Dinner Menu
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K]\ é‘#‘ Seasonal Small dish

AR Z 3% &\ ¥650
Steamed soybeans with salt

B o s % ¥650
Squid Shiokara

G 2R ¥850
Braised Greens

i% E Sashimi
A2doZ4#K) —— ¥1,900
Sashimi of the Day (3 Kinds)
AAOEEE) —— ¥2,900
Sashimi of the Day (5 Kinds)

8% ¥1,900

Sea Bream Sashimi,Ponzu sauce

% 3 #é Grilled Dish

HtAEEF — ¥1,100
KBADLEBHTERSEILADLE T |RA
Rolled Omelet Made with Soup Stock

BERAT ¥1,300
Grilled Spanish Mackerel Marinated

in Malted Rice

JEEar s ¥5,000

Grilled Eel

#% ‘ T‘# Deep-fried dishes

R RASS ¥1,900
A=A WEEEE Hlovwit (FR)
Assorted tempura

(Shrimps,Sea bream wrapped with Laver seaweed,
4 Kinds vegetables)

RopodFAE —— ¥1,300

Seasonal Toji-maki Tofu Skin Wrap

ﬁ %ﬁ Noodles

%2 (32 %) — ¥1,000
Green tea soba noodles (hot/cold)
femI A (J&-4) —— ¥1,050

Inaniwa Udon Noodles (hot/cold)

v 4% HotDish

R B 4o A

Cubed Pork Stewed in Miso

¥1,600

SERCEHB>LNER — ¥1,900

Chami Pork and Chicken Meatball Hot Pot

:“‘ﬁﬁ {) V) Rice Set

LB A#rtay b — ¥900
CABEAXREH Y A RA

LOBHALIER gVt A

Rice Dish

(Rice with Dried Baby Sardines,
Miso Soup and Japanese Pickles)

e B W ¥1,300
Tuna Rolls
#) A7) =88 ¥2,100

Assorted Nigiri Sushi (Three Kinds)
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Japanese
Restaurant
SHIZUKU



