Menu * & - M

G“Ea“ Popular KAGAWA cuisine among foreign tourists !
SEEZAMNFIIER! 2= 2HI3AoA A7[A= 717t 28] !

KAGAWA Local Dishes Special Course 10 1tems

HINENAERIBIFHIEE 108
71719} dio| SE Q2] EH IAA 10 7ix

¥ 5,000 (TAX FREE) /1 person

&®Wagyu beef steak 448 Y= 2107 AHO|A esashimi &£fai 2S 3
&Monja XFE £2X%I0f7| @A bowl of chilled udon EHREREE 27HH S
¢ Chicken thigh with bone (1/2size) HBZEEEA W U= H17| etc

~ BIOBEHMBIRS VIV I—-RX ~ £10% ¥5, 000
OEBBEXEXIBOYSS QBNDOSRR(EBHE) OHFRDORISEDADLE
@& BB U\—2) GEBEEAUTREE OWFRO/NMNIADERT OAVU—JTHEDI UL
@A IADEDY OR>MNFEIKES EA DBVNDFALR
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Seto Inland Seafood/#EFRRMiEH/ N E X2 MO

1. RIBOI VRS EED ¥1,480
Assorted sashimi, 5 kinds
S5@4RAAPE RED 571X

Platter of 5 kinds of seafood sashimi.
S5EBHRSHFERRIE 57X diitE 3| EHott 22,

2. RIBOAEND 3FE  ¥980
Assorted sashimi, 3 kinds
IEE/RAPE 2E3 371X

Platter of 3 kinds of seafood sashimi.
SEBHRSOHERIE 3 7HX] diitE 2|E EHottH 22

3. TS ¥890
Seared skipjack tuna TIBEBRERA 7122 ELEHF|

Ingredients: Skipjack tuna, Onion,
Daikon radish sprouts, Japanese ginger,
Garlic, Scallion/Green onion/Leek

B 8, FE, BIES BN K &

HF [ 7ICHEOf, ¥of, =, Yol O, ot

CHECK

4, BIOFATHAED ¥2,780
Assorted dishes Hifg 2E

Assorted sashimi 5 kinds , Tempura(Pufferfish),
Simmered beef tendon, Dried small sardine,
Soy sauce Fava beans, Pickled daikon
SEEARHEE, XI5k GBEURK), B4,/ &8sz,
BEHED, BN

2=3| 574, §H(EY), AEEH,

el &2 dojel ¢y 3R

—

% +tax(8%)
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Sanuki Olive Wagyu Beef/#i&M4/22|2 2|17]

5. BESEA)—-TJHNEOB/EVDO—-RRT—F ¥2,480
Wagyu beef steak F04-4-5E
Q= AT7| AHO|A

6. RENA—=THFOF/EOTIILZAT—F ¥1,980
Wagyu beef steak F04-4-5E
U= AT7| AHO0|A

7. EFU=TJFF0kimER ¥1,280
Assorted yakiniku (Red meat)
EARREE () 17| 70| BEE(F2 17187

Combination platter of grilled kalbi, harami (skirt steak), and other kinds of lean meat.
ERTEA. BiRESLANTE, ZH|, A & F2 17|17 25842

8. #3 LDETHE GBI —TFEAD ) ¥650

Simmered beef tendon B4 AUEH

A dish of beef tendon stewed in soy sauce and miso.
EREDAGKISE TR TARZNRIE, 4 TFS 2HEOIL =F-o &2 |

o. AU—=THnI10v4sT (11@) ¥380
Meat croquette PR RT%eF 17| D27

A dish of potatoes and ground meat mixed, breaded, and fried in oil.
SRENFERNES, RLESB, BHANFRIMRRIE

AAte LRl 1718 4of MILRE 25|12 7|80 FZ! [

Ingredients: Potato, Wagyu beef, Hen’s egg, Bread crumbs, Wheat flour
B BRE, 04, 8E @maB & AT AL o, AR WOLE, AOE

10. €AY —THHEDABERICED  ¥480
Rice ball with meat A&E8k{E 17|%H0| FHE

Rice balls wrapped in soy sauce-marinated pork and then grilled.
B EHEREEXR, REMRREF.

