v.2 Birex3oBmhdbe ¥1,280
T Assortment of Tempura
[ A

BEEILRERH ¥ 1,250

Shrimp Tempura (5 Pieces)

Appetizer

vral7RARD 2 ¥980

"Yukke" Blue fin tuna & avocado tartar

HBEOELFZF wrrrv—zam ¥350

"Ebi Shl[lj )-'0“ Fried shrimp dumpling with yuzu chili sauce {1 piece)

Bfeaayy (m) ¥ 350

"Showa CI’O(]IJCE[C“ Pork croquette with okonomivaki sauce (1 piece)

XXV HDRI6 ¥480

"Sakiika" Tempura fried squid strip

WhWEDEETF ¥ 680

"Karaage" Fried chicken

AR &FEY ¥ 680

"Gonpachi Pizza"

HEBoAE ¥ 780

" K,Zlk I.l‘('lli & Japanese style simmered cube pork belly

ZoNELESREES ; ¥ 680

"Dashimaki" Rolled omelet

BRFENEE = ¥ 540

" Zaru Tofu" Special cold tofu in o bambou buskel ‘

HAF L ¥480 =Ts

"Namuru" Lotus'fost, komatsuna and seaweed dressed with sesame oil
Salad ¥

e P
TR g ¥380
"Edamame" Boiled green soybeans 5 R
: HEAY 75 an. 4x 56 Asa¥estbrkissy : ¥ 780
}ﬁ.% 0) ﬁ}) lg\ b -‘i- ¥ 580 CICII'E]J{IChi House Salad clam, mizuna, pea sprout and kujo scallion with light dressing . Wi, —

Assortment of Pickles

"Gyusuji" Beef muscle with Ponzu sauce Steamed Chicken and Kale Caeser Salad

BFEFH T samenss—z 380 PR EiBEkEDNN— = Y

Taro Salad with black sesame & wasabi sauce "Bagna Cauda" shanghai crab butter dip with vegetables

Ny

¥ 1,480




7.3

Sumiyaki Charcoal Grill

BZbLh ¥270

" Torimomo" Chicken thigh

!l FR% ¥350

" Tebasaki" Chicken wings

sy — ¥220

" Liver" Chicken liver

-k ¥ 380

"Tanuki" swffed ground chicken in shiitake mushroom

) FH ¥250

" El‘ll'lgl " Eringi mushrooms

FANTDAR—aHKkX ¥350

"Asparagus” Wrapped with bacon

XX HhE—2r B ¥280

Chicken breast with green pepper

#HH-o<h 300

"Tsukune" Ground chicken stick
AR ET Soft-boiled egg ¥50

BIEF 5B £480

"Gyu-tan" Beef wongue with spring onion & sesame oil sauce

B A ¥220

"Sunagimo" Chicken gizzard

BEhb manusn ¥ 190

"Torikawa" Chicken skin charcoal broiled with S0 SAUCE

LLED ¥250

" Shishito" smail green peppers

£ &3 ¥280

"Ginnan" Gingko nuts

h¥ ¥190

" TS . y
NCgI Green onions with wasabi miso

Special Skewers

AvZoofhraf ¥ 1,050

"Toro" Tuna belly with wasabi and grated daikon radish

B X 717758 mioarizv—x ¥ 1,250

"Foie Gras" with balsamic sauce and fresh strawberry on top

BEAFOXIBESE urorwn ¥ 1,400

Y Kuroge Beef " Japanese kuroge beef sirloin

HBERIIHEENSDE ¥3,600

L Gunpachi Supreme " Assortment of special skewers
{ Toro & Foie Giras & Kuroge Beef )

o
e _ 2
Fish & Meat 3
&N
o By ; s -
BY'F 0BT R BEE i £ 1,580
"Gindara" Miso glazed black cod L [ <oz

Z-HDR X ¥ 1,680
"Hokke" Lightly-dried Atka Mackerel 4

B Fu Y —uf L RF—F Moo B 2980

" Premium Beef Sirloin Steak"




Soba Noodles

EMCL-oTHRLRVEN - RBEBWRL - MEDOKEEAL.

B, BRETTRICRVEEROEE.
EEOFNEDETLERTIEL(RDAZFITEMELSHLA(ES V.
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.

AR dF ¢

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

AR

"Kake Soba" plain noodles served in hot broth

LAr5E0nAZE

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

TEd) WA T wasamim cen

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

362 NAZEE

u Tempura Seiro Soba" Served cold with assortment of tempura

ZIX K BEh  ExtraLarge Portion

% Ei") v Extra Dipping Sauce and Green Onions

¥ 750

¥ 750

¥ 980

¥ 1,280

¥ 1,280

¥250
¥100

Rice

CEDbhREVWbWEORTFH ¥800

" O)"'dk() Don" Chicken and egg rice bowl

mﬁ#"—'}-&;{m, ¥ 680

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

BRI LEDL ¥ 1,380

# Unagi Meshi" Rice with grilled eel served in a hot stonc bowl

LPRMABEEERE wrosvn ¥ 1,670

"GO]'lpﬂChi. Ten .]}’ll“ Tempura bowl "Prawn, Japanese Whiting, Sea eel, Pumpkin, Egg plant"

IR Steamed White Rice ¥200
*uu ::-'- Miso Soup ¥200
;‘ﬁkﬁl‘] Extra Large Portion ¥ 100

FWoBEhLS by Assortment of Pickles ¥580

.

Dessert

(T EEILHOTARZY)—L 2800 ¥420

Kuzumochi & Kinako Ice Cream with black sugar syrup

v ¥ v aaZ L BB TA A ¥ 680

Chocolate Fondant with Black Sesame lce Cream

HAT ) > adremns ¥520

Gonpachi original pudding ~saikyomiso favor~

MELekaaryyDGELEAX W ¥580

Pumpkin & Coconut Flavored Zenzai

flif I TR 1 B:00 LR — A BRI LB00M (BN O T B R E ML ET
8% consumption tax will be added Minimum Charge 800yen

BARITEEREEALTEYET {EANIRRICE M ENE DS EEHEOET

We use rice produced in Japan Menu is subject to change due to availability
BHEAA—ITE TLAF—EBFb0EERIE. AR TETHEHLMFREE
The item may differ from Let us know if you have any ALLERGIES,

the actual photo we will accommodate our menu to your need

1710 N/G/S




LUNCH COURSE

53y F2—2 2,0008 HiESSFa2—2 3,500/

WMAYZ5 [E XX ]

Gonpachi House Salad 3 Kinds of Appetizers

N 2 B X °
B 0 L5 RKBOANV Ny F 2
WMFrFIY—2R Today’s Carpaccio
Fried Shrimp Dumpling with Yuzu Chili Sauce
R35

R4S (B2 B
(BE -BE ) Tempura {(Shrimp and Vegetables)

Tempura (Shrimp and Vezelables)
= =
RIFZDBFTME
* B9 b’-'ﬁ X ‘;'Q Miso Glazed Black Cod
Today's Grilled Fish % X

$ o ——ﬁ
PrHEX =48 (BULBBEMEDOLIR B HES)

(BLLAEY > haHE Assorled Skwers
gé! _'&f:uﬁ%l Skwcr?’n$) { Chicken Thigh, Char Grilled Kuroge Beef, Vegelables)

{Chicken Thigh, Ground Chicken Stick and Vegelable)

FiT5E%
‘?‘ #T é %‘i “Soba” Homemade Buckwheat Noodles
“Soba” Homemade Buckwheal Noodles
Hek

‘B' ”* Dessert

Dessert
KUSHE
SOBA
GONPACHI
‘ FHAEANRRICEIVAR S —FBEBILGZ BN EVET YERFAA—DTT SERELTRARTS
Menu is subject to change due to availability The item may <iffer from the actual photo Price is tax-inclusive
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