E—

Beer

e —v (H)

Beer

e —v

Bottled Beer

7He N o Ko

Non-alcoholic Beer

500

BuaA550M

600

FiiA660M

400

BiiA440H]

INATF — L

High Ball

U FonA R—)V

Rich highball

i~ R—v

Yuzu highball

T1— 7 NA JR— )V

Coke highball

Y v — oA R—)U

Ginger highball

=y hJavyrsa47)

Nikka’s Frontier

=HAAE—F— K=V

Smoky-highball

=N kyvyvav

Nikka Session

RKHDA AZAZAINA R—)V

Recommended highball
(25 y TIEBEWTFI V) Ask the staff for today’s

400

BiiA440H]

400

BiiAd40H]

400

FiiA440M

400

BiiA440H

550

TFiiA605H]

600

BiiA660H]

700

BisATTOM]

900

FiA990M

14

Plum wine

2P iy

Concentrated plumwine

400

BiiA440H]



F2.—7M

Sour

vVEYH T —

Lemn sour

TY)—=v 74 L9 T—

Lime sour

FlgH T —

Grape sour

BT T —

Yuzu sour

o ERk T —

High Pulp Peach sour

ey N A AT —

High Pulp Orange sour

Ao pg[E A T —

High Pulp Pineapple sour

Ao\ N O T —

High Pulp Strawberry sour

300

400

FiiA440H

400

FiiA440H]

400

FiiA4401

400

Biar495M

450

FiiA4951

490

BiA495H]

450

FiiA4950

K7 H

Fruit wine

Eﬂ%‘f (By 7 sk I —5E0)

Smoky-highball

HY R oo

Nikka Session

400

FiiA 4401

400

BiiAd40M

N75IL

cocktail

Ty o/ —AH—T )

Fuzzy Navel

HYAX VY

Cassis Orange

FIRTR

Uji matcha wine

400

BiiA440H

400

BiiA440F

400

BiiA440H



A AU

Japanese sake

fﬁlﬂ IJJ% - ) _‘/E\l
Kisenju

— AN

—=

400

BiiAd40H

650

FisAT15H]

i

Shochu

J:ﬁ“/\% (3] @vrkey—s - BED)

Potato shochu

ISAINA (GCETRY QVES Y. 1))

/\\\?%% Ty gk =58« &EID)

Kurokirishima

K5\ (FE) mvr ke v—s-mun)

Barley shochu

WD T @z ke v—s i)

Tichiko

TP @us ke v—s )
Nikaido

FCNRI] o7 ke v—s i)

Shirashinken

350

BiiA385H]

400

BiiAd40H]

400

BiiA440H

350

FiiA385H

400

FiiA440M

400

BiiAd40]

400

BiiAd40]

V2!

Makgeolli

T3

Chamisuru

JINRO= >y 2l oo

Makgeolli (glass)

JINRO= Y 2 @im

Makgeolli (bottle)

Z pa)—Fp I AV

Strawberry Chamisuru

2ZEEF ¥ I AN @

Plum Chamisuru

TU—TTN—IF ¥ I AV

Grapefruit Chamisuru

350

BiiAd40]

2,000

()

()

TANY FFX IRV @

Muscat Chamisuru

FiiA2,200M]

800

i A880H]

800

Fi:A880M]

800

FiiA880H

800

BiiABBOM]



(FY) (77 2]

HIA =T 4 =3V 450
Cabernet Sauvignon’ BiAd40H
42 97) X e
ATIN TIITa—=T% 3,000
Néeprica Primitivo BuiAd40H
(=2a—v—FvF) UR Pv)

1 vI— wVrvay v/ /7w 4 000

\7 / ,/ Cellar Selection Pinot Noir BiiA440M]
vﬁ ‘ N l R b V)

(A~ V]
, 3 17>

Red Wine A~Yazx 7975 5,000
Ibericos crianza BiiA440H
721 . (R )
TSV PV J—ya 7,000
Clarendelle rouge BiiA495H]
(7 AU A) L . R PVl
IV arv K54 Uy R 9,000
IV Conundrum Red BisA495F]

\//{) \7/l ,,/ 32'74:.2\/ TS5y U RA [4752)6]

Sauvignon Blanc Chardonnay BuiA4951])
White Wine
AUV a—A T I
Orange juice Ramune
a—7 VY —T—)V
Cola Ginger Ale
A »
") ]\ ]‘ ! ) J/ j
o N TR
NIWVEZY 22— IR
SOft Dl"il’lk Calpis Yuzu Tea
M=y o b
PR U—a YA
Green Tea Oolong Tea
ALL. 2 5 O
BiaA275M

OZRFR T TRV L 95



X g

Kimchi

F+-2 L

Namul

(% AT

Nappa Cabbage

KIRF LT

Radish

B AT

Cucumber

FLFED G

Assorted kimuchi

el LV

Been Sprout Namul

(D NAFET LIV

Spinach Namul

KR F LV

Radish Namul

FHRelL S LV

Spicy Been Sprout Namul

T LIV G

Assorted Namul

400

FiiA440H

400

BiiA440H

400

FiiA440H

600

FisA6601]

400

FiiA4401

400

FiiA 4401

400

FiiA440H]

400

BiiA440H

600

FiiA6601]

sl

Salad

HvFa

Celtuce

T DIE

Sesame Leaves

== 2

Sunny Lettuce

VT KD G

Assorted Celtuce

FalVEST7s

Choregi Salad

Gy ANaved

Seasonal Salad

300

TiiA385H]

