MUSUBU C

Connecting people, flavors, and moments.

wheat egg milk shrimp

) vegetarian W2 recommendation

( Allergen information available upon request )

wowW TO ENJOY Musupy

BomLAah

At Lunch - &2 -

MUSUBU'’s lunch menu offers a variety of dishes, with a special
emphasis on teishoku set meals. Enjoy a well-balanced Japanese
set meal that comes with a main dish, rice, soup, and small
seasonal sides. Please join your hands and say “Itadakimasu” to
express your gratitude for the meal.

*Udon and curry rice do not come with miso soup or side dishes.

At Dinner - EE= -

In the evening, MUSUBU becomes an izakaya. A casual place to relax,
drink, and share. There's no main dish. Just pick what you like. Share
with friends, or enjoy a few small plates with your drink. Mix and
match, and spend your time the way you like. MUSUBU brings
together good food, good people, and good moments.

Please feel free to ask our staff (
ifyou have any questions!

TEISROKU

1. ADDERE®®
TONKATSU TEISHOKU <» 23

Tender deep-fried pork cutlet with
tonkatsu sauce and grated daikon in
ponzu (citrus soy sauce).

2. FxvHVERD®
CHICKEN KATSU TEISHOKU 22

Chicken cutlet with tonkatsu sauce and
grated daikon in ponzu (citrus soy sauce).

3.FXVHEERDHG®
CHICKEN NANBAN
TEISHOKU < 22

Crispy fried chicken with
sweet & sour and tartar sauce.

Q\Q . : ; {
Comes with a small side dish and misosoup. - - - - - - - - - - - - - - - - - - —- S
%/

148023 X LEE@@®
UNAGI HITSUMABUSHI <» 43

Crilled eel served over rice. Eaten in

10y FER @@
KATSU SANDO TEISHOKU 22

Deep-fried pork cutlet sandwich
with mustard and mayo.

1N.7%vhY 4V FER DO

CHICKEN KATSU SANDO
TEISHOKU 22

Deep-fried chicken sandwich
with mustard and mayo.

16. F0F 27— %5
WAGYU STEAK JYU 50

Rice box topped with grilled wagyu steak
and a savory sauce.

17.MUSUBU # &)

MUSUBU-DON <» 35

Rice bowl topped with thinly sliced, rare
wagyu beef and aburi (torched) wagyu.

18.MUSUBU 0— v E2 &)@
MUSUBU ROLL TEISHOKU 28
Wagyu beef roll.

-

4 EBTER®®
KARAAGE TEISHOKU 22

Japanese fried chicken.
Choose one flavor from mixed salt, spicy,
and youlinji (sweet-savory) sauce.

Traditional set meal with a small side dish, rice and miso soup.

7. H—EVREEREH®
TERIYAKI SALMON TEISHOKU 20

Crilled salmon with teriyaki sauce.

NESESY 3B AIO)

= N VEGETABLE TEMPURA
5¥—7-F254 R H@®®) TEISHOKU 22
SEAFOOD FRIES TEISHOKU 20 Crispy deep-fried vegetables.
Deep-fried seafood with tartar sauce.
B S AOIO)
6. NYIN—TEB @@ SASHIMI TEISHOKU 24

HAMBURG TEISHOKU 28

Sliced raw fish served with soy sauce

Minced beef and pork hamburger patty and wasabi.
with a demi-glaze miso sauce or
grated daikon in ponzu (citrus soy sauce). N N
N\ S8

12.50TU+BERETER @@
ONIGIRI & VEGETABLE
MISO SOUP TEISHOKU & 18

3 types of rice balls and

three ways: plain, small toppings (yakumi),

MIVAZAK] WAGYU W ez

Premium A5-grade Miyazaki wagyu, known for its exceptional marbling and tenderness.

vegetable miso soup. and in a broth.

13. MUSUBUZE & (3x35E 1) @@
MUSUBU TEISHOKU b 24

Rice bowl served with broth and
pickled vegetables.