Eo 2l HXLV|E wof 2ot 72 FHY 24

X +tax(8%)
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Domestic chicken/BERZEPI /=4 SF117|

11. BEEY 88 (0% ¥890
Chicken thigh with bone HE#EERA W A= HI7|

A whole chicken thigh on the bone, which is sprinkled with spices
and roasted. [Y—ERIEREASFERIELR, RERUEEIRIE
7t 20{JA= HO7| SHEHXAY 1 /HE SME FUEE 72t 7+ 22|

12, BIEEY 88 (8 ¥890
Chicken thigh with bone #SZERRA M A= HI17|

A whole chicken thigh on the bone, which is sprinkled with spices
and roasted. [Y—ERIEREASFERIELR, RERUEEVRIE
7 20 H17| X4 1 /HE SME FHUEE 2t 2 [l

13. FREBORAGEES ¥980
Salted and grilled locally raised chicken
Bt EIE A= 10|

Flavor: Coarse salt, Pepper 1EERR: fAES, oA b @ =

rlo
k>
oj
ot
%

14, [REBOHKIRSYLUES  ¥980
Locally raised chicken 1% EZH

Chicken dish made using chicken called “Jidori.”
S AHAME L5 RFPHIRSSRIE EZHO|IZ 2E|l= 3L 17|E A8t 17|24,
Flavor: Soy sauce, Mirin TEAGRR: #3d, TREK ot 7Y, Bk

15. IBREEHPIDORSS [[EE] ¥790
Tempura(Chicken, Sea lettuce)
KipdE (3#RN, 68 Fd((E2n7|, nizH)

Seafood, vegetables or other ingredients coated
in a soft wheat flour batter and deep-fried.
BB, BESEME LEIRE BIFIRIE

Ofmi&, Mx S2 M=o Fd & €5 7|80 7l 282

X +tax(8%)
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Sanuki pork/:EIKFEER/HX| 07|

@ . CHECK
16. BEKBEOREHRS ¥850

Grilled / sauteed pork E3A =3I AH|, 1%

Flavor: Coarse salt, Pepper
WK FEL, R X =2 AF, 2F

17. BIKBEOBKREHESE ¥690
Tonpei-yaki B&¥E =10j0|OF7)|

A dish of pork belly and cabbage mixed in egg dough and grilled
RAERIREBEARFBINEEFEM GRS

XA Q= S MEE HFEES & UHI0 MM 72 22
Ingredients: Pork, Hen'’s egg, Mayonnaise, Okonomiyaki sauce
B B, WEERE, flifE AS 0 X117, Aoy =23 0|07 A

18. BIEKBEOHYLY OFRBUMVEE ()] ¥890
Pork cutlet % =72

Pork meat breaded and deep fried in oil.

YEREED2E, FBERRNIE =HX[27[o WIIRE 24 7|80 FlZl 22|

Ingredients: Pork, Bread crumbs, Hen'’s egg, Wheat flour, Grated daikon radish, Yuzu ponzu
B BR, BaB, BE, \ENE NE S8k

MF X 27], IR, A, BOLR, 2 B, /A 2=

10, EMHBREBEKBEOEIORL  ¥980
Steamed in a bamboo steamer XEE7E MIO| 2R A|

Dishes made from putting foodstuffs into a bamboo basket and steaming them from
below.

