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Charcoal-grilled chicken thigh
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Toppings (Yuzu pepper, grated garlic, grated ginger)
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Chicken Nanban with egg
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Fried Mehikari Fish
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grilled squid
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Sadowara Eggplant Tempura
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Kannon Pork and Cabbage Stir-fried
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French fries
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Assorted sausages
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green soybeans Napa cabbage kimchi ¥ 5 5 O
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