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YAKINIKU RESTAURANT

HAKKAIENXBF)

OPENG:00 PM - 11:00 PM
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: - i T § JAPANESE RESTAURANT

HANNYA(1F)

24 HOURS OPEN
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ﬁ 5. ; | BAR (&

OPEN 6:00PM - 2:00 AM

(EXCLUDING SERVICE CHARGE



MINI BAR

Welcome to HOTEL ASIAMWe wish you a pleasant stay. This MINI BARIs
specially supplied for your convenience. Charges on consumption will

be automatically included in your account. Your Housekeeping

attendant will replenish the item daily. Should you need any other

drinks and foods, please feel free to dial(0) or (109)and you r order
will be delivered. For your QUICK CHECK QUEase notify the Front
Desk Officer at least 30 minutes before to allow our Housekeeping
Attendant to check the Mini Bar.

SNACKS Price CHOCOLATES Price
Dried Mango P110.00 | Toblerone 100g P 240.00
Peawut P120.00 | Toblerone 50g P 170.00
Pringles P20.00 | Toblerone 35g P 11000
BOTTLED WATER SOFTDRINKS

Absolute Water 1000ml | P 58.00 | Coke P 60.00
Absolute Water 500ml| | P 39.00

Nature's Spring 1000ml | P 58.00 | Sprite P 60.00
Nature's Sprin g 500ml| P 39.00

Viva 500ml | P 39.00 | Royal (RTO) P 60.00

Toblerone 'San Miguel Beer

Red Bull P 10000 SM Beer P 50.00
Lipovitan P 90.00 SM Light Beer P 60.00
Gatorade P 75.00
JUICE & E.T.C
Mango Juice P 70.00 COFEESET
Orange Juice P 56.00 Lipton Tea P 10.00
Pineapple Juice P 56.00 Coffeemate P 7.00
Choolite(250ml) P 45.00 Maxwell P 20.00
Fresh milk(250ml) P 85.00 Milo 3in1l P 20.00
C2 P 45.00 Ovaltine 3inl P 25.00
Sugar P 7.00
Nescafe classic P 16.00
. OTHER CHARGES Nescafe 3in 1 P 20.00
Softdrinks Playing Card P 70.00
Can Opener P 25000
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20X W Price 3YCrat Price
Dried Mango P110.00 | Toblerone 100g P240.00
Peanut P120.00 | Toblerone 50g P170.00
Pringles P20.00 | Toblerone 35g P110.00
Freshlk/ChoCIate | 8AB 082ab2 9pt nBKw®
= Absolute Water 1000ml| P 58.00 | Coke P 60.00
Absolute Water 500ml | P 39.00
Nature's Spring 1000ml| P 58.00 | Sprite P 60.00
Nature's Spring  500ml | P 39.00
Viva 500ml | P 39.00 | Royal (RTO) P 60.00

Toblerone San Miguel Beer

wOBa>ubKw Price Ma B Price
Red Bull P 10000 | SM Beer P 50.00
Lipovitan P 90.00 | SM Light Beer P 60.00
Gatorade P 75.00
Ko7
Mango Juice P 7000 | X WXt
Orange Juice P 56.00 | Lipton Tea P 10.00
Pineapple Juice P 56.00 | Coffeemate P 7.00
Chocolite(250ml) P 45.00 | Maxwell P 20.00
Freshmilk(250ml) P 85.00 | Milo 3inl P 20.00
C2 P 45.00 |Ovaltine 3in 1 P 25.00
Sugar P 7.00
Nescafe classic P 16.00
e 2 E Nescafe 3in 1 P 20.00
Softdrinks Playing Card P A70.00
Can Opener P 250 00




IN HOUSE GUEST COMPLIMENTARY BREAKFAST

American Breakfast ROOM SERVIERICE P 45
3 toasted bread REGULAR PRICE P 150
2 Eggs (Done as you like)
2 pcs of Ham or Bacon
Brewed Coffee, Tea or Juice

Fruit
Continental Breakfast ROOM SERVIEBRICE P 45
2 Eggs (Done as you like) REGULAR PRICE P 120

3 toasted breads w/ butter & marmalade
Brewed Coffee, Tea or Juice

Fruit
Filipino Breakfast(A) ROOM SERVIERICE P 45
1 Cup Plain rice REGULAR PRICE P 170