BISEMBMAZE, BKESINTOEE, ZFANHRBIRIE

LIE BSMo[2)0 S48 1 B2 £=F7[E S1tAAH Wil 23l 2|,

Ingredients: Pork, Vegetables B#: BA, Bix AE | HHA127], Soj X

X +tax(8%)
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O

Fresh vegetables /§ffi§iRaz/ A Mot OFxf

r

20. MEREW=SIE  ¥850
Japanese-style Salad F0@MHI 1 2| €24 ME

A salad of raw vegetables with a soy sauce-based dressing.
EHEFEENEHI OFXHE 2t S0 Egd 3 ||

21. BSFOBEBEREAROYSSY  ¥630
Daikon salad 4#8AEDH F 2 E

A salad of raw daikon with dressing. TE4AB#E ik D RIEGIRIE
2ol Ed 52 o 22|

Ingredients: Daikon radish (root), Fish, Tomato

BM IR BNME & B AS MR dd EOE

22. BIFKBEOBKE Lo SITSSY  ¥730
Shabu-shabu salad RIFEARMHI HX[1D7] EHE

A salad of boiled shabu-shabu pork and vegetables.
ZISVBAR SHEXRBELNL OIE X 07|2 ofiE A HHto| B2 2|
Ingredients: Pork, Lettuce, Tomato B#: BA, BE, B/ AME X107, YaF, EOE

23. £BEMFOBIHGRIBTSS ¥690
Japanese-style Salad fIRMhi Y=4A M E

A salad of raw vegetables with a soy sauce-based dressing.
AEFEENEHIKDN OFXfE 7t S0 Egd ot e
Flavor: Miso &KL Gkig St @ =&

24, F¥ 25012 ¥380
Sliced tomatoes F#FEE: N * EOIE

A dish of sliced cool tomatoes.

25. BBAVY3IFa— ¥350
Cucumber sticks fi¥#iiE OFX|f A&

Ingredients: Cucumber, Marinated cod roe, Mayonnaise
B BN, BAF E2E AE [ 20|, Hoey=

26. NGEDEAH&FvARFa1— ¥430

Cucumber with moromi miso K20 <0| &%

Raw cucumber eaten with added moromi miso. (94 &/NEECRIKIS R AIRIE
Moo =FEZEZ B He 22| ¥ +tax(8%)

UniuRs
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Fried meal /BVERIEYD/ 5L

27. ZDLOEERIT (B  ¥980
Fried Stonefish YR (HRE) Md S (&2(0)

Lightly fish battered and fried in oil  #8RAE FEE00MIRE BHIFHIRNIE

duof A 2= € 7180 Rl 228 FE

28. BIETASKDERIT [B)) ¥890 /2 pieces
Tempura (Pufferfish) Xig# EESURK) 5 (50])

Seafood, vegetables or other ingredients coated
in a soft wheat flour batter and deep-fried.
Beit. BEREFEMER LEKREDIFIRIE

Olmi&, M= S M=o Fd 2 € 7|5 7l 282l

29. M COXRS5¥690
Tempura(Octopus) XiF#E(E&H FIH(EOH)

Seafood, vegetables or other ingredients coated in a soft wheat flour batter and deep-fried.
Fank ERSFEMRMEREHENRIE oo MA S M=o Fld 22 48 7|84 FH7l 22,

30. BARAE (BohohlT) [(EE)] ¥650
Fried chicken Y‘F&#i® = 54

Chicken meat lightly battered and fried in oil.

BEERE EEE00EaIRE BB FaIRIE

SH710] efA 22 ¥ 7|80 FZ 228 2E.

31. IREBEHBIORSS (B8]  ¥790

Tempura(Chicken, Sea lettuce) Xiz#E (RN, 68) SIZ4 (17, uif)

Seafood, vegetables or other ingredients coated
in a soft wheat flour batter and deep-fried.
MENE BEEREFEMEMUEKGHIEIRIE

olmF, XA 2 Mzof §lE 22 €8 7|50 T2l a2
32. BREFYIVOHLSEIT ¥590

Fried cartilage iz 9= &4
Chicken bones called “nankotsu,” breaded and fried with oil.

BEMARENELEND, RESEMAHIEREIRIE

d=ol2t =2l= M £20| &2 Fld 22 €Y FlZ 22

UniuRs
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33. BIEXBDAYLY OFRDUNVEE ()] ¥890
Pork cutlet ¥F3EHE =72

Pork meat breaded and deep fried in oil.

