Beer %18

A KIRIN ICHIBAN SHIBORI
—8RY . —zry
Glass 680 (#Ha 748)

Cocktails A+ 1§

Black Nikka Highball
TS99 =vh /K= 500 (%2 550)

Fresh Squeezed Lemon Sour

EEYLE YT — 580 (#5A 638)
"Gari Shiso" Sour
H)EERY D — 580 (#5A 638)

""Ramune Sour''Japanese Soda Sour
TLxHT = 580 (72 638)

Fruits-shu & £&i8

2% Kishu Yuzu Ume-shu
T‘ . KM TiRE
eomt 500 (#4A 550)

Shochu 8¢

Hakkaisan(Niigata) kome
NBLUEAULLFEHZIANL
(#38) *

eoml 450 (BHA 495)

‘f‘eif Tomino Hozan(Kagoshima) imo
g&%‘iﬁ" ENEIL ES
W R

eoml 550 (#iA 605)

KIRIN GREEN’S FREE (Non Alcohol)
XYy SY=021— (J7Ia=)

600 (%52 660)
Riku Highball
BE/ N FR—IL 600 (#2 660)
Ao Highball

BNAR—-1 1,180 (#52 1,298)

Oolong Tea Hai

SREREIY 540 (#2 594)

Green Tea Hai
ES ) EE
HENFBRUFERENY)

540 (#2 594)

%;? Hououbiden Momo-shu

BEER HE
eomt 550 (%2 605)

Nakanaka(Miyazaki) Mugi

eoml 600 (%2 660)



Sake @*i§

W R Y 1~ AAERNE ‘\%éan‘
#1i Nanbu Bijin Tokubetsujunmai

J FEIEBRA HEBUREK
= (&P

90ml

850 (%52 935)
18oml 1,500 (%52 1,650)

» *  Hakkaisan Junmaidaiginjo
wie JUBIL SEKAISE
el (3R) soml 950 (#4A 1,045)
18omt 1,800 (#5652 1,980)
Bottle720ml 7,000 (%A 7,700)
pw  Nigorishu Hakkaisan
&t EEIOF WG AT S0 Sparkiine |
(#f%) Bottle 360ml 3,500 (#52 3,850)
& Hououbiden “Tsurugi”
(R- BEAXH # EOMKE
LR @ som. 700 (52 770)
‘ mi PYAS

1gomt 1,300 (#52 1,430)

Fudo Mutansoroka
g ERFIREB
(F%)

giREQO
500 (#52 550)
850 (#ta 935)

-

=k

90ml

180ml

Kid Junmaiginjo
et HKSER
(n3kLl)

650 (®Ha 715)
18omt 1,200 (#52 1,320)

90ml

i@

a
&
>4

.
3

Original-Sake''Komurasaki''Noujun Junmai
CND B & & OREEMIXK
(E5) ooml 450 (#Ha 495)
18omt 800 (#2 880)

18oml 800 (#:A 880)

Hakurakusei Junmaiginjo
ARE FKISER

(=) 700 (%52 770)
18omt 1,300 (#:52 1,430)

90ml

Kokuryu Daiginjo
BEE AMBE
(3) gomt 1,400 (#62 1,540)

18oml 2,700 (%A 2,970)

Dassai 39 Junmai Dai Ginjo

WER MK KBE =Zhe
(m) somt 1,300 (%2 1,430)
18omt 2,500 (%52 2,750)

Bottle720ml 9,600 (52 10,560)

Mimurosugi “Dio Abita”
BRUAE FT14ATE—%

(RR) 90ml 800 (#52 880)

18omt 1,500 (%52 1,650)



Wine © 4

White

Bodegas Alceiio
* RFHR 7lE—=123

& : Sauvignon Blanc

12omt 460 (%A 506)

Red

Bodegas Alceiio SV
* RFHZ 7IrE—=3SsVv

%8 : Sauvignon Blanc, Verdejo

Bottle750ml 2,980 (%62 3,278)

Bodegas Alceiio
* RFHR 7re—=3

@#& : Grenache

12omt 460 (#HA 506)

Bodegas Alcefio GMT
* RKFHR 7ItE—=3 GMT

& ¥& : Grenache, Monastrell, Tempranillo

Bottle 750ml 2,980 (*ﬁﬁ 3,278)

Sparkling Wine
* Privat Organic CAVA Brut Nature Reserva
TUGry b F—=H=vs HhJ7
TYavhk FFa-i YELT7F
Bottle 4,500 (%42 4,950)

KX 5O—NIVELZV I TREHBALTVE T4V TYT

This wine is exclusively imported by Global Dining.

