 7 kinds.

[shrimp, pork, fish, egg of quail, vegetables etc.]
Salad, 2 kinds of side dishes, Rice, Miso soup,
Pickles,Furikake[rice seasoning] 3 kinds.

Por Loin Kushiage
Lunch plate 1500yen

Pork Loin Kushiage[deep-fried skewers] 6,
Salad, 2 kinds of side dishes, Rice, Miso soup,
Pickles,Furikakelrice season}n | 3 kinds.

Shrlmp Kushlage
Lunch plate 1800yen

Shrimp Kushiage[deep-fried skewers] 5,
Salad, 2 kinds of side dishes, Rice, Miso soup,
Pickles,Furikake[rice seasoning] 3 kinds.

Pork Tenderloin Kushiage
Lunch plate 1500yen

Pork Tenderloin Kushiage 6,
Salad, 2 kinds of side dishes, Rice, Miso soup,
Pickles,Furikake[rice seasoning] 3 kinds.

”

- :‘ f,. v

& a‘ ,’-‘.‘!r,

d

Pork Tenderloin and Loin Kushiage

Lunch plate 1500yen

Pork Tenderloin Kushiage 3 and Poek Loin Kushiage 3,
Salad, 2 kinds of side dishes, Rice, Miso soup,
Pickles,Furikakelrice seasoning] 3 kinds.

Today’s Special Kushiage
Lunch plate 2500yen

Today’s Special Kushiage 7 kinds.
Salad, 2 kinds of side dishes, Rice, Miso soup,
Pickles,Furikake[rice seasoning] 3 kinds.



MENU OF DECEMBER 2022

1. King Oyster mushroom wrapped in beef (Japone Sauce)
Y VFOFREE VrFERV—XR

2. Autumn Eggplant stuffed with clam chowder (Salt)
KiiFos 7 6F¥ v X—50 B

3. Fillet cutlet garlic chips (Sauce)
L AhAvV=v=rFv S Y —2R

4. Gingko nut and Mongo squid roll (Ponzu Sauce)
oy IT4HhEE FUE

5. Natural seasonal mackerel (Tokisaba) served with Tartar Sauce and green onions
NBEX KAREE (LEXD) BANENY —R BEZ

6. Garland chrysanthemum and wild shrimp wrapped in tofu skin (salt)
B L RRNBEOLFESEE

7. Corned beef potato croquette (Sauce)
IV/E—T7DRTFTbavy s J—R

8. Shrimp Bread with Chili Sauce and Capers (Squeeze a lemon)
ey FIV—R FyrN—Fx LEVEEST

9. Fried oysters (Tartar Sauce, Sauce, Ponzu Sauce)
h¥xT7T74 EAREA, V=R, RVEE

10.Fried Mozzarella Cheese and Paprika Kadaif (Salt)
EBYVTLIF—RERNTYHDOAXAZ7HT &

11.Turban shell and white leek garlic butter (Squeeze a lemon)
JFLLHAF HIvINE— LEVEEHEST

12.Pork thigh and onion  (Sauce)
KddeENRE V=R

13.Yose tofu with lily root, blowfish and spinach  (Ponzu Sauce)
BERL77LIEINARDOFHER  KVEE

14.Beef roll with green asparagus and cheddar cheese (Sauce)
TY—VTANGLF 2 X —F—XDFPEE V=R

15. Apple Red wine compote with raspberry sauce



16.Octopus and green laver spring rolls  (Ponzu Sauce)
gatEBEOYOFEEE KU

17.Deep Fried Water Squid and Mentaiko Water Squid with Basil Sauce
KAAEPERF OB ONFT NV —2

18. Turnip chicken rolls with spring onion Miso dengaku
INEDIRNEE  IRIGHZE

19. Maitake Mushrooms wrapped in bacon (Salt, Ponzu Sauce)
BEOR—avEE B KUV

20. Shiitake stuffed with chicken meatballs (Ponzu Sauce, Sauce)
HMEOEO hin  FUVERY—X

21.Fall Salmon with Tartar Sauce (Squeeze a lemon)
g LEVEEST, ZAAZAYV—R

22.Petit onion and chicken thigh with mustard (Sauce)
TFA=FVERDIRTRE—FHRZ J =R

23.Kitayori clam and white leek  (Ponzu Sauce)
EkFEREBEAF  KUEE

24.Beef Calbi with Japone Sauce
EHANE T RPY—R

25.Wild prawns  (Squeeze a lemon, Salt, Tartar)
RARHEEBE LvEVEHEST BRNEN, ) —R

26.Lotus root stuffed with shrimp and shiso leaves (Ponzu Sauce, Salt)
HIROWBELAL x 25D RKEHRX R UBE, B

27.Duck wrapped in foil
HMBD KA NERH

28.Rice with lightly pickled fresh ginger and turnip leaves (Salt)
FAEXL P EOEOERRIEHE H

29.Mukago Kinome Miso
2T ROEKRE

30.Bitter chocolate and camembert cheese pie wrap
VX —Faal—tlhevyR=—AVF—XD 4 EH

31.Crab Claw Isobe Roll Tartar (Ponzu Sauce)
A=\ BIEE Az, FUEERY—R



Dinner 7:00~21:00)

We are a deep-fried-skewers specialty restaurant.
We have 30 kinds of deep-fried-skewers always.
All of menu changes every month, so please enjoy
the taste of seasons.

Non-stop Course ¥1800~
You can eat monthly recommend skewers one
by one until you say “Finsh” .

This course comes with Salad, Appetizer
and Desert.

¢ 1 skewer = ¥300 ¢ Basic rate = ¥1500
If you eat 10 skewers, ¥3000+¥1500=¥4500

Please enjoy your meal !




