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Motsunabe set must be ordered for two or more people. Please ask our staff if you would like to order the set menu.

Zl) Oﬁl% LY P MoTSUNABE set

BFERLOMETEANVWEETE T,

You can choose the type of Motsu Nabe.

Elcbfbo%% RA L DRI 7RI — 20 )
SHIRO moTsumnage  Miso garlic soup

ﬁ@fbo%ﬁ 27 0B 3 TUNER<— 7205

AKA MOTSUNABE Soysauce garlic soup
/\' = i e - s 7y &
52 o b o BAitiitHo3 b koM

KIN moTsuNABE

£E® b OH H - HEHRRO 2 oK b )
GIN MOTsUNABE Salt and blackpepper soup

%G’J H o B H~— 20T 252 E0H
KURO MOTSUNABE Sukiyaki soup

Kelp soup

% ﬁan zboﬁﬁ& RIS~ -2 0 F W

Smmer Edition S |c m|so sou
HONOO moTsunage ~P <Y P

vy a7

-1 5,800

(A tax included 6,380/8)

?I-‘EOJ’J% &

2 small dishes

B A S

Raw amberjack with sesami sause

D o EIL

orse s: ]\ 1imi

7“' LMo R AR

WAL WS i %

Steame L'] qull '1 dLl]ﬂPlJ]]SS

a8 4,300m

(B2 tax included 4,730/)

BiF2D B0

Motsunabe

A Ho k2

2 small di

RO AKES

Raw amberjack with sesami sause

BwvhLlwrgwn

Fried steamed ::;]111'.:1 d'_unplings

BOMD A FRRERLEE W

~A# 3,200

(BiA tax included 3,520M)

BIF20 b0

Motsunabe

zt F:_"@ij jﬁicz%i
it

Fried spring chicken

For finishing dish of Nabe, rice or noodles, please order separately.
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Motsu nabe is an Urigin;ll “Hot Pot Food” from the HAKATA region of K}-'ushu.

.

MOTSUNABE \ " bl Nep

X bﬁa) II!;-AHH;O%O&T Motsu nabe dishes can be prepared for two or more people.
Hob oM (ciriomvrkms—zol) 1080 MmPIoK

SHIRO MOTSUNABE Miso garlic soup [BA2,178H

— kLY

% R Oﬁl% (2ro B3 W R~<—2 o) 1,780 Extra toppings
AKA MOTSUNABE Soysauce garlic soup (A1, 958

You may also enjoy the following extras

(Per Person) — A .
B Db O (RititcHo%b KM@ T e
KIN MOTSUNABE Kelp soup (#5A1,958M) o i U

HEMF 0800, 3280m

(Per Person) —ABi An extra serving of wagyu (HEA608M])
o b o8 o - msmko2-1H ) 1,830% .
GIN MOTSUNABE  Salt and blackpepper soup Br2.013) F 0B

An extra serving of vegetables (RbAR36H])
b7 (Per Person) —AB
HONOO MOTSUNABE R v vivdd isous
(Per Person) — AW Udon Noodles(one serving)  (BiA5947)

EH o) 3 o8 (it 1 =
FILE x|n (Z}lff'[‘igilﬁ/\-—,z‘@-_g-g) ?ETUJ%EI) | ¥ 1 780
KUROMOTSUNABE. /ssbijze e B2 G ssem MR 730m

Rice }.‘L‘[["L{S‘L‘ set (B A803F)
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¢ MENTAINO
TAMAGOYAKI

7 20 = .: Japanese omelette prepared
[BRTI2H .J' g 30 H (#5A1,023A) with leeks and mentai

Japanese style scrambled eggs with lecks 550 M igs2e05m) i Fried nira gyoza 7 SOH (B5A803M)
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SMALL DISH FOR ALCOHOL

seged

A

3

MESYOGA NO
AMAZU DUKE

.S Nk~

PR RSEE
PRI~ S
O NI S -

M A &
S AR

Pickled spring ginger 730m (BEHABD3A)

ETHIRE NO ABURI  Ray fin, lightly grilled 3 0m asssm)

KARASHI
TAKANA

= —— o chil:
1 B ) A 440” | Pickled takana with chili
| | - -s:lllt.'d £ ‘i ami ol | .‘.'|_\|_-,'-:'|;-. l%ﬁ&'ﬂ-sl’lﬂ‘ i 440 H (‘RMSQHJ

P
re 5n OF g

[=5
a2 T o

= AT

oA

m

SALAD, VEGETABLES

CHOREGI SARADA

Korean style choregi salad

29T

w5

480m |
TIXTA[(I KYUR] Cucumber pickles (HRA528M) | Tomatoes (BAB25M)
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SEAFOOD

MAGURO YUKKE GOMA KANPACHI
Maguro yukho 1 \ 680 F; Ba1,8480) . Raw amberjack with sesami sause