WHRARMDE, BBERNIE X227 WIHEE 24 7|50 F7l 22|

Ingredients: Pork, Bread crumbs, Hen'’s egg, Wheat flour, Grated daikon radish, Yuzu ponzu
B BN, BeB BE N\EME NE SEE

M L EHX| Y], YOLR, AlE, 2UMR, ¢ & mAF E=

34, E5TRTRNI—  ¥490
Fried potatoes E% IZ2}0|E ZH|O|E

Ingredients: Potato, Cod roe  E#: BRE, EEaF AE . 44, i+¢

35. WA+DOHBIDDDORSS (5]  ¥490
Tempura(Sea lettuce) XiEfE(GE) T4 (TizH)

Seafood, vegetables or other ingredients coated in a soft wheat flour batter
and deep-fried. BB, BREFEME LEREDIEFIRIE
OIf &, MA 5o M=o §HE 22 25 7[E0 FH2Z 2

36. 2LAX [B%1] ¥490
Tempura(Dried squid) XIgFE @iHE FlH (- ORY)

Seafood, vegetables or other ingredients coated in a soft wheat flour
batter and deep-fried. B, FRESEMR LEKREBIFHIRIE
Ol &, X4 S2 M=o Fd 22 €8 7|80 F2l 22

37. FHEOLwCK (1BFX) [EE] ¥490
Fried fish paste ¥ T #fmKiBiE X3

A fish paste product made from the deep-fried, minced meat of local fish
&S thifRH RE TR A I RARN THRIE

AXOM &2 dHel 2 ols5 7[E0 FlZ o= MES 2E

38. BIIFELEE ¥390
Fried tofu with soup 22/ FS2E Fldoln F&5

A dish where 'dashi’ stock soup is poured over deep-fried tofu.
BHEEER ES20IRIE F7 F20 58 %2 a8

X +tax(8%)

UniuRs
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Appetizers /HB%x/2tF

390, 8wz ¥390

Soy sauce Fava beans ##&EgS %

Ofu

40, PIREDEKEN 37 ¥690
Dried small sardine3 kinds /I\@&F+3f& %z

41, E<hADETAUS  ¥390
Pickled daikon B#ER&EZEE THFX|

42, PwEDLDCo/NIINY) ¥390
Dried small sardine \&& %ZEl &2 o

43, BPIOMBLHEE (1K) ¥350 /1 piece
Satsuma age / Fishcakes EER. B8R OS5

Ingredients: Fish paste Bi#: & A& 95 OlF

44, mForrEE ¥590
Eggplant marinade MEE G+ OF M =7 (7IX])

Ingredients: Eggplant, Onion, Daikon radish sprouts, Lemon
B hiF, ER WEE N, #7158 AE 0 7HK O 8 4M, gl R& g2

PwEOWLOCEMDMEE  ¥390
Tsukudani BH& =H

A Japanese dish consisting of seafood and seaweed boiled in sugar and soy sauce to give
it a salty-sweet flavor. [F&AMNE, EBHSAWEIIE D —R2KNTEROKBVRIE,
olmfj® A CHAOF S A 7o 2 HRX|ZSHH =2 22 [

Ingredients: Soy sauce, Mirin, Sugar,Dried small sardine, Konbu kelp
B ED R, /8T, Bn AS Y Ohs, 498X, ChA[Of

46, lZChHha ¥390
Wasabi octopus WEER S0 IFYO|

Octopus dressed with grated or minced wasabi.
ERKURESAONIE FE0E 2o ZALE Cfrl azxwWolof 2% a2

f‘f'a@

PICCADILLY-YA

X +tax(8%)
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47, WFE2S1R  ¥390
Japanese yam cut into strips  WEEfEE)  &0Of EtX3