300

FiiA385H

300

FiiA385H

650

BEIATIHHN

650

BEIATIHH

700

B ATTOH



¥) 4

Sashimi

Y7 AHIL

Raw Senmai (The Third Stomach)

aaaR ORIl

Lightly Broiled Fresh Raw Hart

MYy Z X2y

Wagyu Cheek MeatYukhoe

=S Q=N

Wagyu Grilled Yukhoe

FalE O & VRIL

Raw Marbled Beef Tongue

MAEFRRE O RIL

Raw Wagyu

700

BATTON

700

BLATTON

850

BiiA935H

950

BiiAd40H

1000

FiiA1,10015

1200

FiiA1,3201

Tongue

b

Beef Tongue

25 > DA F1

Tongue Tip Creeon Onion

By BEs v

High Grade Tongue

5T

Tongue Cheek meat

1000

BiiA1,100H9

800

BiiA880M]

1500

FiiA1,6501

700

BLATTON



SEMA Ve 700

Wagyu Short Rib BiiATTOR
BEAVE 700
Ribs with bone BriATTOR
FERJHRBAIVE 800
Pickled Short Ribs BiA880H

Z7cHD T R 700

}— % Outside Skirt BUATTON

vﬁ A )
‘ HEMAES L2 570 900

AKAMI Wagyu Shabu Ribs BiiA990F]
BEMFEAvE 950

Prime Wagyu Short Rib BiA1,045H

Fp#E T 2 950

Prime Outside Skirt Beir1,045M
FREFAEES 3 Z 10 —=1,200

Wagyu Sukiyaki BiiA1,320M

ZoEchH—HoN7 L 1,200

Prime Outside Steak FiiA1,320H
HEf4ETo—Fa—= 2,000
Wagyu Rib Steak H1iA2,200M

2 P REMERIED O —2 1,500
fﬁ%kéjﬁ?é% e 0

ARHDIRERRDERLCE) 2,000

RARE AKAMI Today's Wagyu Select cut (Premium) BiiA2,200
=< Wy

ARH ORGP DAL G 1) 2,200

Today's Wagyu Select cut (Royal) BiiA2, 7501

KRHORERWES v 7IBE W T I,) Ask the staff for today’s

AR A
ot 50 A8 3,000

FiiA3,300M



Tt

Organ Meat

RRIHR )

HitcaXAERVEY 700

(Specialty) Intestine in broth

i R I AR )

Heart

L/ N— G

Liver

YA @
3rd Tripe

\ =]
Striped Intestine

ES ) mmwm

1st Tripe

Y7 3 Goam

Wagyu Cheek Meat

FAUIOR D Li—

Fresh Liver

[EEERVE > 4 FHRED

Assorted Organ Meat

BEIATTON

550

FiiA605H

500

FiiA6051

550

BiiA605H]

600

BiiA660H

650

FiiA 7051

700

BaATTON

900

FiiA990 1

1500

BiiA1,650H

444

Sea Food

IEIERES

Shrimp

AffeRsThis

Scallops

7UEkEZ

Abalone

1D 3D

Assort Seafood

600

FiiA6601

600

FiiA6601

1000

isA1,100H

2000

FiiA2,2001



S RAL S

Grilled Vegetables

A F

Onion

LWzl
Shiitake Mushroom

vr—
Green Pepper

EO5HAT L

Corn

BERYSERK O S

Assorted Vegetables

300

BiaA385H]

300

TiiA385H]

300

TiiA385H]

300

FisA385H]

600

FiaiA 7151

B - 8

Pork/Chicken

HIFHFEFRED A

Chicken

17 .

Pork Neck

TNV TA

Sausage

Y F—

500

FiA5501

500

Biahb50H

400

FiiA440H

Speed Menu

AEAF 300

Greennions BiiA330H
#EDD 300
Korean Eaneed BiiA330H

FrTFx

Korean stir fried glass noodles

LFx =V =T RES

Garrick Oil

ER U b~ b

Sliced Tomatoes in broth

NN E—2 v

Fresh Green Pepper

FF L

Chijimi

e 5&

Pig's feet

600

TiiA660M

500

BisA5501H

500

Bear550H4

300

FisA385H]

400

BiiA440F

400

FiiA4401



N(EVY

Rice

74 Z 2200 250

Rice Biid 220/ BuiA275H]

N

Bibimbap

oy Al A

Hot Bibimbap

ST

Korean Rice Soup [(Mild White)

IR oS

Korean Rice Soup [Spicy Red)

AFAAEFDL

Scallion Over Rice with Egg

500

BiiA5501

~550

BiiA605H

~550

Biir605H4

%300

BeiA330H4

700

BeaATT0M

1000

FiiA1,100H

800

BuiA880M

800

BuaA880H

500

BiaAb50H

2=

Egg Soup

DD A—T

Seaneed Soup

)k A—7

Egg and Seaneed Soup

Be2—7

Vegetable Soup

HA—7

Mild Komtang Soup

IRA—T

Spicy Yukke-Junp Soup

T — V2=

Tail Soup

300

BiiA330MH

300

BiA330F

2350

BisA385H

500

BiAB501]

500

FiiA5501

400

FiiA4401

400

FiiA4401

500

FiiA550H]

500

iiA550H]

700

BaATTON

700

FLATTON

1000

FiiA1,100M

A IREp Al
Cold Noodle

v e R

Bibim Noodles

Al

Hot Noodle

650

BiiATI5M

650

BLATI5M

950

BisA1,045H]

950

BisA1,045H

950

FiiA1,045M