19. 504 E7HYERTIGIEY —2®)(@®)
WAGYU KATSU TEISHOKU 50

Wagyu cutlet with a demi-glaze miso sauce.

20. OFAT—2 4 VFER @ @®

15 HXo-—LrERD®)
VEGGIE ROLL TEISHOKU b 18
Rolled pickled vegetable sushi.

b

N

OPTIONS

Miso soup can be
upgraded to
Tonjiru (pork miso soup)
for+€3

Change to large rice
for+€3.8

WAGYU KATSU SANDO TEISHOKU 50

Grilled wagyu steak sandwich with mustard and mayo.

2. 04 dsEsER®O
WAGYU SUKIYAKI TEISHOKU «» 50

Thinly sliced wagyu beef and vegetables simmered in a
sweet-savory soy-based broth, to be dipped in soft-boiled egg.

16 and 17 come with miso soup. 18 to 21 come with a small side dish, rice and miso soup.




‘ﬁﬂ’4
s ‘W QL
@ @ [NI A bowl of fresh rice topped with various ingredients. @ U @@ IN_I N@@ @ ﬂ___‘ E g LA BNE

Comes with miso soup.

A comforting taste that brings you to Japan.

2 R O® 26 7% VBTN @@ uBETH @ 42 5503 2A® 442DV A @@ 469K L AB®
KATSU-DON 20 CHICKEN NANBAN-DON 20 VEGGIE TEN-DON b 21 KITSUNE UDON ) 20 KATSU CURRY UDON 24 MENTAIKO UDON 24
Pork cutlet with eggs and onion. Crispy fried chicken with Crispy deep-fried vegetables. Udon noodles in a hot broth with Udon noodles served in a curry Udon noodles with cod roe.
sweet & sour and tartar sauce. oage (fried tofu). sauce with pork cutlet.
23 EBEEHG 35582 KHD®) o L VA
SHOGAYAKI-DON 20 20 4#®@® EBI TEN-DON 24 43. 1 &85 5 CA @) 45. 15 LA @O®
Stir-fried pork with ginger and GYU-DON < 25 Crispy deep-fried shrimp. KAKIAGE UDON “ 18 NIKU UDON «» 22
a soy-based sauce. Stewed beef and onion with Udon noodles in a hot broth with Udon noodles with a hot broth and
soft-boiled egg. 3635458 crispy tempura. thinly sliced beef.

24. P BR e =
Taarotkoon 1w Wrocomma® o wdm e | gy [BB]N]
Grilled pork with teriyaki sauce. TERIYAKI SALMON-DON 22 S—= Small Japanese plates. Perfect to share or enjoy all by yourself.

Grilled salmon with teriyaki sauce.

25. 5% v BEH @ RO 49.BMBRES S @ 23 @
TERIYAKI 3.5 5 L%E3 @B \>;( KARAAGE (2P)<5P 5  YOULINJI KARAAGE (2P) 6 GYOZA (3P) 5
CHICKEN-DON 18 CHIRASHIZUSHI 25 S Crispy deep-fried chicken. Crispy deep-fried chicken with Pan-fried dumplings filled with
Grilled chicken with teriyaki sauce. Rice box topped with assorted OP TIONS youlinji (sweet-savory) sauce. ground chicken and vegetables.
seafood. Miso soup can be 48. 2 /%4 ¥ —BiH S o A it A
2% 835 @O 32, $ K@ upgraded to SPICYKARAAGE (2P) 6 0BT -/s@® 52. X VBT @
R - ¥ Tonjiru (pork miso soup) v, e Ry Potod AGE-TAKOYAKI (4P) 5 VEGGIE GYOZA (3P)d 5

OYAKO-DON 15 TEKKA-DON 24 Crispy deep-fried chicken marinate 5 : T r it/

; y for+€3 in a spicy sauce. Deep-fried takoyaki. Pan-fried dumplings filled
Simmered chicken and eggs. Raw tuna sashimi. PN R TP with vegetables.