1 Cup of Soup
1 Egg (Done as you like)
Any 2 choices of the following
pcs of Cocktail Hot dog
2 pcs of Longg anisa
3 pcs of Chorizo
3 pcs of Danggit
2 pcs of Chicken Adobo
Brewed Coffee, Tea or Juice

Fruit
Filipino Breakfast(B) ROOM SERVIERICE P 45
1 Cup Plain rice REGULAR PRICE P 110

1 Cup of Soup

1 egg (Done as you like)

3 pcs of Chorizo  or 2 pcs of Cocktail Hot dog
Instant Coffee

P g \
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Filipino Breakfast B



BREAKFAST

(A) / Japanese Breakfast (A)
oz XaNz b 7
e bzZIUKCzZ

Rice, Miso soup, Nori, Egg (any kind), Oshinko,
Nattou

P 240
Z 2WAKOBL

(B)/ Japanese Breakfast (B)
ZX9NZeB7ZIUKCZ ®c ¢
Rice, Miso soup, Nori, Oshinko, Maguronattou

P 295

r

(B)/  Japanese Breakfast (B

(C) / Japanese Breakfast (C)

P 320
r zXaNzeBzdUuKGCz & iz
g W i " \ Rice, Miso soup, Nori, Grilled -
Salmon, Dashimaki tamago (2slices)  Oshinko

(C)/  Japanese Breakfast (C)



t Liquors

f i #h'  SAKE (Japanese Rice Wine) P 190
SHOCHUU
. EB Oyuwair 100ml P 170
TQTx i 2—1 Umeboshi (2pcs) P 60
K40 C ) Jinro i 1 Bottle t P 230

Xi Kirxu Z ~ n AL Wine (Red or White 1 glass) P 150

i HARD DRINKS

5 Yc) 686 Y] i 1t Johnnie Walker Black

UKyB Single P 1 90
Xi Bx by Y|y Wild Turkey

UKy B Single P 280
pyodB Tt Tt 4K Absolute Citron

UKy B Single P 1 60

Y| A Cuervo Tequila Gold

UKy B Single P 15 O
pBK3IU> Fundador

UKy B Single P 90




prFrXuK4 K| FRESHUICE/SHAKE

uri C4K Grape Juice P 90
8rK4s 4Ky 73 Orange Juice P 90
bi cXECB 4K 3 Pineapple Juic e P 70

pByYUua3KULI @ Four Season Shake P 120

3rK4s K17

Orange Juice YXCB4Y KD Apple Juice P 90
\ iy SKg|y 4Ky /M0 w MangoJuice/ Shake P 70
i ybaKSKg )y M0OT @  Green Mango Shake P 70
R Popo MWO0T w Banana Shake P 70
€ ¥ ,
i YASKUua 4K 2 Calamansi Cold/Hot P 50
Pineapple Juice
o

3

>

Banana SFlake
ubaKSKg L MOi w Coffee

Green mango shake

dpt ubKw SOFTDRINK

¢1CY Brewed Coffee P 50
YC2oa¢€ Cappuccino P 65
Yp0O Aec Café Latte P 65

Pgi 3¢ Cy Iced Coffee P 60
BCt K e6wi @ | LiptonTea P 50
Pi 96 w Iced Tea P 40
6-AK (A) Oolong Tea(Can) P 90
CeeBuyboaoKoew Cold Green Tea P 30

Apple Juice Mugi Cha P 30



Jb[1 Y K 6 Morokyuu
(Cucumber/ Special Miso)

Dashimaki Tamago
(Egg Omelette )

Tai Kabuto Ni

Appetizer

v E h Ebi no hara age P 95
iY WA Ika Kimuchi (Squid with Kimuchi) P 125
Ppc g Ma d Maguro Yamakake(Japanese Yam & Tuna) P I5
Pc gi YA Maguro Kimuchi(Tuna & Kimuchi) P1 30
Pc ¢ Maguro Nattou (Tuna & Natto) P 150
JbAYKO Morokyuu (Cucumber / Special Miso) P 60
2~ O6A32 _ | “x Hourensou Ohitashi P90
27 0A92 ¢S — Hourensou Gomaae P 110
Y Ika Nattou (Squid & Natto) P 120
a Hiyayakko (Chilled Tofu) P 100
Nattou P 90

