Beer %18

oA ' KIRIN ICHIBAN SHIBORI
~88Y £ &Ry
Glass 650 (*RJA 71 5)

Cocktails Ao+ 18

Black Nikka Highball
TS5vo=vh /nqFK—=)L 500 (%2 550)

Fresh Squeezed Lemon Sour

EREYLESYT— 580 (%52 638)
""Gari Shiso' Sour
H)EERY D — 580 (#HA 638)

""Ramune Sour'Japanese Soda Sour
TLxHYT— 580 (72 638)

Fruits-shu £ £18

»!'3»’,’ Kishu Yuzu Ume-shu
5 @O TISE

eomt 500 (#ia 550)

KIRIN GREEN’S FREE (Non Alcohol)
XYy SY=rx7Y— (/r7Ia-)
550 (#52 605)

Riku Highball

BE/ N FR—IL 600 (#A 660)

Oolong Tea Hai

BEEREY 540 (852 594)

Green Tea Hai

ERMERE 540 (%A 594)
EN\FEEREIY

Grilled Fruits Sangria
BEDIN—YDY 57 650 (%52 715)

{  Hououbiden Momo-shu

BEXE &
eomt 550 (#tia 605)



Shochu 4%ad4

Hakkaisan(Niigata) kome
NBLULALLFEHZBANL

(#F®) X soml 450 (#a 495)

g“ﬂ Tomino Hozan(Kagoshima) imo
MBS mhwl #m
(BRB) F . 550 (52 605)

720mt 5,500 (%2 6,050)

Sake @*i§

m Dassai 39 Junmai Dai Ginjo

2? BE HXXKSE =ZZhe
o (um) oomt 1,200 (%2 1,320)
18omt 2,400 (#4A 2,640)

720mt 9,600 (%52 10,560)

1 Kid Junmaiginjo
é,j fet HFEKIGER
4 (FNFRIL) goml 600 (#H5A 660)

18omt 1,200 (%52 1,320)

OneCup V20 v7
. Hakkaisan One Cup

é o

: (#8) 180ml

650 (#52 715) l

Yamanoka(Fukuoka) shiso
k-3

(fEF) %#% eoml 450 (%2 495)

Nakanaka(Miyazaki) Mugi

eomi 500 (#5A 550)
720mt 5,000 (%2 5,500)

Original-Sake''Komurasaki''Noujun Junmai
CND B E & REEMIXK
('S 90oml

180ml
180ml

400 (#:2 440)
800 (#2 880)
800 (#ta 880)

Classic Senkin
79599y B
(#5A) oomt 600 (BHA 660)

1gomt 1,150 (%A 1,265)

Bottle Sake Kuzuryu
AEEE MXKE
(&) 1somt 650 (BHA 715)



Wine 94

White

Bodegas Alcefio Bodegas Alcefio SV

K KFHR FhE—=3 K #5#H2 Fihe—=2SsV
& ¥& : Sauvignon Blanc f#& : Sauvignon Blanc, Verdejo
12om 460 (%52 506) Bottle750ml 2,980 (%Ha 3,278)

Red

Bodegas Alcefio Bodegas Alcefio GMT

RFHZR 7ZIE—=17 * KFHR FIE—=3 GMT

1 : Grenache & #& : Grenache, Monastrell, Tempranillo

12omt 460 (#HA 506) Bottle 750ml 2,980 (%A 3,278)

Sparkling Wine
* Privat Organic CAVA Brut Nature Reserva
T)Gryb F—Hz=vo hI7
TYavh FFa-—n YELTF
Bottle 4,500 (%52 4,950)

*5O—NIVEAZV G TREBALTVST ALY TY  This wine is exclusively imported by Global Dining.

REIVT A4V /BERBEFEBAHFE 2,000 ( #5A2,200M)/1%&
Wine and Sake Corkage fee 2,000 yen(2,200 yen) / 1 Bottle

Non-Alcohol 7 )L —il

Iced Yuzu Tea Yuzu Honey Citrus Squash
BRULDTH 450 (%2 495) WFEY F522hyva 450 (Hia 495)
Iced Oolong Tea Zero Calorie Cola

BRER 450 (%52 495) tohpo)—a-3 450 (%52 495)
Iced Green Tea ""Ramune'"'Japanese Soda

BRMIRE HE/VERRHRR 450 (#t2 495) FhLx 450 (%52 495)




Snacks 2% A

""Edamame'' Boiled Green Soybeans
53

Mixed Butter Lettuce & Salt Kelp
RHIDEHSH

Mixed Squid & Shiso with Yuzukosho
1 hEXREDHMFIRARD A

2 kinds of Japanese Omelet
BOFHREFHEE 27E

Combined Toro & Shark Cartilage with Plum
h&&AMBKE

Fried Potato Seaweed Salet Flavor
BEEISAFREFTL

Taro Salad with Black Sesame & Wasabi Sauce
BERFH5 BEMR&LUTEY—2Z

""Karaage" Fried Chicken
BOERET

Bowl Dish 4%

Miso Soup
FEL

Dessert >4 — h

Iced Cream (Vanilla / Green Tea)
TAR (=T - HR)