Change to large rice

et o R R ADDITIONAL ITEMS ®
CHICKEN KATSU-DON 18 SALMON OYAKO-DON 25

Chicken cutlet with eggs. Raw salmon sashimi with salmon roe. Make your meal your own. 55. 15154 X 59. W3
o OBANZAI 3 WASABI 1.5
S3MESbAHF X @ Today's side dish.
ULTRA-THIN : . CORZONT Tl S A
o CHEESE SLICES 4.8 56. 5IFA SV 3 1@ SPICY SAUCE 3
*s— Fluffy shav:jn.gs of Rotte(damsche ASSORTED OBANZAI 8
Homemade, hearty, and full of flavor. Oude Schuitje, sliced using S N 61 BBIE Y — 2 @
Japan's latest technology. : - TE'Fi‘l‘\YZ\Kl SAUCE 5
37.bvhyhrr— @@ 39.F5xvhvhr— D@® 4.F-XpvhHr—HOB 5438E @ 57.%33%—X(@®
TONKATSUCURRY 24  CHICKEN CHEESE KATSU CURRY® 20 |  ONSEN TAMAGO N8 ) o \SE e A A
Pork cutlet served on top of KATSU CURRY 24 Pork cutlet served on top of Soft-boiled egg. 58. 3F3h - ¥
curry rice. Chicken cutlet served on top of cheese curry rice. B L g £
cUrmCe SOY SAUCE 0.7
38. BB IFHL— @ QLR
KARAAGE 40.BID F—X2 V—@@ = § %@ L N\
CHICKEN CURRY 22 CHEESE CURRY 20 ; o 65. b b7 4 R
Crispy deep-fried chicker Gt with e A an Niese S )\ A sweet little finish, Japanese style. MOCHI ICE CRM (2P) 7
served on top of curry rice. \ ,/ 63 EK 2V FE—2aF @@ Soft, chewy mochi filled with ice cream.
MUSUBU FRENCH TOAST 12.8 66. BREFA 22 Y — I @
Fo 0 D I N Fo RM nTI o N Official Website Instagram Check our website MatChO_ﬂovoreq CI"OISSOHt ERag g HOMEMADE ICE CREAM 7
. p and follow us on L B ] Homemade ice cream.Ask our staff for today's flavor!
i : u y vor!
wheat @ egg milk shrimp ‘@*@ OreAS Instagram ?’Z;\I;;::I; 6 20T AN\ ks e @
: ' : . 12 _ AN
“‘ vegetarian Q’W recommendation -@Y% @ Homemade ice cream, mochi ice cream, PUDDING A LA MODE <» 12
Allergen information available upon request https://musubunl  @japanese_dining_musubu whipped cream, kohakutou, fruits, Glistongiobgain RGP With. On-aerarie 1t.9%

chocolate chips, and cereal. fresh fruits, whipped cream, and ice cream.
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MUSUBU

Allergen information available upon request

1. BITAITVED

OBANZAI ¥ 15.8
Assorted 4 types of small side dishes.

2. NI BIFAITVED
VEGGIE OBANZAI ) 15.8
Assorted 4 types of small side dishes.

3.MUSUBU# 5> % @)
MUSUBU SALAD b 9.8

Salad with mint and tofu.

%, Doasg
UZAKU < 9.8

Marinated and vinegared eel
with cucumber.

BIIE (TR Tk
TORIKAWA 6.8

Crispy deep-fried chicken skin pieces
with curry powder.

6. 22304

TAKOWASA 9.8
Boiled octopus marinated with wasabi.
AR 2]

EDAMAME b 4.8
Boiled edamame with salt.

8. % 1

HIYA YAKKO b 4.8

QUICK
STARTER

1.V 2522Y—bF—2 )@@

IBURI GAKKO &

CREAM CHEESE b «» 4.8
Smoked pickled daikon radish and
cream cheese.

