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DUTCH OVEN CHICKEN
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DUTCH OVEN SEAFOOD

fERNDY Y FA—T VR

NTEHETHIVREDENZKBEORIATEL
BmEIZLELLE

ZBRYYFA TV TRIIRINETRISEN DS
ERI b ZVZO ANV=TDENNRHRAH
NINT7TH, BHLTERWSYFA—-—TURLT
[FDOB®RHLWTY

WHOLE FiSH&GRCE 3,500

EXCLUDING TAX OUTCH OVEN FOOD WILL TAKE 30 MINUTES TO PREPARE.
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GRILL
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QUARTER 980
HALF 1,800

GRILLED PORK CHOP 1,800  GRILLED SALMON 1,800

EESMEZEO—XJ UL (280g) BEEX—7ILY—FEYDJ L (150g)

CRAFT SAUSAGE #+Av—&—¥

FVILTBHICTA AV TRAILTHIETRICENDZHLNY DL LERBESELAWELEITET
RMOBEACEG - YA XAL/EAH, ETCORRICIEDNELE
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& WILD BOAR & GREEN PEPPER  SPINACH & LOTUS ROOT @ CORIANDER & LEMON
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ALE PICKED SEASONAL VEGETABLE 480
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POTATO SALAD WITH TUNA SAUCE & SOFT BOILED EGG 650
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CREAM CHEESE & “IBURIGAKKO" 580
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SALAD s

v~ GREEN SALAD WITH SAUTEED MUSHROOM & BACON 1/2 850 1,350
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CAESAR SALAD 950
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WATERCRESS & SPINACH SALAD 950
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TOMATO & MUSHROOM SALAD 650
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DUTCH BABY
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MALT ICE CREAM wvaniLLa
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BAKED MARSHMALLOW WITH CHOCOLATE SAUCE
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= BAKED APPLE WITH ICE CREAM 850
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*We use alcohol (liquor) into some of our food menus.
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USING JAPANESE RICE
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