A Edamame (Japanese Green Soy Beans P 100

X Chawan Mushi P1 30
2HaUKo6 B Chashumori (Ra-menMeat) P1 20
g "\ Dashimaki Tamago (EggOmelete) P 50
. 1+ B' no Oshinkou Moriawase P1 10
T3 ¢ B Wakame Kyuuri Su P 70
i AANagl 6 Kinpira Gobou P 80
Mb ~ Yamaimdainiku Ae P 160
Ao ~  Negi Sumisoae P 70

" Ye Nikujaga

(Beef & Potato) Saba Miso Ni
Boiled Cook

C3K4 K Kochujan nabe P 270
_a n Ikadaikon P 110
YOt~ Tai Kabuto Ni (Head & Panga) P 190
Fb ) Saba Miso Ni (Imported Fish) P 290
" Ye Nikujaga (Beef & Potato) P 100
Nikudoufu (Beef & Tofu) P 135
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EBI_(Prawn) v QbbeW
L )
YcYS
Bbe WHOTATEGAI 4

~ (Japanese Big Scallop)

" SAKE (Salmon)

2 (

IKA (Squid)

N SASHIMI
60 P (34 )JIOUROKUSHU MORI®IG-4 PERSONS) 1420

(2-3 ) GOSHU MOBAI(5Kinds 2- 3 PERSONS) P9

) JOU GOSHWORI(5 Kinds) P 460
SANSHWIORI(3 Kinds) P2 30
MAGURO (Tuna) P 150

TAI (Sea Bream) P 150
KATSUO TATAKI (Bonito) P 130
GOMA MAGURO TATAKI P 160
L HOTATE G@dJapanese Sallop s) P 740
SHIME SABA (Marinated Mackerel) P 230

EB (2 pcs Prawn P 190
EBIC Prawn) & HOTATE GAI P 340
SAKE (Salmon) P 190
IKA (Squid ) P 150
KANIKAMA (Crab Meat Stick) P 150
UNI (Sea Urchin) P 120

) X QN ( )
SHIME SABA (Marinated
Mackerel)



GRILLED
_MEX i Okonomi Yaki P 180
P2p A EaC KU Asparagus bacon Maki P 110
- e2QMaSKE Q Nasuto Pi -manno Misoitame P 145
L mEX | A Y BbE t Q Kyabetsu Tofu Butaniku Misoitam e P 185
- o YIaéd ybBu 10O 5 bJB?Y P 170
— Okono_rpl ?ﬁ"ﬂ Grilled Vegetables w/Curry
i “Ye bbby Jaga Butter P 90
e <« BpAi mE€s6t AtsugiriFried Potato P1 10
Q Yasai Itame P 135
r~ac3HhKCB Gouya Chanpuru P 180
" BABvY Q Kuushinsai Ninniku Itame P 90
— YI 2 Buta Kimuchi P 100
YFaé&d y6Bx CA” Nira Tama (Ganda Leaves with Egg) P 90
No4a4bIBY
Grilled Vegetables

wCurry

3 YK i WAPA EaCKUi

Chicken teppanyaki Asparagus bacon Maki
(2 ) Prawn Shioyaki P 180
—1 Isobe Yaki P 130
Kyuuy S zzling Ssig P 145
Gyouza (5pieces) P 130
Salmon Shio Yaki P 180
Gindara Shioyaki P 560
Saba Shioyaki (Imported Fish) P 275
Ika Maruyaki P 125
i L Unagi Kabayaki(Eel Half) P 540
€ U Unagi Kabayaki(Eel whole) P 1050
i Beef Teppanyakii Imported Tenderloin 1 P 350
i Chicken teppanyaki P 160
Buta shouga yaki P 165
i Hotate Gai Teriyaki(3pcs) P 74 0

Gindara Shio Yaki
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h Kushiage
Z3 v Y_i_x® ?
One order is more than 3 pieces.