12. E X2 %)

MOZUKU b 6.8

Stringy seaweed in a tangy vinegar sauce.

13. YR HNEShe 3
MINI ASSORTED

TSUKEMONO b 4.8
3 types of pickled vegetables.

14.58% Y54 @)

KAISO-SALAD N 9.8
Seaweed salad.

1o EE A

GOHAN b 3.8

A bowl of rice.

16. GRS (@)
MISO SOUP b 3.8

Miso-based soup with tofu, seaweed,
and green onions.

17. ZI3A-5RE T Ly @
GOHAN & MISO SOUPY 5.8

A bowl of rice with miso soup.

39. 04AED @

WAGYU NIGIRI SUSHI 19.8

FRIED s=—

18. 15

KARAAGE

(2P / 4P) 48/7.8
Crispy deep-fried chicken.

19. 284 v — BB @)
SPICY KARAAGE
(2P /4P) 5.8/9.8

Crispy deep-fried chicken marinated
in a spicy sauce.

20 HMHEBES S @
YOULINJI KARAAGE
(2P / 4P) 5.8/9.8

Crispy deep-fried chicken with
youlinji (sweet-savory) sauce.

21. BEERARSAV—FNE @)

TEBA-KARA <»

(3P /5P) 6.8/9.8
Deep-fried chicken wings with spicy
seasoning and a sweet soy-based sauce.

2. 7% vmEDP®
CHICKEN-NANBAN

(half / full) 7.8/11.8
Crispy deep fried chicken (150 g) with a

tangy sweet & sour sauce and tartar sauce.

23. LADD H®
TONKATSU
(half / full) 10.8 /18.8

Tender deep-fried pork cutlet (150 g) with

tonkatsu sauce and grated daikon in
ponzu (citrus soy sauce).

—MIYAZAKI WAGYU ¥ E=2

Premium A5-grade Miyazaki wagyu, known for its exceptional marbling and tenderness.

42. F0EH NSy Fo

24. hvH v F RO
KATSU-SANDO 11.8

Deep-fried pork cutlet sandwich with
mustard and mayo on white bread.

25. Fxvh Y4 v @@
CHICKEN KATSU-SANDO 11.8

Deep-fried chicken cutlet sandwich
with mustard and mayo on white bread.

26 7v—F -2 b0y @O@
HAM-KATSU

WITH BLUE CHEESE 10.8

Deep-fried ham cutlet with
a blue cheese sauce and bread.

27. 85 @
GYOZA (3P/6P) 4.8/7.8

Pan-fried dumplings filled with
ground chicken and vegetables.

28. N VBF
VEGGIE GYOZA b

(3P /6P) 48 /7.8

Pan-fried dumplings filled with vegetables.

2R 2D BES
GYU-TANG YAKI 12.8
Pan-fried thinly sliced beef tongue.

30. ¥=7-F7514 @
SEAFOOD FRIES 8.8
Deep-fried breaded seafood.

QYs) ¢ _
/'\ ; ) .C
31. 20 BB T @
TAKO-KARAAGE 1.8

Deep-fried octopus.

32.B% 754 @
VEGGIE FRIES 8.8
Deep-fried breaded vegetables.

33. 754 F&T +@®)
MUSUBU FRIET 6.8

Crispy chips with salt and
sansho (Japanese pepper) mayo.

34. BRI
YASAI-TEMPURA Y 12.8
Crispy deep-fried vegetables.

35 RERE D Eht
ASSORTED TEMPURA 29
Crispy deep-fried seafood and vegetables.

36.53 L LB
AGEDASHI-TOFU 6.8

Lightly fried tofu served in a savory
dashi-based broth with bonito flakes

37. BB L= v—r @@
AGEDASHI-CAMEMBERT 7.8

Lightly fried camembert served in a savory
dashi-based broth with bonito flakes.