Japanese yam cut into rectangular slices and topped with condiments such as dried
seaweed. Seasoned with soy sauce and ponzu vinegar sauce etc.
FUBIENLE i EBEEFRKRE, BREDXEIHEESSRRMABIRIE,

a1 =X Zoith Foto 4 S =O|2E oA 8 2= A48 S22 O

njo

22|

48, BHEXE  ¥390

Edamame beans T8 XE3&

Soybeans which are harvested when they are not yet ripe, and boiled in salt water
X332 230 07t AR =0 OHiF 22|

49, BW (BREOLWOCRMOE)  ¥390
Chilled tofu A2E I &%

Tofu that is chilled and served with condiments and soy sauce.
EKEENIE LN EANANEDREANKNIE I 520 dES 23 4-D 2 He ad
Ingredients: Tofu, Dried small sardine, Konbu kelp

BN O, N\ag, 8% AE 55 BX|, ChAot

50. BPWEE LW ZIELorELEE ¥630
Japanese-style rolled omelet Z#ZE#E AT 0|

A dish of beaten egg mixed with 'dashi’ stock and cooked
while simultaneously wrapping.
EEADPIASZBIRE, ERLEBFTERBITRIE

22g B0 A2 41 UM 72 23
CHECK - Monja/ X R/ 2 XI0}7|

51. BlxtAUoiE  ¥980
Monja X1 =XI0f7|

Thin wheat flour batter mixed with meat, vegetables and seafood and
cooked on a hot griddle

FELLERMRREENAch, DA, B, A8, FAERFMRMANINE

Ao Z7IF g0 17, x4, sfitEat O o MEE 1 HIEM 5= 22l
Ingredients: Soft flour, Hen's egg, Cabbage, Shrimp, Sauid, Octopus

BN SheE, (REhEER, #E HER B 5, =8

AE RS HEE AT SHiF MR, 20, 20=

52, BIEEALwDFTURE  ¥1,280
Monija (Beef: tendon) XFIE (4 : mm) =XI0F7| (a8z)

.

X +tax(8%)

UniuRs
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Rice/filn/ %

53. BIxTARLDHRIEDHL ¥O50
Kamameshi (pot rice) Pufferfish $88R(TZE) &H(50)

Rice and other ingredients, such as shiitake Mushrooms or chicken, cooked in a single serve iron kettle.
BEKFSE. HEA—ERA—ADBINMEZD, RBRETROTHIE

2olE &0 g maHA 57| 529 MzrE E9 X2 22

Ingredients: Rice, Pufferfish 844: BiR, UKk A& & 50

54, fEREOENZEDHL  ¥950
Kamameshi (pot rice) Chicken #R8R(ZE) =2(H17])

BPRANOEHOREDHL  ¥950
Kamameshl (pot rice) Sea bream  #BBR (AR =% (=0])

fAsET  ¥850
Ta| chazuke (sea bream and rice with tea) fi&528r =0| X=7

Rice topped with fresh sliced red snapper and seasonings, with brothor Japanese tea poured over.
KR EIN -8 R AOSEERR, Himeiask AR MmER
2ol Mz0| 3ot FES R, F5oF YEXE £2 24|

Ingredients: Rice, Sea bream BE#: Bik A& AE @ & 0

57. N800 ULRF ¥780

Moromi miso served over rice BiEKIQ=ay S =20] EZFHH

Ingredients: Rice ,Fish, Vegetables, Greens
Bi Bk, &35 RSCEEERMEssERE AE 4, Mo, Eof M o fMa

58. BDN\VYFH ¥830
Seafood rice bow! EfifEfr ofit=

Assorted sashimi served over rice. fEKIR - IGEERIS RIS
omj® = B o RS Q.
Ingredients: Rice, Young yellowtalil, Egg yolk, Scallion/Green onion,

Japanese ginger, Daikon radish sprouts
B 8l iRy, 8 58, B, NBE~ AME A Jof, 222X}, Ao g5, F&

el

59. &HAU—-TRHEOARABERICETND ¥480
Rice ball with meat RE8RiE 17|%H0| FHE

Rice balls wrapped in soy sauce-marinated pork and then grilled.

