Appetizer
REFEHEE ¥450

"Zaru Tofu" Special cold tofu in a bamboo basket

WY F e RYDERNH L ¥320
¢ Cabbagc" Dressed with scaweed

#* 8 ¥320
"Edamame" Boiled green soybeans

AMOBEHYE b £480
Assortment of Pickles

LALIIRDY Y F & B ¥ 680
Seard Albacore Tuna with Ponzu Sauce

nXLAHKR e ¥ 580
Tuna and Shark Cartilage with Plum Sauce VA L N
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Salad

PR GFABER A

VENY T 5 541 k% 58, ABRREES M AIVKLVyLS ¥ 680
Gonpachi House Salad ciam, mizuna, pea sprout and kujo scallion with light dressing

EHTLoTLRINARZDY 7Y ¥ 580
Whitebite and Spinach Salad
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Hot Appetizer

RIE X

Sumiyaki Charcoal Grill

» ° )= i)
BiteR3IoHH &b ¥980 !l iHo<h #190 BLH ¥ 190
Assortment of Tempura Tsukune" Ground chicken stick " Torimomo" Chicken thigh
BREF Soft-boiled egg ¥50
BEXIOCBABKY ¥1,250 R o LR — ¥170
Shrimp Tempura (5 Pieces) : "Liver" Chicken liver
"Torikawa" Chicken skin charcoal broiled with soy
¥ i INjyO" Fried shrimp dumpling with yuzu chili sauce iece e e " Hatsu" Chicken he
Ebi Shinjyo" Fried shrimp dumpling with yuzu chil (1piece) SRl s art
BB e 2aysh (m) £280 A 180 FRAL ¥ 240
” H ¥ " b ki" P £
"Showa Croquette" Pork croquette with okonomiyaki sauce (1piece) " Sunagimo" Chickan gizzard €Dasakl " Chicken wings
: sy x X
FIVPORIG ¥480 FANGDR—a %% ¥240 2 “&Fﬂk AR = g ¥220
"Sakiika" Tempura fried squid strip "Asparagus" Waspped wih Hudon Sasami Mentai" Chicken breast with spicy cod roe
. olos X X
B DB T ¥ 580 Y ¥ 180 23548  ¥220
" Karaage" Fried chicken "Uzura Tamago" Ovail e Sasami Ume" Chicken breast with pickled plum
HAR &FEY ¥ 480 RE ¥ 180 & ¥150
) Gonpachi Pizza" "Ginnan" Gingko nuts Negl Green onions with wasabi miso
HRBEOAE ¥580 L& ¥ 180 ) ¥ H ¥ 180
"Kakuni" Japanese style simmered cube pork belly "Shishito" small green peppers Enngl Eringi mushrooms
YN ELE LIS ¥ 680 BirehiEnhSbe 1880 AT R—VDR—ar%k% ¥240
"Dashimaki" Rolied omelet Assortment of Skewers (5 kinds) "Camembert Cheese" Wrapped with bacon
BBETIAEET b Y480 T BRSOL LT D 7 OB AR o ¥ 180
Fried Potato Seaweed salt flavor Wagyu g e "Gindara" Miso glazed black cod
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Soba Noodles

FEHICL-oTRODRVER  KIEERR L BEOEEFERL.
B8, BATTRLRVW-EROEE,

We, at Gonpachi use the finest Buckwheat flour ground
with a stone mortar to offer quality Soba noodles.
All Soba noodles are made by hand daily.

VWA ZlE

"Seiro Soba" Served cold with dipping sauce and green onions

HiFEE

"Kake Soba" Plain noodles served in hot broth

RLBLAIIPDT FoPZIE

"Tori & Goma Soba" Served with sesame soup, stecamed chicken and myoga

LArrd0nAZE

"Tororo Seiro Soba" Served cold with grated japanese yam, dipping sauce and green onions

X362V AZIE

" Tempura Seiro Soba" Served cold with assortment of tempura

VB HdWAZIE sansRin sen

"Kamonan Seiro Soba" Served cold, duck breast and broth

z ‘fkﬁ’) Extra Large Portion

z > §) P Extra Dipping Sauce and Green Onions

BEOEVENDEZVERTILLESHRDABFHEBEESRULH LS,

¥750

¥750

¥1,100

¥980

¥ 1,280

¥ 1,280

¥250
¥100

2 |

Rice
CELHIFORTH

P Oyako Don" Chicken and egg rice bowl

AR

"Kakuni Don" simmered cube pork belly rice bowl

B & &I

"Yakitori Don" Grilled chicken skewers over rice

BZ2ITAHH

"Soboro Don" Minced chicken crumble over rice
WA KX
f Gonpachi Ten Don" Tempura over rice

N6 L

BRTFEHEDL

" Takana Meshi" Rice with pickled mustard leaves served in a hot stone bowl

MEBITE Y Eaw gk H)

v Yaki-Onigiri" Grilled rice ball (Soy sauce or Perilla miso)

= Steamed White Rice ¥200
'*'ﬁ}“" Miso Soup ¥200
:*ﬁkﬁ f) Extra Large Portion ¥100
n
Dessert

TARZ)—Le v —Ry M E A8

Ice Cream or Sherbet

(FPHEEXLRDTARIY—L xe5y

Kuzumochi & Kinako Ice Cream with black sugar syrup

MEANT Y ¥ Exsnme
Gonpachi original pudding ~saikyoumiso flavor~

MMTHelaatryyDHREALIV

Pumpkin & Coconut Flavored Zenzai

ML TBHITY 18:00LA & — ARRIR{EB00M (BiHD DT BERETHRLE T
All prices are before tax Minimum Charge 800yen

BREEEREZMHLTEHEOET EANKRCEOABHNEDIHEANSHDET

We use rice produced in Japan Menu is subject to change due to availability
FHEEARA—VTY TUIWF—ZBRHHEDBERIE, AZY TETEHRUNI T

The item may differ from the actual photo Let us know if you have any ALLERGIES,

we will accommodate our menu to your need

¥ 800

¥ 880

¥950

¥ 800

¥980

¥250

¥380

¥ 520

¥480

202010 Sakura-Shinmachi




