¥

Appetizer

REF1EHEIE

" Tofu" special homemade cold 1ofu

HEAF LI

"Namuru" lotes root, komatsuns & secaweed dressed with sesame oil

B

"Edamame" boiled green soybeans

ahoEhE& b

Assortment of Pickles

44U+ 8

"G}’USI.I"'III" beefl muscle with ponzu sauce

P¥EFY S5 zunenns—=

TEI'D Salad with black sesame & wasabi sauce

¥ 530 (#2ix 583)

¥ 480 (#2832 528)

¥ 350 (#ii» 385)

¥ 480 (#£:x 528)

¥ 530 (42 583)

¥y 420(#tix 462)



binve X3 bBkhEdbe ¥ 1,250(#i21,375)

Assortment of Tempura

BEEXIOCRERH ¥ 1,500 (%2 1,650)

Shrimp Tempura (5 Picces)

vk T7EARD 20N ¥ 980 (422 1,078)
"Yukke" blue fin tuna & avoeado tartar
BEODALHF wrsriv—zam ¥ 360 (#8ix 396)

"Ebi Shinjyn" fried shrimp dumpling with yuzu chili sauce (1 picce)

BB IFIAFEFH ¥ 480 (5iir 528)

French Fries scaweed salt flavor

S IRE )T - y 450 (#2:2 495)

"Sakiika" tempura fried squid strip

e 49): % 1vd ¥ 800 (#.~ 880)

"Karaage" fried chicken

{45 IRIGIHRER ¥ 680 (5::2748)

"lidako Tempura" akoyaki-style

AR ffFEY ¥ 620 (#iix 682)

" Gonpachi Pizza"

HUROAE ¥ 780 (452 858)

"Kakumi" japanese style simmered cube pork belly

AN ELESRED ¥ 680 (#i.:2 748)

"Dashimaki" rolled omelet

¢

[ I

Salad

MEAYT T 5 an k% 6. AROYESAMAIAKLLLS ¥ 800 (#:ix 880)
Uonpachi House Salad clam, mizuna, pea sprout & kujo scallion with light dressing

BLecr i) — 4357 ¥ 880 (42 968)

Green Salad wim plum, dried baby sardines, and hijiki seaweed

$ITET O ELY
RESM  ¥250(mix275)
|

‘opping:Special Homemade Cold Tofu




o3

Sumiyaki Charcoal Grill

#ZHY ¥ 280 (522 308)

" Torimomo" chicken thigh

FH% ¥ 360 (#i» 396)

" Tebasaki" chicken wings

s — ¥ 250 (#i2 275)

"Liver" chicken liver

-k ¥ 380(#£ix418)

"Tanuki” swifed ground chicken in shiilake mushroom

XX A (a4  ¥280(#ix308)

"Sasami" chicken breast (wasabi or plum)

#¥Ho<{h ¥ 320 (#ix 352)

"Tsukune" ground chicken stick
AR ETF Add Poached Egg ¥100(#ix 110)

BBy ¥ 570 (#6i2 627)

2 G)’I.I-[B.TI" beef tongue with spring onion & sesame oil sauce

E£rb ¥ 230(#4ix253)

"Torikawa" chicken skin charcoal broiled with soy sauce

= R ¥ 250 (#2275)

» Sunagimo" chicken gizzard

BE ¥ 280 (42 308)

"Ginnan" gingko nuis

E RIS ¥y 250 (#tix 275)

"Eringi" eringi mushooms

LLE") ¥ 250(#2i2275)

"Shishito" small green peppers

hx ¥ 250 (#2275)

" Ncgi" green onions with wasabi miso



fid

Special Skewers

AvZaonPrad ¥ 1,250(#ix1,375)

"Toro" iuna belly with wasabi & grated daikon radish

BEFofh k3P ¥ 1,600 (#:x 1,760)

N Kumg-.‘ Beef " japanese kuroge beef sirloin

)

Y .
-
Fish & Meat

BRELE BBy —r—CRki(2K) ¥ 620 (#.ix 682)

Charcoal Grilled Black Pork Sausage (2 Pieces)

BT 7DE T okE LIS ¥ 1,980 (#ix2,178)

"Gindara" miso glazed black cod

-1 ¥ 1,800 (#2:21,980)
"Hokke" tightly-dricd atka mackerel Half Size ¥ ],080{,;1:,_\_ 1,188)
Bt Ao —af 27 —F100g ¥ 4,200 (#.22 4,620)

Premium Beef Sirloin Steak 100g




il

FHCL-oTRHBRVER SEEERLIEXOREMAL.

EE EETTRCRVEAROEE,
BEOTVEDQEILERT LU (RHASTIEWMEEBELA{ LS,
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 X dFd y 880 (#:2968)

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

MrFEE ¥ 880 (#¢.:2968)

"Kake Soba" plain noodles served in hot broth

LArdVWAZIE ¥ 1,160 (sti2 1,276)

"Tororo Seiro Soba" served cold with grated japancse yam, dipping sauce & green onions

ELBLAIVDAYWHFE-PZ ¥ 1,250 (#2:21,375)

= Tclri & GDI‘I’Ia Sﬂba” served cold with sesame soup,sieamed chicken & myoga

wHhewnwirzid ¥ 1,450 (62 1,595)

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

P BT ARV JF ¥ 1,580 (#¢ix 1,738)

" Tr:mpum Seiro Soba" served cold with assortment of lempura

{‘[{kil‘} extra large portion ¥280(#ia 308)
FlEow extra dipping sauce & green onions ¥100(#six 110)
L 55 grated japanese yam ¥280(#in 308)

NV .
e Z(C 7]~ 1|
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Rice

CEDLIRORTH ¥ 800 (#t:2 880)

"U}‘aku Don" chicken & egg rice bowl

% ﬁﬁ%&%b E ¥ 680 (#£i2748)

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

BRILEDL ¥ 1,580 (42 1,738)
4 Unagi Meshi" rice with grilled eel served in a hot stone bowl

Hi A X ¥ 1,480 (#2ix 1,628)
" Gunpachi Tendon" tempra rice bowl prawn squid, eggplant, shishito pepper

& vk H ¥ 1,450(#ix 1,595)
"Ebisu Tendon" prawn tempura rice bowl

BEAuFleFovoipomitdL ¥ 3,800 (#i24,180)

"Beef Meshi" rice with grilled kuroge beef & maximum egg served in a hot stone bowl

;"E Steamed White Rice ¥ 20(}(1{1-1 22[})
o o o+ Miso Soup ¥200(#2:2220)
gk RN  Extra Large Porion ¥ 100(#2i2 110)

.-

Dessert

(FHEILHDODTART)—L 2Evn ¥ 420 (#2i2 462)

Kuzumochi & Kinako Ice Cream with black SUZAr syrup

AT ¥ 530 (22 583)
Gonpachi Original Pudding

MEbeLaatryyDEREALT WL ¥ 580 (#2:» 638)

Pumpkin & Coconut Flavored Zenzai

AADEE T —RLEFAHTAR WAL CHLBRBRRA) ¥ 680 (422 748)

Green Tea Terrine & Wafer Cake with Ice Cream

BRRNEREGHLTEEY 18:000L0BF 55— A B ES00/ (BIASB0) DI MU iRl L E ¥
We use rice produced in Japan Minimum Charge 800yen(880)
HHI A A—TTF fEANKRICEOAREYELSEESEDEY

The item may differ from Menu is subject to change due to availability

the actual photo
FLF=—BRLOBERRI, A7 7ETEBHLGEEY
Let us know if you have any ALLERGIES,

we will accommodate our menu to your need
203403 N/R