Gonpachi Pudding
AT

350 (#82 385)

550 (#82 605)

350 (#82 385)

350 (#82 385)

450 (#52 495)

480 (#i2 528)

420 (%2 462)

550 (#82 605)

250 (#®ta 275)

% 300 (%2 %330)

530 (%2 583)






> \ | §
Stewed Clam with Fresh Shichimi Eel & Cucumber Salmon Roe

EtrkeRmH ) 3h&wS W< S ERRG
350 (532 385) 380 (532 418) 450 (%t 495)

-

Salmon Roe & Salmon Prime Toro Sea Urchin

ik DAL ) EEBEEX 31
450 (#t:2 495) 500 (##2 550) 1,000 (%2 1,100)

Sea Urchin & SalmonRoe  Sea Urchin & Stewed Beef  Sea Urchin & Prime Toro

e X =AY @ 3 S5EHLSCh S6EkEA
1,100 (%52 1,210) 1,100 (%62 1,210) 1,400 (%52 1,540)
4 Temaki Set

BTTHaFxEy b

980 (%42 1,078)

Yam & Cod Roe * Salmon & Avocado * Spicy Tuna * Omelette & Nori
RFEPKR - H—F2T7HRDF - 234 Y-V F - BEEED

5 Temaki Set

BTTH5FKEY b

1,650 (%52 1,815)

Spicy Tuna * Cajun Chicken * Salmon & Avocado ¢ Shrimp Templa * Stewed Beef & Kimchi
ZNLY=YF e AT FFD - H—FETRAF - BIFETEBER - FF4LF

c_\-\ange"
LOW-CARB CAULIFLOWER RICE
BEEHNI57—-542 +50 (%52 55)

You can change the shari of all hand-rolled menus.
ETOFEEAZ2— DY T VEZEETHENHRET,




Oden TA
@

"DAIKON" "TAMAGO" "KONNYAKU"

Daikon Radish Egg Konjac Block
ik U #X1R EF ShiZ®L
220 (#52 242) 220 (®52 242) 220 (#52 242)

"SHIRATAKI" "ATSUAGE" "MOCHI-KINCHAKU"

Konjac Noodles Thick Fried Tofu Mochi In Tofu Skin
i B gHhE
220 (#62 242) 220 (#2 242) 300 (%2 330)

"CHIKUWA" "HANPEN" "GYU-SUJI"
Grilled Chikuwa Pounded Fish Cake Beef Tendon

mEH5< D ARA ¥ UH
300 (#52 330) 300 (#5a 330) 400 (#Ha 440)

We use rice produced from Tochigi

BREMBARREREZFEALTHVET

According to law,we are unable to serve alcohol to customers who will be driving or people of under 20years old.
20 KFBNE. FEXPELZBHEALIZIBERICE. BEORHEETEEEA. 2406-harajuku



Nori-Temaki %4 &£FA%

Please enjoy the seaweed hand-rolled a new sense stuck to thoroughly
all of the seaweed, and rice, and ingredients.

BE YY) X2 INTICHENICZIZb T
HREDBEFEEEERELH LT

Vitamin C and potassium cauliflower rice option is available
instead of regular white rice.

BROPLYICH) 75T —%FEHLIERED “HhVT57-5
1R,

REMBEN.EZ2ZIY CAYILEEDERENEFTTIVET,
XA T737—I2100g Bl IcEENBHEEIX 199,
FLCEDERDEEN 35.895DT. #2090 1 (XHE T HEFR
AREER IR 2015 SFhR (£5]) 1 ZEICEH ),

As a result of thoroughly sticking to the texture and flavor
of seaweed, we have been using seaweed from
"Maruyama Nori-ten", a long-established store founded
160 years ago. Its features are the mellow taste, and flavor,
and light chewiness. Please, enjoy the texture of “Ariake
Nori” with a crispy and extravagant flavor. In addition, we
also have a Boston lettuce between “Nori” and “Shari” in
order to keep the texture of crispy seaweed even a little
more longer.

BEORRE. RFKICHIENICZ fEb o IR, BIZ 160 FOEH. full
BEEOBEZEALTEYEYT. BARALGEY EhbL, BUEE
DYDFETY, Ny & LTETNDOLL, Fllh3Ih35Hb0
DEREBEDRBRESE LIS LTV ADLTHRINUN
DOBEDRBREKRD O TWEK HBELY v VORI S X
RKEFATVET,
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