NASU KUSHI AGE (1PC) P 20
Deep Fried Breaded Eggplant

KISU KUSHI AGE (1PC) P29
Deep Fried Breaded Kisu Fish

KISU MENTAIKO KUSHI AGE (1PC) P 60
Deep Fried Breaded Kisu F ish & Mentaiko

BUTA HIRE KUSHI AGE (1PC) P 27
Deep Fried Breaded Pork Tenderloin

TAMANEGI KUSHI AGE (1PC) P24
Deep Fried Breaded Onion

MAGURO KUSHI AGE (1PC) P 29

Deep Fried Breaded Tuna

BA Bu i1

PIpAYIE 1
_2 i1
i1
€ct i1
—.a" N i1
oM i1
hhe W(1

2—)

NINNIKU KUSHI AGE (1PQ P25
Deep Fried Breaded Garlic

ASPARAGUS KUSHI AGE (1PC) P 24
Deep Fried Breaded Asparagus

IKA KUSHI AGE (1PC) P27
Deep Fried Breaded Squid

TORI KUSHI AGE (1PC) P29
Deep Fried Breaded Chicken

POTATOUSHI AGE (APC) P 20

Deep Fried Breaded Potato
UZURA EEG KUSHI AGE (APC) P 24
Deep Fried Breaded Quail Eggs

EBI KUSHI AGE (1PC) P 80
Deep Fried Breaded Prawn
HOTATEGAI KUSHI AGE (2Pcs) P 490

Deep Fried Breaded Japanese Scallop



h DEEP FRIED

Za B'no TEMPURA MORIAWASE P 200
Deep Fried Battered Seafoods & Vegetables
®M =Za EBI TEMPURE3 pcs) P 240
, Deep Fried Battered Prawns
=a B'nd W-p-u Za SEAFOOD TEMPURA P 220
TEMPURA MORIAWASE Deep Fried Battered Seafoods
© Za YASAI TEMPURA P 160
Deep Fried Battered Mixed 5 Kind Vegetables
i p AT (3 ) KISU FRY( 3pcs ) P1 50
Deep Fried Breaded Kisu Fish
FaJ/bKp Al SALMON FRY P 200
Deep Fried Breaded Salmon
QAa 'HCT TON KATSHIRE P 165

Wipln =Za
Seafood Tempura

Deep Fried Breaded Pork Tenderloin

.

v BbepAi JKaYr

OoM =Za EBI HOTATE FLY MENCHI KATSU
Ebi Tempura
JKaYr MENCHKATSU P 160
Deep Fried Breaded Ground Pork
(O h WAKADORI KARAAGE P1 60

Deep Fried Chicken in Japanese Taste
v TDBbep Ai EBIHOTATE FRY Ebi 2, Hotate 1 )P 395
Deep Fried Breaded Prawns & Scallop
bBhepAi (v M ™ 3—) HOTATE FR3fcs) P 740
Deep Fried Breaded Japanese Big Scallop

-

g

BbepAi HOTATE FRY .

AGEDASHI DOUFU P 125
Deep Fried Tofu in Special Sauce
BABu h NINNIKU AGE P 65
Deep Fried Garlic
(91 . 9] KOROKKE P 110

Deep Fried Breaded Mashed Potato & Meat

Te n
WAKADORI KARAAGE



FA3 SALAD

ZABYFAs3 HANNYA SALAD P 230
Vegetables 8 kinds & Tunaw Japanese dressing
ZABYFAs3 2/3 HANNYA SALAD 2/3 P 170

r—~a" Ac Yo FA3 GOUYATAMANEGI TUNA SALAD P 110
Bitter cucumber,Onion, Tuna Chunkwith Mayonnaise Dressing

PIApAYIFAS ASPARAGUS SALAD P 100
Boiled Asparagus with Wasabi Mayonnaise Dressing

OAXGCbaFAS3 BROCCOLISALAD P 100
Boiled Broccoli  with Wasabi Mayonnaise Dressing

*YeQFAS3 TUNA SALAD P 100

Tuna Chunk, Fresh Vegetables with Japanese Dressing

N Soup
Xa N MISO SOUP P 50
\ TON JIRU (Pork & Vegetable Miso Soup) P 75
.oa\N ARA JIRU (Fish Head Miso Soup) P 90