38/ Ews
EBI-MAYO <» 11.8

Crispy deep-fried shrimp marinated
with mayonnaise.

46 FFETERXE DO

Chilled firm tofu with savory toppings.

9. *@%/S\hls\b}—XGD
ULTRA-THIN

CHEESE SLICES ¥» 4.8

Fluffy shavings of Rotterdamsche Oude Schuitje,
sliced using Japan's latest technology.

10. 7Y —LF—XEEBES@
CREAM CHEESE
SWEET SOY \) «» 7.8

Cream cheese marinated in a sweet soy sauce.

3 types of beef sushi: rare, aburi, and
yukhoe gunkan wrapped in a sheet of
dried seaweed.

40. F0Fo—w
MUSUBU ROLL (8P) <% 24.8
Sushi roll filled with wagyu beef.

41. FEAT—%
WAGYU STEAK 59.8
150 g wagyu steak.

WAGYU CARPACCIO
(half / full) 26.8 /48.8

Thinly sliced rare wagyu beef.

43. 0% Lo Lo @
WAGYU SHABU-SHABU
(half / full) 39.8 /58.8

Thinly sliced wagyu beef (120 g) and vegetables
that you briefly dip in a hot broth. Served with
citrus soy sauce and sesame dipping sauce.

WAGYU SUKIYAKI <>
(half / full) 39.8 /58.8
Thinly sliced wagyu beef (120g) and vegetables simmered in

a sweet-savory soy-based broth, to be dipped in soft-boiled egg.

45. 0427 —*% 9V F @@
WAGYU STEAK SANDO 59.8

Wagyu steak sandwich with mustard and wasabi mayo
on white bread.




@RULLE@ & SIMMERED

46. BS
NIKU- TOFU%" 12.8

Simmered tofu and thinly sliced beef
in a savory soy-based broth.

47. AL » 1 @®

49. T @

TONJIRU

Miso-based soup with thinly sliced
pork and vegetables.

50. EVE®

9.8

NIKU-JAGA 12.8  MOTSU-NIKOMI 11.8
Japanese stew with thinly sliced beef, Japanese stew with beef offal
potatoes, and onions simmered in a simmered in a miso broth.
sweet-savory soy-based broth.

8. s E@ 51. BOBEE v —E v @
YAKITORI 9.8 TERIYAKI SALMON 15.8

Chicken seared on a teppan with
a soy-based sauce.

Grilled salmon with teriyaki sauce.

V)

QL
B N\
52. =Y v IEEEE @
HERRING KABAYAKI 9.8

Crilled herring with a sweet soy-based sauce.

5385 T A
ODEN 14.8

Hot pot dish with vegetables, fish cake,
konjac noodles, and beef tongue
simmered in a broth.

54. BIF
ISHIKARI-JIRU 13.8

Miso-based bouillabaisse made with
seafood and vegetables.

ROLLS

55. 44— vFAH Fo—r @@
SALMON AVOCADO ROLL <»
(4P / 8P) 7.8 /12.8

Salmon and avocado.

56. 234 Y=Y 30— @
SPICY TUNA ROLL

(4P / 8P) 7.8/12.8
Tuna and avocado with a spicy sauce.

7. BBRRHEO - DO
UNAGI TEMPURA ROLL (8P) 14.8

Smoked eel tempura with kabayaki sauce.

5 8 =

VEGGIE ROLL (8P)
Rolled pickled vegetable sushi.
59. 44—t v o )—nF—R0-1 @
SALMON CREAM

12.8

CHEESE ROLL (8P) 14.8
60.9 % %) 0—s (P
UNA-KYU ROLL (8P) 13.8
Grilled eel and cucumber.
61.F04F0—1 @)

MUSUBU ROLL (8P) 24.8

Sushi roll filled with wagyu beef.

