Beer #1§

. ! KIRIN ICHIBAN SHIBORI
=8BREY ). —mmy
Glass 680 (ﬁﬁi& 748)

A 8

500 (#52 550)

Cocktails

Black Nikka Highball
23w I=wh A FE=lk

Fresh Squeezed Lemon Sour

ERYLEAHT— 580 (52 638)

"Gari Shiso" Sour

AV REY T — 580 (BHA 638)

""Ramune Sour"'Japanese Soda Sour
FaAYT— 580 (##i 638)

Fruits-shu $ %8
%% Kishu Yuzu Ume-shu

B @NOTHEE
60ml 500 (#A 550)

Shochu 4%ad

Hakkaisan(Niigata) kome

514
A NEWLEALCFESBAL
P s
i % com 450 (B2 495)
g'u.ﬁ Tomino Hozan(Kagoshima) |mo
WS mnEL mm
WEVS (ERB) ¥

60ml 550 (#Ha 605)

KIRIN GREEN’S FREE (Non Alcohol)
*yy Y=Y = (/r7La=N)

600 (#HA 660)
Riku Highball
fE/ g FR—I 600 (#52 660)
Ao Highball
B R— 1,180 (%8 1,298)
Oolong Tea Hai
Bz 540 (%52 594)
Green Tea Hai
BB E 540 (#a 594)

BN REREY

' Hououbiden Momo-shu

BEXR HHE
eoml 550 (#HA 605)

60ml 600 (#HA 660)



Sake @#*§

(&)
iR Y ¢ —F > BRERERE \ﬁéfaﬂ
i Nanbu Bijin Tokubetsujunmai
mEbEA  FFRIFEK

(&F) 90ml

850 (A 935)
18omt 1,500 (HHA 1,650)

4 *  Hakkaisan Junmaidaiginjo
Wi NGB KA

e () o0oml 950 (54 1,045)
180ml 1,800 (%A 1,980)
Bottle 720ml 7,000 (#A 7,700)
g  Nigorishu Hakkaisan
Ll O JUBL e
(#i8) Bottle360ml 3,500 ( ##:A 3,850)

A Hououbiden “Tsurugi”

R BAXE 1 FOMXKE

i EH (#5) il 700 (52 770)
18oml 1,300 (#HA 1,430)

m; Fudo Mutansoroka

\ 3

¢ ﬁ T8 \RFRE ERED
‘f SE) omt 500 (#A 550)
18oml 850 (#iiA 935)

Kid Junmaiginjo
fot HEKRSER
(F03RLL) 90oml 650 (%A 715)

1g8omt 1,200 (##5A 1,320)

.:E_“;"’

"qu, (i) 90ml

ST B & & IREEEXK

T @ Original-Sake"Komurasaki''Noujun Junmai

s (15 55) 9oml 450 (#iA 495)
18oml 800 (#HA 880)
FZal 1soml 800 (%A 880)

Y4  Hakurakusei Junmaiginjo

) AEE  FIKISER

> kel 90ml 700 (#2 770)
' omt 1,300 (%2 1,430)

Kokuryu Daiginjo
BEE KSR
(&) soml 1,400 (%52 1,540)

1goml 2,700 (%A 2,970)

%ﬁ Dassai 39 Junmai Dai Ginjo

v
[}

W AKKBER =Zhs

1,300 (#A 1,430)
180ml 2,500 (#5a 2,750)
9,600 (#HA 10,560)

Bottle 720ml

Mimurosugi “Dio Abita”

HLAYE F1FTE—2

(RE) 9oml 800 ( %2 880)
180ml 1,500 (#HA 1,650)



Wine 924 2

*5O—-NIVEL =S TRERALTVWE IV TY

This wine is exclusively imported by Global Dining.

White
Bodegas Alcefio Bodegas Alceiio SV
RFHZX TIt—=a K KFH2 Fre—=3SV

#¥E : Sauvignon Blanc

460 (#ti2 506)

120ml

Babcock GrapeHunters Chardonnay
nNTaAvy F—=Tnss— UrILFx
df@ : Chardonnay

Bottle 9,800 (#tiA 10,780)

% : Sauvignon Blanc, Verdejo
Bottle 750ml

3,500 (%62 3,850)

Babcock Santa Rita Hills Chardonnay
nFTAvs H$LRYFEMLX VELFFR
f1E : Chardonnay

10,800 (#5211,880)

Bottle

Red
Bodegas Alcefio Bodegas Alceno GMT
FFHR 7rLeE—=3 * RFHR 7LE—=3 GMT
i : Grenache & : Grenache, Monastrell, Tempranillo
120ml 460 (%52 506) Bottle 750ml 3,500 (52 3,850)
Babcock Bright Fortune Cabernet Franc < Ampelos Cellars

BT quP FIA FIFIHe—Fa—r BEFITF
%8 : Cabernet Franc
Bottle 13,800 (%52 15,180)

Global-Dining Original Blending Pinot Noir
ToRAZEZ—X FA—<NEF1=9
FUIFNT LT 12y BELIT=

¥ : Pinot Noir
Bottle 14,800 (#tir 16,280)

Sparkling Wine

Privat Organic CAVA Brut Nature Reserva
TYSry b F—HZvs hEF
TUavh FFa-u UELTF

Bottle 4,800 (#&HA 5,280)
Dom Pérignon
Fr~yyz=3ar

Bottle 42,000 ( HiiA 46,200)