- A 2 @ 4
. o N ARAJIRU i Bo Bi 1—1
(Fish Head Miso Soup) Ume Chazuke Yaki Onigiri
r Rice

r JAPANESE RICE P 55
_Bo B (L22az 79 )i 1—u Onigir P 60
i Bo Bi 1—1 Yaki Onigiri ( Grilled Rice Ball) P 60
v d Nori Chazuke P 130

d Ume Chazuke P 150
2y 3 K Q 28 C Chahanand Soup (Fried Rice ) P 200

BB
Onigiri



NOODLES

Za T A ZaH TempuraUdoror Soba P 270
Prawn, Kisu Tempura & White noodles or Soba in Hot Soup)
NT1T AN ZaH TonjiruUdon orSoba P 220
s (White noodles or Soba in Hot Tonjiru Soup)
— T A Niku Udon Yy~ 1T A CurryUdon P 270
(Chicken Curry & White noodles in Hot Soup)
1A Niku Udon P 220
(White noodles & Beef In Hot Soup)
i —1 A Nabeyaki Udon P 300
(White noodles,Prawn Tempura,Beef,Egg,Vegetables & ETC in Hot Soup)
VY 1A ZaH ZaruUdonorSoba P 180
(Cold White noodles or Soba with sauce for dipping)
N Aa a1 A Chikara Udon P 240
Nabeyaki Udon (White Noodles & Rice cake in Hot Soup)
- A Yaki Udon P 230

(Sautéed White noodles with Vegetabl es & Meat)
n_ex Aa a~ 1 A Daikon- Qoshi Chikara Udon P 280
(White noodles & Rice cake in Grated raddish cold Soup)

A2 o~ 1 A Chikara Udon

oo H TempuraSoba GCaBu n_ex {1 A

Daikonoroshi Udon
n_egx— 1A Daikon- Qoshi Udon P22 0

ax ZBHXt NoH (White noodles in Grated raddish cold Soup)
Tonjiru Soba "Ti—1T AN Za2H Tanuki Udon or Soba P 200

- (Tempura Scum &White noodles or Soba in Hot Soup)
o 4 VvvyoH Tenzaru Soba P 270

(Prawn,Squid Tempura & Cold Soba noodles with  sauce for Dipping)

2 H Cha Soba P 220
(Cold green tea noodles with sauce for dipping)
= BET QA Nyuumen P 180
v y 3 H Zaru Soba (Fine white noodles in Hot Soup)
ax 931 J K Hiyashi Somen P 180

(Cold fine white noodles with sauce for dipping)



I éALJK
Gomoku hiamen

"eéALJK

© ALJK
Akaoni Shouyu Ra men

2Hy MKOJK
Shouyu ChaShu Men

ax p
Hiyashi Chuka

Al JK RAMEN& i 2 H YAKISOBA

I AL JK Gomoku Shio Ramen P 290
"eéAlJK Aona Shio Ra-men P2 40
Al JK Shouyu Ramen P1 90

W Al JK(?pi na) Akaoni Shouyu Ra men(Spicy)P 250

Gt Al JK Tsukmi Shouyu Ra- men P 210
YIaAaJK Curry Ra-men P 270
2ty MKO6J K Shouyu Chashu-men P2 80
Al JK Miso Ra men P2 50

() Al JK(Ipi na) Akaoni Miso Ra-men(Spicy) P 310

Gt Al JK Tsukimi Miso Ra - men P 270
Pbl Al J K MisoButter Ra -men P 270
2ty MK6J K Miso Chashumen P 340

Ao Al JK Negi Miso Ra- men P 290

ax p Hiyashi chu -ka P 310
a9 H Yaki Soba P 220



04 SUSHI

TokuJoh Nigiri  (9pcs) P 850
Jou Nigiri  (9pcs) P 640
Sushi ( 11pcs) P 280
Chirashi Zushi P 280
Futomaki(BigRoll 9pcs) P 200
Unai Futomaki (Big Roll with Eel) P 490
Zeitaku Zushi  (5pcs) P 620
Map YBMD 9 Jo Beefs Karubi Sushi(9pcs) P 690

O ( a A)ROLLED (6 pieces)

Ui (a ) 6 Ui Tekka Maki (Tuna) P 100

Futomaki 9 Pieces ¢ Sdc g Ui Goma Maguro Maki P 110
a EQU Kappa Maki (Cucumber) P 80