SASIAIMI
& SUSRIl=>

62. BB
SASHIMI MORIAWASE <» 23.8

5 types of sliced raw fish served with

NOODLES

66. FEx ¢ 1E @@
YAKI-SOBA

Stir-fried noodles with vegetables,
thinly sliced pork, and a savory sauce.

9.8

67. x5 A®

TEPPANYARKI 7/~

70. 513 A8 % () ®@® 7248 0% s @
OKONOMIYAKI € UNAGI NO KABAYAKI <> 26.8

(half / full) 7.8/12.8

Japanese pancake with thinly sliced pork. @

AN EFTSEN-F YO0 7

Crilled eel seasoned with

sweet soy-based sauce.

3.9%55@

Q D
\ =
=\ 3

A\

74. 2L 55 hvv— 1@ O®
DASHIMAKI-TAMAGO

WITH CAMEMBERT )

(half / full) 5.8/8.8

Rolled omelet made with egg and
dashi (a Japanese kelp stock) filled with
camembert cheese.

; VEGGIE OKONOMIYAKI b UMAKI 15.8
soy sauce and wasabi. YAKI-UDON (half/full) 5.8 /9.8 : ;
ps Stir-fried thick noodles with vegetables, (half / full) 7.8/12.8 Gr/llﬁddeequ?r} t;)p of
63. 12N F3 38 thinly sliced pork, and a savory sauce. Japanese vegetable pancake. TAUCASRECS 7 ~
NIGIRI-SUSHI 10.8
3 pieces of tuna, salmon, shrimp, or assorted. 68. A X121FH (\:\\AJ@ FDN”SH:H @FF g ADDITIONAL ITEMS@
KAKIAGE UDON b 77. B+ @ 80.;2% @ 84. 234 =Y =2
64. # h £ 3IE (half / full) : 8/12.8 W”T |]=[| DASHI b 2.8 ONSEN TAMAGO 3  SPICY SAUCE 3
ABURI-SUSHI 12.8 Udon noodles in a hot broth with 000 S IR o Ay 85 BREEY — 2 @
I f hri . i 5 § i SREEY —
3 pieces of tuna, salmon, shrimp, or assorted crispy tempura. 75. KB X H 78. Bt v b 81. <3 5 G SAier. 2
65. BUE®) - ONIGIRI 3.8 DASHISET) 4.8 BOYONNARES 2
SH.I I,G,bBI N 8 69. AN A@@@ Ask our staff for today's flavor! Rice and genmaicha broth. 2. 3834 @ 86. T XEXR L @
. NIKU UDON < ok SUKIYAKI SAUCE 2
Sashimi roll without rice. (half / full) 9.8 /16.8 76. X3UE T (BFRIF ) 79. BEEHIZENE SOYSAUCE 0.7
P AR Udon noodles with a hot broth and BUBU-ZUKE b «» 14.8 YAKI-ONIGIRI 5.8 83. W
'N'“":""_J';,i e thinly sliced beef. 9 types of pickled vegetables. Pan-fried rice ball seasoned WASABI 1.5
TREN A 7 T Add ochazuke (rice and broth) set for €8. with a soy-based sauce. _ )
i T
&/ 88. b H 7 A 2 90. BREFA 22— L - %
@ESS IE R I | MOCHI ICE cngzp) 7 HOM?M%\DE ICE CiZEAM 7 FOOD INFORMATION e L s
Soft, chewy mochi filled with ice cream. Homemade ice cream. wheat egg milk shrimp @*@ @3 @®

87.}515{3}57l/‘/71|~—1l~@® 89. 87 HO®
MUSUBU FRENCH TOAST <»  12.8 PARFAIT

Matcha-flavored croissant French toast,

served with vanilla ice cream. !
chocolate chips, and cereal.

Homemade ice cream, mochi ice cream,
whipped cream, kohakutou, fruits,

Ask our staff for today's flavor!