ARTEBNEAZEXER, REMKREF &0 22 HA17|E gof 2ot 72 FHY 22

X + tax(8%)
f‘f'a@

PICCADILLY-YA
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60. PEBRICEND ¥420
Rice ball IESERE T

61. Cldh (ESHEHTEL E£A)  ¥200
Rice X8k %

.t (ZOoBoRODH5XRIZIN) ¥250
Fish stock soup &8s AMESZ

Udon/EHEsE/ &

63. BlEFH>EA EBEF ¥650
Udon soup with raw egeg A5 Aes ATt 7i0F £

Udon straight-from-the-pot mixed with raw egg served with fish and kelp stock or soy sauce.
RA#ENIRRAT, ELSTSERSEREANGELH
Zt0tof| A 4dOF tH TOO'” gAHEE 28 CHA L ¢S S8 £0 He ag|

64, BlxS>EA ST ¥590
A bowl of chilled udon #HRRREE 7 &5

Chilled udon served in soy sauce or broth.
REf M EE FERSETER Aotz 30 ZHO0|L ZR(H2E=)E 70 H= 2

65. UhTOHEDFIRAL—DEA ¥830
Wheat noodles in a curry broth WIEREEZE I3 35

A dish of hot wheat noodles topped with curry sauce.
HEEE R EMEORIE IRt 30| FHE 2 22
Ingredients: Udon, Pork, Scallion/ Green oruon/ Leek, Curry powder
BN SekE, W, & NEn AF . 25, =HX[27|, o Jte 7HF

66. 1IF& OULEH EA (B  ¥650
A bowl of chilled udon EHREREHE 7M1 25

Ingredients Unrefined soy sauce, Udon, Scallion/Green onion/

Leek, Nori, Daikon radish sprouts
B BEED BRel, & 58, BilEg AME 220 ¢4E s, o, 4, 7

MH>

67. B EFOULRS>EA CB) ¥700
Udon soup with raw egg #8155 8E 5 AT 7101 &

Udon straight-from-the-pot mixed with raw egg served with fish and kelp stock or soy sauce.
BAEERBEAE, E LT SENSERNSAEM,

ZtOrof A &of W 2F0| EAHEE 2 CHAL 7+ S8 20 Y
Ingredients: Unrefined soy sauce, Udon, Hen's egg

R BIEES, Sk, #HE ME R20| MY, *5, AR

f‘f'a@

PICCADILLY-YA
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Sweets /& /1 X}

68. Ix=28g MYBATPT1R ¥490
ice cream JKGEM, OIO|A3E

69. INGBEZYM RBFEAU—THACILPAR ¥480
lce cream JGH#  OlO|A3 &

Ingredients: Ice cream,Sweet potato,Olive oil
BN KCEM, B2 80

4E :oo|23E, 170LgeE 29

70. BVEOD—LAbDAHD  ¥530
Cream anmitsu IBHEEZE AT Q0|2

Agar gelatin with various fruits, sweet red bean paste and

whipped cream, topped with brown sugar syrup.

HBBREKRIER, (1988, L£H—ERASss REELLRBEETERANNIE

of2f 7kA] urdar o, E4ar M3 2SS OR0| ol S8 2 AS £H He 2]
Ingredients. Agar gelatin, Ice cream, Red bean paste, Mandarin orange

B BX, KHMK, #1386, %7 AE o, Ofo|A3E, &4 2

71, LEOOEERBNNDDORHTEPAR  ¥380
Parfaits &3¢ O}0|A3E

Ingredients: Ice cream, Cooked beans, Kinako (soy flour)
B KHEM, B8, 9% Ofo|A3E, SKHE JS7tF

72, MFYv—ANv k~  ¥380
Sherbet WMFRFEICHM AO| HE

Ingredients: Yuzu B¥: & AE |4t

X +tax(8%)

