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Caesar sarada Wakame sarada Wafu sarada
Siza salat salat rong bién wakame salat kiéu Nhat
Yakimono & ¥
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Saba shio yaki % Sanma shio yaki Hotate mayo yaki

Ca saba nwéng Ca Sanma nwéng S0 diép nwéng mayo



F % MY BEX Tori teriyaki fif 27— Sakesuteki - . BEXE Yakitori
Ga nwéng teriyaki C4 héi bit tét \

Ga xién nwéng

BERA L E A — XhE & fiE DHIHE X
Yakiniku Karubi Kaki chizu yaki

Sake no shio yaki
Bo My karubi nwémg

Hau nwéng phomat Ca héi nwéong mudi

HHBEX RS T DHfEE LLRbEEX
Gyu kushi yaki . Buta bara no shio yaki Shishamo yaki
Bo xién nwéng mudi tiéu Lon ba chi nwéng mudi Ca trivng nwéng
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Hitsuji niku kushi yaki Kamo kushi yaki Ko ika teri yaki
Thit ciru xién nwéng Thit ngan xién nwéng mudi Muwc trirng ‘nwévng teri
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Buri kama no shio yaki Kuro tai miso yaki Teppan eringi yaki
Ca cam nwéng mudi FYH Ca kurotai nwéng miso Nam dui ga nwéng

REH AHR7 74 [UFS
Tempura . Shiromi sakana Furai Tori ten
Tém va rau thap cam chién Ca chién xu Ga chién tempura

A BTV T

L ADD o TSRS
Tonkatsu é 4 Tori kara age lkageso kara age
Thit than lon chién xu

\A/\_S Ga chién gion Rau mwec chién gion
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Buta niku yasai itame Buta kimuchi itame Kushinsai itame

Thit lgn xao v&i rau thap cim Thit Ign xao kim chi Rau muéng xao
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Cong thém 98.000vnd buffet 6 udng (Henninger bia twoi Dirc, Soda Y, tra da)
Plus 98,000vnd free drink (Henninger draft beer, Italian soda, ice tea)
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Hgi ko ro P s Mabo nasu Okonomi yaki

Bap cai xao thijt e ¥ Ca tim T Xuyén (r\?/j1 Banh xéo Nhat Ban
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Miso shiru Char syu meshi Takana chahan
Sap dau twong Miso

Com trén xa xiu Com rang dwa bo
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Sake okayu Tobiko chahan Shabu Shabu {J Py
Chao ca hoi Com rang trirng cua lau shabu-shabu l\,\/\"/

Mén l&u shabu-shabu duoc ngudi Nhat ty hdo nhu 1a mét mén an doc dao clia dat nudc mat
tréi moc, vi nuwéc dung duoc ndu tir bét ca, nhung khi &n chung véi thit bo thi vé cung hop khéu
vi. Dac biét 1a x6t mé dung dé cham thit bd vira béo, vira thom, tang thém huong vi cho mén lau
Shabu-shabu da tr& thanh mét mén &n clia Nhat Ban sau Chién tranh thé gisi thir hai.

Dezatto 7 ¥ — b

-Z*f; B*:

AT A R BB L e
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