KMV A4 /BFREFBAHF 2,000 (F#iA2,200)/1%
Wine and Sake Corkage fee 2,000 yen(2,200 yen) / 1 Bottle

According to law,we are unable to serve alcohol to customers who will be driving or people of under 20years old.
20 RAKRFDA. FLEBPEL2EGAIZBERICE. BEOREBEITEERA,

Non-Alcohol J 2l 3 —)l

Iced Yuzu Tea

ARULBTH 450 (#2 495)
Iced Oolong Tea
BRER 450 (62 495)

Iced Green Tea
BREE EN\BFREEER 450 (#HA 495)

Yuzu Citrus Squash
WFEY F 522Dy va 450 (B2 495)

Coca-Cola Zero
adh-a—-5 €A 450 (#hA 495)

""Ramune''Japanese Soda
S AL 450 (#52 495)



Snacks 2% A

"Edamame'' Boiled Green Soybeans

®E

Mixed Butter Lettuce & Salt Kelp
RHED2EHSH

Mixed Squid & Shiso with Yuzukosho
1 hEXEDOHMFEAMS A

2 kinds of Japanese Omelet
boFaEFHRE2ME

Combined Toro & Shark Cartilage with Plum
h&& ABKaE

Taro Salad with Black Sesame & Wasabi Sauce
BFERFHS5 BiIR&LUEY—2

Bowl Dish 4@

Miso Soup
wEL

Dessert F4— h

Iced Cream (Vanilla / Green Tea)
TAR (INZF « HKR)

Gonpachi Pudding
AT

350 (#t2 385)

550 (#2 605)

350 (#t2 385)

350 (#ta 385)

450 (852 495)

420 (852 462)

250 (#ta 275)

% 300 (#a %£330)

530 (#ta 583)



me 4

Plum & Cucumbér

BEw >
190 (#52 209)

WHrULE
280 (%52 308)

Omelette & Cd Roe
BRXEES
240 (%62 264)

Natto & Kimchi
mEXLF
250 (#ha 275)

rawn & vocao
AUZFHRHF
320 (%62 352)

Plum & Yam
¥
200 (#a 220)

Squid & Shiso & Cod Roe
wHhULEBRX
320 (%52 352)

- Cjun hick |
49+ F*>
300 (#2 330)

Toro & Avocado
EATERAF
320 (%52 352)

Nori Wasabi

Yam & Cod Roe
RFPX BEDLIY
200 (#HA 220) 190 (#52 209)

‘/ b

Omlette Omelett & Nori
=¥ BEEEI
200 (%A 220) 240 (#hA 264)

Plum & Natto Natto & Cod Roe

HBin= MZAX
240 (552 264) 240 (552 264 )

'cy Tua
R Y=IF
300 (#5a 330)

Salmon & Avocado
Y= 7FKHF
320 (#hA 352)

£~

Toro & Takuan Stewed Clam with Fresh Shichimi
EAEL Stk EHEY)
350 (#tAa 385) 350 (#5a 385)



” T N
Stewed Beef Stewed Beef & Kimchi
£L<h X AF
380 (#ha 418) 380 (#HA 418)

) -4

Eel & Omelette Salmon Roe
SHE W< HERET
450 (#51 495) 600 (®Ha 660)

Sea Urchin & Stewed Beef
SELCh
1,100 (%52 1,210)

31z
1,000 (%52 1,100)

Seared Yellowtail Seared Wagyu Beef

R 4) &) %) 1%
350 (#HA 385) 700 (%52 770)
4 Temaki Set

BTTH4aExEy b
980 (%52 1,078)

Yam & Cod Roe * Salmon & Avocado
Spicy Tuna * Omelette & Nori

RFPK - Y—FETHRAF « ANAY—vF - BELEED

C——

__

Stewed Beef & Omelette El & Cucumber‘
% ShEnd
380 (#Ha 418) 380 (%52 418)

Prime Toro
Ukl DAY @ - EEAERX
600 (#HAa 660) 500 (%52 550)

Salmon Roe & Salmon

- 4

Sea Urchin & Salmon Roe Sea Urchin & Prime Toro

o =AY @ SikEA
1,200 (%52 1,320) 1,400 (%52 1,540)

Cucumber Avocado
A 7ERAF
190 (#5654 209) 190 (%54 209)

LOW-CARB CAULIFLOWER RICE
AYIST—542
L e lIT +50 (#42 55)

You can change the shari ofall hand-rolled menus.
RTOFEEAZ2—DY+ %
ZTETHEHIHRET,

C\,\ange‘.



Oden T4

"DAIKON" "TAMAGO" "KONNYAKU"

Daikon Radish Egg Konjac Block
B L & XIR EF ShiZ®L
240 (#ha 264) 220 (%2 242) 240 (#ir 264)

®

B . 3 * - — 4
"SHIRATAKI" "ATSUAGE" "MOCHI-KINCHAKU"
Konjac Noodles Thick Fried Tofu Mochi In Tofu Skin
A& E2 174 fHhE
240 (#HA 264) 240 (#HA 264) 300 (#52 330)

©

"CHIKUWA" "HANPEN" "GYU-sUJI"

Grilled Chikuwa Pounded Fish Cake Beef Tendon
HEE<H AXRA ¥ V&
300 (#52 330) 300 (#52 330) 400 (%62 440)

We userice produced in Japan BXRIEEEXZFERALTHVET

For guests entering after 5:00 PM,
we kindly ask for a minimum order of ¥1,000 (¥1,100 incl. tax) per person.
If the total is less than ¥1,000, the difference will be charged.

17 BLIRRIC CATED B EERICE.
B—AH# 1,000 HHRA1,100[0) UEDZhEEZBEVLTHYET,
1,000 BRFOIZA G EEEZTAEHLE T,

202510-harajuku