12 NTY» 75— FOB®

PUDDING A LA MODE

Custard pudding topped with an assortment
of fresh fruits, whipped cream, and ice cream. &

12

Allergen information available upon request

“ vegetarian K\‘W recommendation

@ takeout is also possible

War |5

~
w— https://musubu.nl
7

@japanese_
dining_musubu




L i+ Stweels

A recommendation

Wheat @egg milk

BEER

1. == HERTOG JAN PILSENER 4.8/8.8
2. == HERTOG JAN WEIZENER 7.3

3.1 1 LEFFE BLOND 5.8/9.8
BOTTLE

4. o |KIRIN 5.8
5. *| SAPPORO 5.8
6.1:1 CORONA 5.8
NON-ALCOHOLIC

7. @ KIRIN 0.0% 4.3

8.1-1 CORONA CERO 0.0% 5.3
9. == HERTOG JAN 0.0% 4.3
10.0 B LEFFE BLOND 0.0% 5.3

WI N E @ - glass or bottle

11.1RIL CIGNO, PINOT GRIGIO
4.8/26.8

12.1 B CROIX D'OR CHARDONNAY

6.8/37.3
RED |

13. == CONFIDENCIA TEMPRANILLO
6.8/37.3

14.1 0 IL CIGNO SANGIOVESE

4.8/26.8
| ROSE |

15.1 B CROIX D'OR SYRAH

4.8/26.8
SPARKLING

16. == SCHLUMBERGER, GRUNER
VELTLINER BIO 7.4/38.8

17.1 I PORTA LEONE, FRIZZANTE
4.8/26.8

WHISKY

18.KAKU 5.8
19.HIBIKI 13.8
20.JOHNNIE WALKER (RED) 4.8
21.JOHNNIE WALKER (BLACK) 7.3

SAKE Co

22. HIER b r (BB / %
KIKUMASAMUNE

) 150mll

KIMOTO (COLD or HOT) < 7.8
23.HER X¥v/8v 72 (8)
KIKUMASAMUNE

GIN PACK (COLD) 9.8
24. MIEER LIZH7-TOH)
KIKUMASAMUNE

SHIBORITATE (COLD) 10.8
25. J\B W CEB/ S5k / SR 3ERA)
HAKKAISAN 9.8/12.8/29.8

Seishu / Tokubetsu Junmai/ Yukimuro 3-year aged.

26. B (22135 /32194 /48155 )

DASSAI 39.8/29.8/24.8
Premium sake polished to 23%, 39%, or 45%.

27 R 2/,8—2 Y v 360ml
DASSAI SPARKLING

28. K w2 /¢—2 ) 250ml
OZEKI YUZU SPARKLING <» 12.8

37.8

29. h o EH

CALPISHU «» 7.3
Sake, calpis.

30. Fs—viEB

CHOYA UMESHU 8.8

Japanese plum liqueur.
Hot /straight /on the rocks. Add €2 for soda.

3. HIER RALL N (37&)
KIKUMASAMUNE
TASTING SET (3TYPES) 14.8

Includes Kimoto, Ginpack, and Shiboritate.

32. BULBRRALE N (35)
HAKAISAN
TASTING SET (3TYPES) 19.8

Includes Seishu, Tokubetsu Junmai, and Yukimuro.

33. B BRALLE~X (35)
DASSAI TASTING SET (3TYPES) 29.8

Three Dassai sakes with different rice polishing
ratios: 23%, 39%, and 45%.

HIGH-BALLE

34. KAKU¥» 7.8
35. HIBIKI 15.8

Non-alcoholic option available fo
#39 to #41 at the same price!

39. KR & wd
MATCHA YUZU (Alc /0%) <> 14.8

Gin, yuzu jam, lemon juice, and matcha.
40. b3V &YV bzvs
WASABI JINTONIC (Alc / 0%) 13.3

Gin, wasabi, and lime.