UniuRs

PICCADILLY-YA



Menu * & - M

INTR=IL Highball

D1. B/\1Mm—)lL (Kaku) ¥490

D2. 8M/\rh—=)L (Hakushu)  ¥690

D3. YAE—AL/N\1HR—)U (UmBeam)  ¥490

D4, SBNOKT/N\NAM—IU (Yuzu Umajmura) ¥590
D5. SREEDTEE/\1 M=)l (Peach Kochi) ¥590
D6. SREENYANV/INA M=)l (Ponkan Kochi) ¥590
D7. BBREJILTH/\1h—Il (Sudachi Tokushima)  ¥590
D8. BINEDHD¥E/\1h—)l (Suger Kagawa) ¥590

BJ— Sour

DO. SBNDWIFTD— (Yuzu Umajimura) ¥540

D10. SAEEDTEEY T — (Peach Kochi) ¥540

D11. SREENRYAIYYTI— (Ponkan Kochi) ¥540
D12, BREJIICHT T — (Sudachi Tokushima) ¥540
D13. BIEDFEDVET I — (Suger Kagawa) ¥540
D14. LEYTD— (Lemon Sour) ¥490

D15. DILERYDI— (Calpis Sour) ¥490

MEEAVSFHILHOF7IV Shikoku Original Cocktail
D16. SIBNMFHN=20DT/L

(Yuzu Umajimura and Wasanbon) ¥690
D17. I=2H6OEOEE>IEXNADFIL (Sudachi) ¥690
D18. AVFVYEEHDIUL VI —HNDF)L (Blend Citrus Fruits) ¥690
D19. BITHAHULONDERIZIa2—/)U (Ginger Moscow Mule) ¥690
D20. #EDIZHNT TV (Sudachi/Gaijin) ¥690
D21. &WEDEBANDTIL (Kagawa suger and plum) ¥690
D22. IBHDEENTFTIL (Honey Ginger) ¥690

BREA Fruit wine
D23. 32BMHE (Sudachi) ¥650
D24. W8 (Yuzu) ¥650

f‘f'a@

PICCADILLY-YA
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E—JL Beer

D25. mE—)L () (Bottled beer/Medium) ¥650 e

D26. *E—)L () (Draft beer/Medium) ¥550 =

D27. JUPILID=ILEPTAARERE Dr+ U0 ‘J
(Non-alcoholic Suntory FINE ZERO) ¥490 (45;)

D28. EwvFv— (Pitcher) ¥1,980

14 AF+— Whisky

D29. B (Kaku) ¥490

D30. YAE—A (JmBeam) ¥490
D31. 8 (Hakusyu) ¥690

S I I HHE Recommended Sanuki’s sake
X Stock depends on the season

D32. FERIEHBEEE 3@

(Gaijin Handed sake three types) ¥980
D33. gl fiKESRERT

(Gaijin Junmaimurokanamagensyu) ¥890
D34. glfe H# FEKISER

(Gaijin Kou Junmai Ginjo) ¥990
D35. gl KISEE FUKKISER

(Gaijin Daiginjo Junmai Daiginjo) ¥ 1,200

UEIDIME Shikoku's sake xStock depends on the season
D36. TEEE #=A BEEURE (Tosashuzou) ¥890

D37. IMEBF0 BT EDOWUEKD (Tsukasabotan) ¥890
D38. EBE #XKIED (Kunishige Junmai Ginjo) ¥890

D39. @@ fEKISE (Minami Junmai Ginjo) ¥890

D40, 7% FEKISEESBEREB (Akano Junmai Ginjo) ¥890
D41. fodh/\ZR BFOMKE (Senchuhassaku) ¥890

D42. & fIRERB (Wakamatsu Junmai hamagenshu) ¥790
D43. BK #FiKB  (Hosui Junmai) ¥790

D44, #@i8 BEHE (Umenishiki Ginjo) ¥790

D45, )IEs XUZFEL) FEKISE  (Kawatsuru Yoimai Junmai Ginjo) ¥790
D46, Bz 1BRIFEKE (Suigei Special Junmai)  ¥790

