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Drink Menu
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SHOCHU COCKTAILS
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Frozen Lemon Sour
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Beer
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Beer (small)
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Beer (small bottle)
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Non-alcoholic Beer
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JAPANESE SAKE

TIACH DY HAH

HAL YAMASHITA A1) 29 )L HA 980

RICE WINE ‘SAKE’ Kimoto Style
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This “SAKE” rice wine was specially selected by Chef Yamatshita as the best wine for

well with our food.
1
warmed sake
BIESE Grn) 780
KIKUMASAMUNE
7
chilled sake
Wit etk G 880

SUIGEI Tokubetsu Junmai

KIVEE worm (e 930

TENGUMALI Junmaisyu

HEE Wwob x50 G:r 98()

KOKURYU Itchorai

A swkmme (b 980
FUKUJYU Junmaiginjyo

pairing with his cuisine. It is flinty, just like Japanese Sauvignon blanc, and goes very

T EGHEE ) 780
TOUJIKAN
HE A wensir (em) 980

HITAKAMI Choukarakuchi Junmai

B TEME W o ey 1,100

KOSHINOKANBALI Sai Junmaiginjyo

WSS = sormme ooy 1,200
DASSAT 39 Junmai daiginjyo
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Chita
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Kosumo
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Yoichi
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Hakusyu

AR —F
Straight up

900

980

WISHKY

980

1,100
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on the rock
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Wild turkey
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Jack Daniel's
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=2 —=H) 22X+ 980

Chivas Regal Mizunara
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with water
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Torikai
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Hitotsubunomugi
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Enma
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SH ) pRE

Kinkuro
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Akakirishima
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FRUIT WINE / COCKTAIL
- MEDIE B 5 T L A A 680 s HTAALUY 680
Orange Liquor Cassis orange
MDA H6 L B 680 CTHAIFLYY 680
Peach Liquor DITA orange
* EAE A 680 -ayvia— 680
Plum Wine Cointreau
N 4 780
Gin tonic
(&0 75]

@ b @ v W Y =5
Straight up on the rock with water with soda
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SOFT DRINK

- BREGRY —m R 480 - AREBETTA R - — 550
Oolong Tea Iced Coffee

- BIKY P A S VRIA 480
Jasmine-Green Tea

- ah - a—7 480 « ACHES 2 —A 580
Coca Cola Plum Juice

s ZYRYAY— 480

Mitsuya Cider

()100% APV —FYV2—2

100% FRESHLY SQUEEZED JUICE

l‘ B - HRELOTOATY a2 680
, Apple Juice
* FCMIATERIL AP AT 21— 680
Orange Juice
B[ P ERS 680
Peach Juice
© 7 TIVAY AR 680

La France Juice
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Hot Udon

FHRARED +¥200

- DITEIEA 780
Udon
BIVE R D & A3 72 - 50D

iR ETFOHE) EA 980

Udon topped with soft boiled egg
WARIN D H R D H A %Z ZHEGE

a4 2 508~ 1,580
- BEBENFICATEEIEA  wrom sog 1,780

Wagyu Beef Udon in garlic flavored soup
REBAFOHALZDOEY BV IR A 2 Bk

HAMRED E T
B E OB ) EA 980

Fried Tofu Udon
EORIEAFFELECONIZRKMGDE I EAZHE

<AL > bADT
» So6MGEOREIEA 1,080
Fried Tofu Udon in Thick Soup

ANZDEORBEIELCHRRETOLE LT 7 A
HADIFIATDEODREIEA

- P MRATITE I EA 1,250
Tomato Udon

b= o Bk E BV L o
JUREE DT IR A ) £ 5

R LIED SR
- RO KEDHANTE) EA 1,150
Egg “Ankake” sauce Udon with Sesami oil
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Hot Udon

P AASE T 2842

- A EOAL -8B EA @
Curry Udon with Wagyu Beef
fEZLopEAAMOFRENIC T LT THL—,

P AEBRE T AL R

- MPF—REOAL—BH) A @
Curry Udon with Wagyu Beef and Cheese
FL00hF—RALEHEVHEKDEITHL —

M AARHE T2 SA R

- HIE b= b EOAL—BI A @
Curry Udon with Wagyu Beef and Tomato
Fo b2 MATRIFEREOKROFEOAL —

22 BEESUISeR )
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Sesame Flavored Curry Udon with Wagyu Beef
AL =T H T2 REP LIRAAL MRS N2 THIRR—2A AL —

B> 1 e
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Pork Cutlet Curry Udon
AL —=BIEALERAY WHRORY) 2—LELHK

A22x WY AN /S = T)
« LUAMRAE ) EA

Clam Udon
EREANNEMEOL L A% -2 120 g i

Lo hH A
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Wagyu Beef Udon
TS ERA AR BRADBEP L VB

1,350

1,480

1,780

1,780

1,950

1,380
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Hot Udon
FHRARED +¥200

c Y=L Fa—EH)EA 1,380
Cream Stew Udon
EFEFOIEAMKUIRIEL ) —LY —R

s ANVHRF—=FEIEA 1,380
Carbonara Udon
WL F =X LI E DA B ) —2 4

CHIA Y — BB EA 1,480
Mentaiko Cream Udon
HRTOEHREZALOLHIY —L
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Cold Udon

BHEIZERLVD TLSL

BHE b0 TEL
Hitz oL 2B T, KKTEAKBIELZLITLD
BWODEWEZESEGTE L2EAL LET

CHREL BB EA
Cold Udon
BIVE R D B H 2372 > 55D

- L R ETOHRAEA
Cold Udon with soft Boiled egg
MR- ETOHRD HAE RS

- 7L RIS E X AEZOhE I EA
Cold Fried Tofu Udon
EORIEAFIFELE ORI RKMGDE I EAZHE

B A
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Cold udon with Myoga and Ginger

HEOW AT hZ2N2 5o TN D50 DA%

SR +Y200

780

980

980

980
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Recommendations

- ERZIS (1R

Shrimp Tempra (1pc)

- RFEERIR S 2 EIAA TEDK ) (1)

ChickenTempra (3pcs)

o« RIN (Ferismemmss <o, ik, moLs)
Assorted Tempura (Chikuwa, "Onsen" Egg, 3 Kinds of Vegetables)
WIBPFEOIFEML O, BIEACELTHERILIBAL LBV WAL TET

« FPRISI (a1 R BE SMowsg)

Special Assorted Tempura ( 1pc of Shrimp, "Onsen" Egg, 3 Kinds ofVegetables)

- R b BRI

(2 B, BRERAMESR L CH, RE, SMOE)

430

590

750

930

1,450

Extra—Special Assorted Tempura (2pcs of Shrimp, Chikuwa, "Onsen" Egg, 3 Kinds of Vegetables)

ZHERPH D
Rice

- BHH R ) +. 380
Seasoned Mixed Rice with Chicken and Vegetables

- FRFEGR B ERE A4 . 500
(EHbULEEELICAI)
Specially Made Beef Bowl

s RIRL WL T T Tk +. 350
(G ESESIE7Y)))
Raw Egg Over Rice

- IR #2200

Rice

4 490

. 830

. 480

i+, 300




Dessert
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- HAL YAMASHITA Napa

TAVA Hi
+1 (707) 699-1864

B Syun by HAL YAMASHITA (v HER—)
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+65-6577-6688

# Syun by HAL YAMASHITA
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