Le Brun de Neuville Cote Brute
Ty FRGqa—F 70—

Bottle

12,800 (#ia 14,080)

R MV7 1 2 /BFEFESIAHE 2,000 ( $iiA2,200M)/12< Wine and Sake Corkage fee 2,000 yen(2,200 yen) / 1 Bottle

Non-Alcohol ) L)L 33—l

Iced Yuzu Tea
ARLOTHR 450 (#2 495)
Iced Oolong Tea

RRER 450 (B2 495)

Iced Green Tea

BEEE EN\BFRGE 450 (#5A 495)

Vintense Chardonnay
4 TR UvILFR
YT B2 otie 3,980 (3 4,378)

Yuzu Citrus Squash
WFEYFSRRAy Y2 450 (52 495)
Coca-Cola Zero

aAh-3-5 €0 450 ( ##5A 495)
""Ramune''Japanese Soda

LR 450 (#Hix 495)



Snacks 22 A

""Edamame" Boiled Green Soybeans
wE

Mixed Butter Lettuce & Salt Kelp
RHEDEYTH

Mixed Squid & Shiso with Yuzukosho
1hEXREDOMFIAMD 2

2 kinds of Japanese Omelet
BOFEAREFHE2E

Combined Toro & Shark Cartilage with Plum
h&EAMHKEG

Taro Salad with Black Sesame & Wasabi Sauce
BERH45 EAFR&ILEV -2

Bowl Dish 45 4@

Miso Soup
FEL

Dessert 4 — h

Iced Cream (Vanilla / Green Tea)
TAR (12T - HFR)

Gonpachi Pudding
AT >

350 (#tA 385)

550 ( #62 605)

350 (62 385)

350 (B2 385)

530 (B2 583)

480 (B2 528)

250 (62 275)

£ 300 (%52 ¥330)

530 (#tA 583)
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Plum & Cucumber Plum & Yam Yam & Cod Roe Nori Wasabi
BEn S ¥ RFRX BEbLU
190 (#A 209) 200 (A 220) 200 (#iA 220) 190 (%52 209)

R - ~ «\ ; v _‘Wf—'—"‘ —, - ' ,
Squid & Shiso & Cod Roe Omelette Omelette & Nori
whLE WA ULERAX EFED BEEED
280 (#HA 308) 320 (#5A 352) 200 (#HA 220) 240 (#HA 264)

Omelette & Cod Roe Pldm& Natto Natto & Cod Roe

BAkEES B M AX
240 (2 264) 240 (2 264) 240 (%52 264)

Natto & Kimchi Salmon & Avocado

MEXLF TAI9¥ 2 FH2 RISAY=IF Bb—T7EMF
250 (#5A 275) 300 (#A 330) 300 (2 330) 320 (#A 352)

£ R0
X b\ A
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Toro & Avocado Toro & Tauan Stewed Clam with Fresh Shichimi
AU7ZERAF EATHRAF EAkEL St EH Y
320 (HhA 352) 320 (HA 352) 350 ( B 385) 350 (%52 385)




Stewed Beef & Kimchi
FuL<h X LF
380 (%52 418) 430 (B 473)

Salmon Roe

Eel & Omelette
S5HE W< SERED
450 ( #HA 495) 600 (#HA 660)

z i
=~ J %

Sea Urchin Sea Urchin & Stewed Beef
21 S6EHFLCh

1,000 (#E 1,100) 1100 (#5A 1,210)

Seared Yellowtail Seared Wagyu Beef

%) &) % V) Hl4
350 (A 385) 700 (#5654 770)
4 Temaki Set
BT¥Twaxty b
980 (#iA 1,078)

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

.mé s e~
Stewed Beef & Omelette Eel & Cucumber
1% ShEwS
480 ( HiA 528) 400 (#52 440)

. /
.

Salmoﬁ & Salmon Roe Prime Toro
Y—F0<DH EEAERX
600 (#HA 660) 500 (#6A 550)

SeaUrchin & Salmon Roe Sea Urchin & Prime Toro

pl=IAR SickES
1,200 (%82 1,320) 1,400 521,540)

Cucumber Avocado
L1110 7EHAF
190 (%62 209) 190 (#ia 209)

LOW-CARB CAULIFLOWER RICE

HUTST—542
R 299 =31 +50 (A 55)

You can change the shari of all hand-rolled menus.
2TOFEEA=Z2—DOYr %
TETHHEIHKETT,

change*



Oden T4

"DAIKON" "TAMAGO" "CHIKUWA KONBU"
Daikon Radish Egg Kelp & Chikuwa
bk L #XIR iF 5<{bEH

240 (#HA 264) 220 (%62 242) 220 (BHA 242)

- 'V’v

"KONNYAKU" "SHIRATAKI" "ATSUAGE"
Konjac Block Konjac Noodles Thick Fried Tofu
Al = EimF

240 (%2 264) 240 (%52 264) 240 (%A 264)

"MOCHI-KINCHAKU" "CHIKUWA" "HANPEN"

Mochi In Tofu Skin Grilled Chikuwa Pounded Fish Cake
tHhE HmEs<b RANRA
300 (%52 330) 300 (A 330) 300 (#HA 330)

We userice produced in Japan BXKEEEXZFERALTHNET

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.

"G-SUJI" 17 BELABEIC CABE D BFEEC .

B—A# 1,000 (BA1,100A) MEO#HEZBEVLTEYET,
Bl Fecian 1,000 AAHBOBE R ERE ML % 7.
¥ U&
400 (#iA 440)

202609-harajuku



