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Motsu nabe is an original “Hot Pot Food” from the HAKATA region of Kyushu.

MOTSUNABE \ o 4,8

XB%@ Iili—kﬂljckoﬁ‘oi? Motsu nabe dishes can be prepared for two or more people.
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SHIRO MOTSUNABE  Miso garlic soup (B122,178F) % [Ek L <
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AKA MOTSUNABE So}'sauce garlic soup ($#3A1,958M)

Extra toppings

You may also enjoy the following extras
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An extra serving of vegetables (#:A836M])
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arasaki cha 5 serving) A5
GIN MOTSUNABE  Salt and blackpepper soup (#:A2,0131) Nagasaki charpon noodles (one serving) - (B54594f1)

e (Per Person) — A g Udon Noodles(one serving) (FAS94M)
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Rice porridge set




Japanese style scrambled eggs with leeks
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| TAMAGOYAKI

Japanese omelette prepared
QSOH (#321.023M) with lecks and mentai

Fried nira gyoza
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SMALL DISH FOR ALCOHOL
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Pickled spring ginger 730H (#iA803M)

EIHIRE NO ABURI  Ray fin, lightly grilled D 30m @iasssm)

KARASHI
TAKANA

Pickled takana with chili
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CHOREGI SARADA

Korean style choregi salad

TATAKI KYURI cucumber pickles (#ia528@) :  Tomatoes (BiA825M)




SEAFOOD

MAGURO YUKKE GOMA KANPACHI
Maguro yukho 1 ;6 SOH (32 1,848M) k Raw amberjack with sesami sause 990 M (Btir1,089F)

AEMONOMENTAIKO
SANSYUMORI

1HhHAEL - o S o . Assortment of 3 types
3 - ¥ g & mixed spicy pollock roe
(roasted squid, squid, herring roe)

1,300 @iz 1.430m

. 860m | IWASHIMENTAI  860m

KA SYUMAI Steamed squid dumplings

([B5A946[) Japanese sardine stuffed with mentai (BEiA946M)
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FRIED FOOD

MENCHEE AGE o
Spring Rolls with Mentaiko, Cream Cheese and Pork ‘ *

Plain and green perilla (2 of each) i CHIKIN NANBAN

Fr—» - FHL¥ &2 860H (#:A946M@) H ])ccp—f’}ic‘.d chicken with tartar sauce (#3A913M)

TORI TEMPURA

Chicken termpura BSOH (BEAD13M) ' (BAS25M)

730m

(#3AB03M)

MORI

Kagoshima original,

Satsuma style imigiirocuciet e , » / h i
fried fish cake | : | Ly
..} ; ! e g Burdock Chips

Deep-fried
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Rice, Rice(large) |
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S HIWA ONIGIR.I Hakata original, kashiwa rice ball {2pieces) (BA704M)
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IKINARI DANGO Kumamoto original, “Ikinari dango” AMAOU ICE CREAM z
Rice dumpling with sweet potato and sweet bean paste Serawberry from Fuluok
(2pieces/plain and purple sweet potato) RSy O SRS 380F]"ﬁi&413f"]‘

ice cream

“Umegae mochi” japanese rice cake (with sweet bean paste)(2pieces) (BHAG38M)

KUROMAME TO
KINAKO NO ICE CREAM

[ o SHERBET
Black bean and kinake
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DRINK
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