D47. MEBE=f (Handed sake three types) ¥680

f‘f'ﬁ@
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HZA# Japanese Sake

D48. & &8 300m! (Kinryo Cold Sake) ¥790 '
D49, #% —&&-><0 (EMHE - UXd) 360ml

Ayakiku 360ml (Hot or Cold)  ¥690
D50. LNOTE  (riko Sake) ¥690

BEfd Shochu (Distilled spirits) xStock depends on the season
D51. <F>IBPFIEF (®S) (Potato/Narutokintoki) ¥650
D52. <F>FETMDFY (Potato/Samurai no Mon) ¥690

D53. <F>ABKEK (Potato/Gobantai) ¥690

D54, <Xk>EZ (&)ID (Rice/Kunishige) ¥650

D55, <E>HNFWIRD (&%0) (chestnut/Dabada hiburi) ¥650
D56. <E¥>Z20E (Brown sugar/Sato no Akebono)  ¥690
D57. <F>£7%8 (Potato/Kuro Kirishima) ¥540

D58. <F>B83UL\E% (Potato/Akarui Noson) ¥540

D59. <F>TDFEEBEA (Potato/Satsuma Shimabijin)  ¥540
D6E0. <F>L U5 (Potato/Kujira) ¥540

D61. <F>A% (Potato/kobiki) ¥540

D62. <F>B8% (Potato/Shiranami) ¥540

D63. <F>EEGH (Potato/Satsuma Kohi) ¥540

D64. <F>ZA (Potato/Nanko) ¥490

D65. <E>EE (Wheat/Enma) ¥540

D66, <E>HAT (Wheat/Wanko) ¥490

D67. <> Kil  (Awamori/Kumesen) ¥540

D68. <gfk><5 (Awamori/Kura) ¥540

D69. <E>RKNRLS (Chestnut/Okuriokura) ¥540
D70. B% (Denen) ¥540

D71. EASDEEE  (Donburi/Bowl)  ¥1,780
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B8 Plum wine X Stock depends on the season

Dr2.
D73.
D74,
D75.
D76.
D77.
D78.
D79.
D8O.
D81.
D82.
D83.

MEBB= (Handed sake three types) ¥750
BT#EBE (Shiroshitatou suger) ¥540
ZRETDOOHE  (Ayakiku)  ¥540
1EieE®E  (Umenishiki)  ¥540
[CCO®B (Nigori) ¥540
EETEE (Kinryou) ¥540
BF®BB  (Hyakunen/A century) ¥540
AEBB (Kakudama) ¥540
newrE (Kaga) ¥540

BNE®lE®E (Shirokaga) ¥540
BRUSHHAHEE  (Plum wine aged in barrels)  ¥540
B8 (Plumwine) ¥490

4> Wine

D84.
D85.
D86.

INDRD A >/9R/ PS5 (House wine/Red/Glass) ¥490
INDRD+>/8/P35R (House wine/White/Glass) ¥490
INDRDA /TR« B/TFv S

(House wine/ Red or White /Decanter) ¥ 1,390

VI MRU>% Non-alcoholic

D8'7.
D88.
D89.
DOO.
DO1.
DO2.
DOS3.
DO4.
DO5.
DO6.
DOY.
DO8.

BEIIEHY—4F/Y 21— (Sudachi Soda or Juice) ¥450
BENMTY —4/Y 21— (Yuzu Soda or Juice) ¥450
SHOFEEEY —4H /Y1 —2 (Peach Soda or Juice) ¥450
MFAR=R/"Y b (Yuzu and Wasanbon/Hot)  ¥450
FBHDEEY—S/Ya1—2 (Honey ginger Soda or Juice) ¥450
2S8R (Black Oolong Tea) ¥450

SBEE (Oolong Tea) ¥380

NILER  (Calpis) ¥380

NILERY—4 (Calpis Soda) ¥380

SAVFEEENILER  (Peach Calpis) ¥380

JAN+ 3—5 (Coca-Cola) ¥380

IVIvI—)L (Ginger Ale) ¥380
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