GARI-GARI KUN HAI (Alc / 0%)

Gin, soda, and Gari-gari kun.
42. BB &IZH LR
UME HOJICHA

Umeshu, vermouth, vodka, and

36.SAKE HIGHBALL <» 6.3
37.JOHNNIE WALKER (RED) 6.8
38.JOHNNIE WALKER (BLACK) 9.3

)—WA-COCKTAIL—

e ) R A
11.3

13.3

roasted green tea (hojicha).

SHOCHU

43. 75000 8 Y
DAIYAME < (751 8.3
On the rocks /with cold water /
with hot water. Add €2 for soda.

446. BES FHE

KURO KIRISHIMA IMO 8.3
On the rocks /with cold water /
with hot water. Add €2 for soda.

46. JEBS £ —+
DAIYAME x MINT
Shochu (Daiyame) with mojito.

10.8

a7l 4o NesZ DNy O—
SHARIKIN x FROZEN FRUITS<» 9.8

Frozen shochu, soda, and frozen fruits.

48. v )XY JN—YEXH—

45. W\ b 2K BB
IICHIKO KOME 8.3

On the rocks /with cold water /
with hot water. Add €2 for soda.

SHARIKIN xFRUIT VINEGAR

Frozen shochu, soda, and fruit vinegar.

11.8

A9 A DANG). 5 =1 N

mmm==
CLASSIC CHU-HAI (Alc/ 0%) <> 8.8

Syrup + gin + soda.
Orange / lemon / peach / apple / yuzu / kiwi /
apricot / pineapple / grapefruit

50, 7 MW=W2 D= i
FRUITS TOWER (Alc/0%) 12.8 (-)
Gin + sake-syrup + frozen fruit + soda. - /)

Please ask our staff about the
available drink flavors!

MUSUBU
CHU-HAI

Non-alcoholic option available>

at the same price!

51. &8 H 2 —vindg
FRESH FRUIT HAI (Alc/0%) 11.8
Syrup + juice + gin + fresh fruit.

Orange / lemon / grapefruit % ’
g grap: ““

74. 5 b7 A R
MOCHI ICE CREAM 7

Soft, chewy mochi filled with ice cream.

BHEEIVYFE—2+@DO®
MUSUBU FRENCH TOAST 12.8

Matcha-flavored croissant French toast,
served with vanilla ice cream.

76. BREFA 22— 1 OB
HOMEMADE ICE CREAM 7

Homemade ice cream.
Ask our staff for today's flavor!

DESSERT

Allergen information available upon request

e 17 8z = OO
PUDDING A LA MODE¥® 12
Custard pudding topped with an
assortment of fresh fruits,

whipped cream, and ice cream.

7847 : @O®

PARFAIT 12
Homemade ice cream, mochi ice cream,
whipped cream, kohakutovu, fruits,
chocolate chips, and cereal.

SOFT DRINKS

52. FRESH YUZU LEMONADE <> 4.8
Still or sparkling.

53. MATCHA LEMONADE 4.8
Still or sparkling.

54. COCA COLA 4.8
Original or zero.

55. RAMUNE 4.8
Original or yuzu.

56. CALPIS 4.8
Original or soda.

57. APPLE JUICE 4.8

58. GINGER ALE 4.8

59. TONIC WATER 4.8

60. STILL WATER (/M) 3.8/6.8
61. SPARKLING WATER (/M) 3.8 /6.8

62.1CE POP SODA 6.8
63. GREEN TEA 3.8
64. MATCHA LATTE 4.8
65. COFFEE 3.8
66. LATTE 4.8
HOT

67. GINGER TEA 3.8
68. YUZU TEA 3.8
69. CAPPUCCINO 4.8
70. ESPRESSO 3.8

MOCKTAILY—

R i =YW= 7
SHIRLEY TEMPLE 7.6

A classic grenadine and ginger ale blend.

(28, D ARRPD s
WHITE BLOSSOM 5.9

Calpico and lychee syrup with tonic water.

73 aatl v VAR
OCEAN BREEZE 6.4

Blue curacao and coconut syrup with
tonic water.



