
Non-alcoholic	beverages�EŕĊÝ¡
������	750ml	(:�0ÌÐ) 6.5
:�Ű¤ċ:�ŰśāŰwÄÊ 4
İº:�İº:�(Ç�^~;) 4.5
w��Î�w��Î�&Īò 4.5
ÃËÃË&ī¹Ë 4.5

Japanese	tea¥³ĭ
íĈĭ 4.5
0�Ê 2.5

Whisky(Japanese&WA)bU�(¥³�&ņÙ�)
ťŦťŦ‘Áå’Ů:Yŉů
Š(Æ�ûkUq£bU� 12
¥¹¥¹	MVU 16
¥¹¥¹	Ćé	21{ 30
Limeburner	Barrel	Strength		#M43 29

Plum	wine¾ŕ
ïñ¶ïñ¶/ó

ı$¾ŕı$¾ŕ(�J1�) 8
ı$¹x�KÂfŕŮ�d1�Âfů 8
��|}Ê��J1�}��|}Ê��J1�}&��|� 8
ı$ř�ì½ŕ 8
ňs-Õ¾ŕ 10
ř�£jÓ¾ŕŮĂø1�ů 10
£j�½ûř¾ŕŮĂø1�ů 12
Ğ8�¾ŕĞ8�¾ŕ	ZDÏŮ3<1�ů 12
*Ś�³}ĠtÏûŕ�XŔ:Yŉ

Beers-local	&imported	Iŕ-³P�&È4
Ą¨cIŕ 7
�¢ézI 7
J/Iŕ 8
ŝv&Iŕ 8
°¥Iŕ 8
«Đ²y«Đ²y	é�Ç¢é	ŕĊ~9% 14

Beers	-	'Japanese	water'	Iŕ-	'¥³�Ê'
¥³�Êû��©Å�Iŕ©÷¥³ûÊµËÏûē�©&�LiÏ.û�

��ý"��ûÊÏ*�¬�7FûIŕ�

��-�½ŧĩIŕ��-�½ŧĩIŕ	500ml	čń 12.9
�½_�P<Ê�½_�P<Ê	500ml	čń 12.9

Sushi	Sashimi	l=	öâæ
17.	Yă��l= 29 ���



						řvâŰ� âŰåâŰ¶�	9

18.m�öâæ 19
					öâĺæ9æ(:É	%�řvâ	�%�� â	�%�řvâG%�� âûG�ű0$5)
19.Z�öâæ 35
					öâĺæ15æ(:É	%�řvâ	�%�� â	�%�řvâG%�� âûG�ű0$5)

Ishiyaki	(volcanic	rocks)		ÿ¸àĔŮÚqrů
�:�!ľÍ

�º'fÅ�m?�t�

�Ś�ŬŚ�Ŭ76£�öâæ�XŔYÜ
30	â�æ 26.9
					�ĎÒĵ�ûæĔŰĈÜŰm�Í�
					µ
p`��k­o��
l��o��¸2�À{
69	Gèè� 33.9 ��
					100%ûMayura	StationûGèCğĔè�Ű,�AŰć¡7ŰNŇĤ�ŰľÍ
70	Gè	&	�¼ 39.9 ��
					GèCğĔè�Ů`�ůŰ02
2ÕŒ�¼ŰNŇĤ�ŰľÍ
75	ÕäG� 29.5
					£äû³P�â,Z¶,�¼&â�ãâ&ľÍ0Úqrÿ¸
76	£�öâæ 33
					Úqrÿ¸�ûöâæŮ12æů,	%�řvâ�%�� âûű0$5
78	ć¡9Gè 33 ��
					100%ûMayura	StationûGèĘěĔæ.
					º'fÅ��m?�t�
77	GèŗĚĔć¡9 65 ���
					200g	Mayura	Station100%û¢ł¦GèŗĚĔŰć¡9&£äû£¨ř�ŤĲ
					Mayura©OÙZ-�¬­BûGè�@ŰÄ*�
ÙÓôġ%�ù

SukiyakilJ�(¥�ÚÔ)
26	lJ�—¯± 29 �
					�­ûlJ�ŔYöÒÔ.�ŘûĔ�ŰMayura	Station100%û¢ł¦GèĔæŰ
					ãåûĹĳŮ�L4�ĳŰÒĵŰŇĝŰĉ´ŰŤĲŰ£äûřÑĲŰ�'šŰ�ĀÜů
—�0öæĿ—�0öæĿ	+1.50
29	lJ�—Čĳ
					A��0ÎÞŇĝ 29
28	ÕäFTlJ� 32 ��
					FT�Ű� âŰ¾¼ŰâĆÂ,	ãåûĹĳ,	� Ö���Ü
		Ů�L4�ĳŰÒĵŰŇĝŰĉ´ŰŤĲŰ£äûřÑĲů

Side	orders	&�mĳ
49	ÕYÍ� 6.9
50	ĈÜ 3
51	FT� 3.5
52	ÎÞ°ļ&èķ 8.5
53	Ĝaæ 2.9
54	ÈŇ 6.5
55	Ŏúĳ&¥�Ĝĳ 6.9
56	¥�Í� 6.9



99	E%0bW��9�e<Ê 19.9

Dish	Ratings	�į��
� �į�į-_>
�� \#k­\#k­-Šx_>
��� ŋ\/�įŋ\/�į-¥OH7

��į��ÔŃ

Izakaya	Style	oŕpy�
³}ĳ*ý��¥³ûoŕpŰ+Z�Gm��
ĳ³}ĳ*ý��¥³ûoŕpŰ+Z�Gm��
ĳ-Æ�Œ#_�Cá��ĳ.
�ģ�ģ2
�>5-6
m�Ű1�P6.�P>�a©���t�ª5]2Œ
ĳ�

ĳG¥�ÚÔ�Ēÿ¸àĔ�:�
ĳ�

`¹��ßªő
ĳ¹®$9þŒŰ���¤��!�

Gluten	free	dishes�EŨ½ĳH
³}Zœ+ûĳH�÷�EŨ½ÍÎŰ�:�!�EŨ½ĳHŰ|:�!Ïöâæû³}Zœ+ûĳH�÷�EŨ½ÍÎŰ�:�!�EŨ½ĳHŰ|:�!ÏöâæûTAMARIÍ��

Hot	small	dishes	mĳ
3		¥�ÍëĔ:
ß 14 �
				¥�Í�ĨĔAŮ3A��NZ®ê5
ß�5�dg7�
����� 10.5 �
				Ŏ4�ĳŰĕĔŰĥUŰèÎ¹ŰèĔà
5	¥�ÎÞŇĝG� 15
			m¥�ÎÞŇĝG?ăĹĳŮ§Ň�ĥũÍů
6		àèĔæŮ2ů 17 ��
			àèĔŰ)�Ŏ4�ĳ�ŰÒĵMŰm�RŰZèĔæ
8	áÞ 13 ��
			³}Ġ�ûçèĔàÞfŮ4
ůŮ�©ŋuŗ+û(!Þfů
			èķ�Űê�¤�ûÞf
9	ÞæA 14.5 �
			ÖÐ¥³ŕŗûeĔÞæAŰŎÍ
12	¥�Þ� 15.5 ��
					?ăÞ�Ů5
ůæĔŰ£äû£¨ř�ĽĲŰçèĿŰZ¶ŰëĔ�
13		ď� 20 ���
						ÜåûŭōŪŎÀ�Ŋàû�5] 5Đ_û7FŰÅŒĳ�6�Ő�
14	[I¨G� 19 ��
					Z¶Ů3
ůŰ�gû£äûĹĳŮ5
ů
15	Čĳ[I¨ 18
					¢³±CI¨�(h,[DRGÌ�³±pzjL«:X@Ð�q�³±�3)rc
8�

Kids	under	10			10T�	��FÛ
57	1�â�æŰ�ë¶Ű¨4Ű 13.9
				NŇÑŰÊ¹

Cold	small	dishes	m�)ĳ
1.	àřvâ 16.9 �
				9àXSûřvâŰ� âŰZ¶ŰąâŰĢ¼Űm�¿GFT»FË



2.	GèèĔ�· 15 ��
				ä.Gèŭ¥³ĽĲ
7.řvâĺæ 17 �
			eářvâŭ»ÂÍŭĦ²ŤĮÎ
11.	¥�ęîĈß 9.9 ��
			� âŰřvâŭúâØŢŰèÎ¹ŭ·ŞÍ�iØŢ�÷ûŖÃ©ÙXû�
21.ŖÂËĜâ 14.9 ��
				�¼GàşĨâŮ÷É�ÛÝàûĜ.ûşĨâů
				ŪòŰņ ¼ŰÒĵŰĶŰaŰÖÐOwÄÊ��

Seafood	Hot		Õä¡ð	�±
10.	îŌţ 18 �
					Z¶GÃVŁû[I¨ŭ^ÎŎÍ
16.	Ĝ.ûŅüâ 20.9 ���
					÷ŕØGFTĜ.ûŅüâŰĬfŰņ�Ĩ	ŭ	°¬Á�
20.	� â 18 ��
					àûS¢án�û� âŰ�ĭšŭ	õõNŇÑ

Sushi	rolls	l=4
22	Õ=�ç4 16.9 �
					àûūúĥũŰë¶[I¨&èÎ¹
23	Q¦�4 18.9 ���
					ŗš©Z¶[I¨0ĶŰXS©ä.Gè
24	ä.Z¶4 18.9
					ęĈß� âGèÎ¹ŭä.Z¶GşÀÍ
25		â�´s. 15
					úâ[I¨Gâfŭ×@ûÞĻ´ŰØŢGaÒĵ»FË
42	�¼4 18.9 ��
					2ÕŒ�¼Ű� âŰèÎ¹ŰĦ²Òĵ»FËGÍ�Í§\f
43	ŀŁ4 17.9
				ÃB·�·ª~���u�ÅÍ:ÚâK
44	Úq4 18.9 �
				� âŰèÎ¹ŰŎFĿŪÍŰÚâfŰĸ�åâ
45	¬¿4 16.9 ��
					åâ:��u�.�nâ��������Ø×�ÅÍ
46	Ĺĳ4 16
					Ĺĳ[I¨0ŎÍ�Í
48	Ŏřvâ4 19.9
					Ŏřvâ4ŰèÎ¹ŰaŰZĵŰ÷É�ÛÝàûřvâ.±0Í�Í
25	Ŝŏ4 20 ��
					řvâöė�ŰåâŰ§\fŭ3ăÚâfŰèÎ¹Ű»Â���w¯�HQÇŒĳ
	42	W8\4 19.9 ��
\4©é"û¥f>û¥³�¦ûl=�E­8đû/;�

ŗš­ĴħzŰæĿŰãŤĲŰåâŰâĉŰŪòć�Ėh�©	ÇÍ�Í�


