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What is Kushlkatﬁu?

Kushikatsu.

3

For4F—

]20H
VECIE ] ZOH
120
130m
130m

130m

Sausage.” . LM X

296Kk F

Quail's eggs. E¥EE .

® 5

Rice cake. S84

F=A

Cheese ~iHfE, %=

INLTYYT
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Banana with chocolate sauce

ERE RIS ES3 LA} E i

Nz 2—~ 120m
(126242 —2R)

Baumkuchen with honey sauce.
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Kushikatsu, also known as kushiage, is a Japanese-style of deep-fried kebab.
In Japanese, kushi refers to the skewers used while katsu means a deep-fried
cutlet of meat. Kushikatsu can be made with beef, chicken, pork, seafood, and
seasonal vegetables. These are skewered on bamboo kushi; dipped in batter,
and bread crumbs; and deep-fried in oil. They may be served straight or with
originality sauce. The Shinsekai neighborhood of Osaka is famous for its
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Beef sinew stewed in miso,”
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Kushikatsu bowl.”
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Fried noodles.
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Deep-fried Takoyaki./
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Chicken skin ponzu sauce
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Chicken white meat tossed plum and jellyfish.~
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Cod's bowles with kimchi and cream cheese.”
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Caesar salad with soft-boiled egg
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Deep-fried Takoyaki & Okonomiyaki
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YOKOZUNA prime beef steak

M ST HE
ﬂ';": wz a0z 1,980M

SEODIE RS 480, B+ B M
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Omelette of pork Shrimp tossed with mayonnaise Roast beef with truffle salt
MEEHR =X 17| 2 fFREERD. FIMT OeUH=E BX SIBRNETFH " EAE HI 2}

H:L%éi-? 450H L 10‘-3‘-—1"\ ary 480mA 7‘//\5?—3&*%3 480R

Japanese omelet .~ Potato cheese bacon gratin Squid legs fried in butter,
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Pork soup ramen / 580
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* Please order with two servings or more.
(Price is for one portion.)
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What is innards hot pot (Motsunabe)?
Motsunabe is a type of nabemono in Japanese cuisine,
which 15 made from beef or pork tripe or other offal. It is
a popular stew made with guts portions of various types
of meat, prepared in a conventional kitchen cooking pot
or a special clay pot. When it is cooked, it is filled with
soup, prepared beef or pork offal and boiled for & while;
cabbage and garlic chives are added. The base saup 15
usually soy sauce with garlic and chili pepper. The offal
used in motsunabe 15 mostly beef intestines, but various
kinds of offal can be used.
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