YBp 6Bc Ui  California Maki P 170

EaCKU Bacon Maki (Bacon) P 90

uq Ui Umeshiso Maki (Pickled Plum) P 100

Ui Nattou Maki (Fermented Beans) P 90

Yc YS Ui Kanikama Maki (Kanikama) P 10 0

60 ¢ Ui Unagi Maki (Eel) P 240

Me-p YBM
Jo Beef Karubi

¥ 7
; 3
ket \ L5 Z
3 o
v Bt

Chirashi Sushi

Tekka Maki(Tuna)



tAXw?d YPAYBtT 0

SUSHI DELUXE ALA CARTE

d Kazunokomatsumaezuke 2 pc. P 190

Unagi (Eel) 2 pc. P 320
Maguro (Tuna) 2 pc. P 80
Tai (Sea Bream) 2 pc. P 80

bbe W Hotate (Japanese Big Scallop) 2 pc. P 240

', Ebi (Boiled prawn) 2 pc. P 160

B S | A lkura (Salmon Ro 2 pc.  P300
MepYBM

Jo Beef Karubi ) Sake (Salmon) 2 pc. P 100

@ M Ebi b 6 Hotate
a Ika (Squid) 2pc. P 90

Map YB M Jo Beef Karubi (Beef meat) 2 pc. P 160

x QN Shime Saba (Marinated Mackerel) 2 pc. P 110
bSg Tamago (Egg) 2pc. P 60
YcYS Kanikama (Kani- kama) 2pc. P 90

0c Uni (Sea Urchin) 2 pc. P100



WxtJcKe SET MENU
i WXt SUKIYAKI SET P 270

:S‘.LICED BEEF VEGETABLES IN A POT WITH SUKIYAKI SAUCE &RICE,
C2K4 HK wx t KOCHBN NABESET P 320

x [T e WX T BUTA SHOUGAYAKI SET P 80
PORK CUTLETS COOKED WITH SWEET GINGER SAUCE,RICE & Mt&O SOl

Ml pCT i WXt BEEFHIRE TEPPANYAKI SEP 430
IMPORTED BEEF TENDERLOIN TEPPANYAKI,RICE & MIS@cCSOUP,

3 YK Pwx f CHICKEN TEPPANYAKI SET R@
CHICKEN TEPPANYAKI,RICE & MISO SOUP, etc.

My pCTl WXt
Beef Hire Teppanyaki Set

: T -
09 WXt SushiSet C2K4& K Wwxt
2 , kochujan Nabe Set
|
3 YK Wx 1 t Hé | Wxt SABA SHIYAKI SET P 360

Chicken Teppanyaki Set GRILLEIMACKEREL(IMPORTED),RICE & MISO SG1P,
t H T WXt SABA MISONI SET P 375
MACKEREL(IMPORTED) COOKED WITH MISO,RICE & MIS& SOUP,

b9 wxt SUSHI SET P 320
: ASSORTED SUSHL PIECES & MISO SOUPetc.

Aax O WKt

Chirashi Zushi Set ¢ Soc g, WX T GOMA MAGURO JU SET P 270

SUSHI RICE TOPPED WITH MARINATROED TUNRAMISOSOUP etc.

Aax 09 WXt CHIRASHI ZUSHI SET P 320
SUSHI RICE TOPPED WITH 5 KIND OF SASHIMISOMBOUPetc.

i i WXt SASHIMI SET P 310
4 WXt SashimiSet 3 KINDS OF SASHIMIRICE & MISO SOU.



WX+t JcK- SETMENU

ZaWwxt TEMPURA SET P 280
ASSORTED DEEP FRIED SEAFOODS AND VEGETABLES,RICE & MISO SOUP,

OM ZaWxt EBI TEMPURA SET P 330
DEEP FRIED PRAWNS, RICE & MISO SOUP, etc.

oM Za WXt
Ebi Tempura Set T ZaWxt YASAI TEMPURA SET P 240

ASSORTED DEEP FRIED 5 KIND VEGETABLES,RICE & MISO SOUP,etc.

© ZaWwxt
Yasai Tempura Set
“.\ St

e 4 PR
- “ NPT,
2 %
| ¥ "
¥ -
\ 3 ~ . R
k.-"-...au.u -

v BbepAi WXt e hwxt
Ebi Hotate Fry Set Wakadori Karaage Set
v PBbep Al WXt EBIHOTATE FRY SET P 490

CEEPFRIED BREADED PRAWBCALLOPRICE & MISO SOUP, etc.

ofi H sz ¥ p )
Menchi Katsu Set

MR- V.

i p AT WXt KISU FRY SET P 240
DEEP FRIED BREADED KISU FISHES, RICE & MISO SOUP, etc.

o

(B h WX t WAKADORKARAAGE SET P 250
DEEP FRIED CHICKEN IN JAPANESE TASTE,RICE & MISO SOUP, etc.

QAa 'HCT WX 1 TONKATSMIRESET P 250
DEEP FRIED BREADED PORK, RICE & MISO SOUP, etc.

QAa 'HCT WXt
Tonkatsu Hire Set JK3a HWX t MENCHI KATSU SET P 250
DEEP FRIED BREADEROUNPORK, RICE & MISO SOUP, etc.



WX+t JcK- SETMENU

“Ye . p & g hwxt P 280
NIKUJAGA.CHUKAFUU HIYAYAKKO. KUSHIAGE SET

1 , ZaWxft SASHIMI, TEMPURA SET P 330
SASHIMI (TUNA & TAI),TEMPURA(PRAWN & KISU FISH),RICE & MISO
SOUP,etc

Ui . aNwxit FUTOMAKI ARAJIRU SET P 270
SUSHI BIG ROLK: FISH HEAD MISO SOUP, etc.

N Uowxt SANSHOKU MAKI SET P 540
TEKKA MAKI,CALIFORNIA MAKI,UNAGI MAYISO SOUPetc.

- 5

6 Ui a HWX t v yTT A _Be BWXT
TEKKAMAKI CHASOBA SET ZARUUDON ONIGIRI SET

6 Ui a2 HWX 1 TEKKAMAKI CHASOBA SET P 310
TEKKA MAKI & COLD GREEN TEA NOODLES,etc.

N\ i wx f ' i 1A _ Bo B WXt NABEYAKWDON ONIGIRI SET P 350
SANSHOKU MAKI SET NABEYAKI UDON & RICE BALL,etc.
Pmm——————
P VyTTaA _Bo WXt ZARUUDON ONIGIRI SET P 255
ZARUUDON, RICE BALL,MISO SéitlP

. ‘ ST AT 3 Wxt QMU RICE SET P 220
91 Al D Wyt e3NMeSKE aurt Lo P

OMU RICE SET . . asu to P1 - man no Miso | tame

Y hE ¥ Qux t P 280

Kyabetsu Tofu Butaniku Miso |tame SET



€ -WX+tJcK- NOSETMENU

. TENJU P 250
RICE TOPPED TEMPURA WITH SWEET SOYA SAUCE
Xa N MISO SOUP P 30
~K . EBI TENJU P 290
RICE TOPPED PRAWN TEMPURA WITH SWEET SOYA SAUCE
X3 N MISO SOUP P 30
1A, (i ) UNAJUYOne Whole) P 1100
RICE TOPPED JAPANESE EOOKED WITH EEL SAUCE
X2\ MISO SOUP P 30
=A (h ) —A. () UNAJYOne Half) P 590
UNAJU(One Whole) RICE TOPPED JAPANESE EEL COOKED WITH EEL SAUCE
——— X2 N MISO SOUP P 30
. Yo, KATSUDON P 220

RICE TOPPEWITH DEEP FRIED BREADED RORBG
COOKED WITH SWEET SOYA SAUCE

\ OYAKODON P 220
e RICE TOPPED WITH CHICKERNGG COOKED WITH
Y ¥, Katsudon SWEET SOYA SAUCE
H GYUUDON P 160

i?ICE TOPPED WITH BEEF COOKED WITH TASTY SWEET SOYA SAUCE

Yl ATl D KATSU CURRY RICE P 330
RICE TOPPED WITH JAPANESE STYLED &OEREY FRIED
BREADED PORK CUTLET

@YKYTl | At & CHICKEN CURRY RICE P 220
RICE TOPPED WITH JAPANESE STYLED CHICKEN CURRY

3A1 9 MHBOUOOUFW RICE P 240

"H Gyuudon
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Mango

Pineapple

Vanilla Ice Cream

Apple

I §

pBayx B'no

SKg1

PyXCB

pbi ocXCB
OE Qi 2whb 4 | 29waC
SKg Ut 2whb 4 | 2 9waC
NXcAyPi 2wby | 2 9waC

Mango Ice Cream
Ube Ice Cream

DESSERT

ASSORTED FRUITS

MANGO

APPLE

PINEAPPLE

UHE ICE CREAM 2 Scoops

MANGO ICE CREAM 2 Scoap
VANILLA ICE CREAM 2 Scoop

P 190
P 70
P 80
P 60
P 70
P 70
P 70

P 190
70
80
60
70
70
70

U U U T T