AEMONOMENTAIKO
SANSYUMORI

Assortment of 3 types
mixed spicy pollock roe
(roasted squid, squid, herring roe)

1,300m it 230m)

SYUMAI Stcamed squid dumplings

860m | IWASHI MENTAI

(B5A846F) ; J.lp.mcm: sardine stuffed with mentai ([BEA9AERA)
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FRIED FOOD

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

[ TEE _-.'1.|’)r'“~ I'
Plain and green perilla (2 of each) i CHIKIN NANBAN 830m
F-v-HLE (F2@ 860 m BAs4ER) ! I)L‘L‘[l fried chicken with tartar sauce (Bi2913F)

‘_A

TORI TEMPURA

Chicken tempura

| n 750m
830”(%913H] : WAKADORI NO KARAAGE Fried spring chicken  [#52825/)

]

730m

(BHAB03A)

e ' | MAGURO
SATSUMAAGE 2 | KATSU
MORI =

i . Deep-fried
Kagoshima original, ;

Gatitis St_\'lE J: maguro cutlet

tried fish cake . | . iy
_I "j : A & Burdock C]}ip.‘:

680M warsm ¢ 1,880/ waz06em | PARIPARI GOBO NO KARAAGE  600ms:ass0m)
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SHIRO
GOHAN

Rice, Rice(large) I

STFC M C 7Y

AT A RMER A BRI ES S WESOF

[ cd) o SERFTAS SR
BHY-FHEES &of [ FEO I mer 33k U,

v A B (EScP ) Boopess

\_
=
SRR

- 2m 640R
KASHIWA ONIGIRI Haka original, kashiwa rice ball (2pieces) (BA704M)

L)

S LT U SR RINS (Hoy) J[E

SH-B S BE
sEE

A

IKINARI DANGO Kumamoto original, “Ikinari dango” ' AMAQOU ICE CREAM z
Rice dumpling with sweet potato and sweet bean paste Stisvibeir from Falaska

(2pieces/plain and purple sweet potato) : o 380,:]%13!:]

KUROMAME TO
KINAKO NO ICE CREAM

@ . - .
* o« '. SHERBET
B . P ‘ | Black bean and kinako
- an / ' ..' 260 M (#sa2e6m) I (soy bean flour) ice cream 380?] (BA4181
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Bottle Wine

SPARKLING

A Aw b Tukya
DOC Fv U4 —Y
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4,200 1 (BiiA 4,620 1)
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MOTSU-NABE (Hot pot)

3D 5 4

MOTSUNABE GOZEN

(ByFAZR : &2, Ik JiR. FoN. 7%7-*17‘— )
Motsu-Nabe, Side dish, Ricc, Pickles, Dessert

FH A0 &M
2 Miso
E] DY E I IE (22 7) 2,420mm2062m) —FAR. EREHITOLH
Soysauce
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MENTAI-BOWL
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ARIZUKI MENTAI GOZEN
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Deep-Fried Chicken with Tartar sauce

&))m:b _7_3?/?% gﬁz

CHIKIN NANBAN TEISHOKU

r

=
- zym

(bvbi& : 72 WA, S, BBOY. MK FOW. TEFY—D g gag. L

Deep-Fried Chicken with Tartar sauce, Rice, Soup, Side dish, Pickles, Dessert

Fried Chicken

o A 55% D AL N

md citrus VIIlEEU' saudce

:Q/”)L—r/mf
8 F S £ 16300

OROSHIPONZU KARAAGE TEISHOKU

WAKADORI NO KARAAGE TEISHOKU

(ey VA FIBV. SH. BRI, MK FOB. TEFH-1) W, ;lﬁ}éi]% ¥

Fried Chicken, Rice, Soup, Side dish, Pickles, Dessert 1,5305 waiessm ﬁ g

1,630+

TII SHOKU (WA LTI

SHIO KARAAGE



Chicken Tempura
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TORITEN TEISHOKU
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Chicken Tempura, Rice, Soup, Side dish, Pickles, Dessert 1530 R @aremm
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LUNCH MENU

AADY ¥ =Y P Sherbet oo 260 I (52 286 )
%Ee '3 7:!:*90)7‘1' A Black bean and kinako ice cream ...... 380?} (BBAGL8 )
5 E ) '3 ﬁ? 4’ A Strawberry from Fukuoka ice cream ........... 380H (BHA 418 )

ﬁ r ﬁﬁ# (1 {B) “Umegae mochi" Japanese rice cake with sweet bean paste... 290 M (HA 3197)

. .+ “lkinari dango" Rice dumpling with sweet potato R
wEt) @% (FL=2) and sweet bean paste (Plain) 320 i @2 352/)

~ ++y "lkinari dango™ Rice dumpling with sweet potato A g
w % ):" U Eﬂ; (%F) and sweet bean paste (Purple sweet potato) 320 F (B4 352 )

15 B8 HEBOIBTAZ v AYEAFE

Umegae mochi Strawberry ice cream Ikinari dango
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