MUSUBU C

Connecting people, flavors, and moments.

wheat egg milk shrimp

) vegetarian W2 recommendation

( Allergen information available upon request )
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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 - &= -

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!

/—\ |
H E [l S [II:[I @ K@ NE Traditional set meal with a small side dish, rice and miso soup.

1. ADDERE®®
TONKATSU TEISHOKU <» 23
Tender deep-fried pork cutlet with

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

2. Fx Vv HhVERD®
CHICKEN KATSU TEISHOKU 22

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

4L EBTER®®
KARAAGE TEISHOKU 22

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

5.v—7-F254 2 @@®
SEAFOOD FRIES TEISHOKU 20

Deep-fried seafood with tartar sauce.

7. VREERE®®
TERIYAKI SALMON TEISHOKU 20

Crilled salmon with teriyaki sauce.

CRESESS 375 AO)
VEGETABLE TEMPURA

TEISHOKU b 22
Crispy deep-fried vegetables.

I . WEERH@®

3.F%x VEEERD®® 6. NYN—TERE DO SASHIMI TEISHOKU 24
CHICKEN NANBAN HAMBURG TEISHOKU 28 Sliced raw fish served with soy sauce
TEISHOKU <» 22 Minced beef and pork hamburger patty and wasabi.

Crispy fried chicken with with a demi-glaze miso sauce or

sweet & sour and tartar sauce. grated daikon in ponzu (citrus soy sauce). N N

%} Comes with a small side dish and miso soup.
Sy

10y FER @@
KATSU SANDO TEISHOKU 22

Deep-fried pork cutlet sandwich
with mustard and mayo.

12567 0+BRKEAEE DO
ONIGIRI & VEGETABLE

MISO SOUP TEISHOKU b 18

3 types of rice balls and
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148023 X LEE@@®
UNAGI HITSUMABUSHI <» 43

Grilled eel served over rice. Eaten in
three ways: plain, small toppings (yakumi),

N.F5vhyHy FER @O

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.

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 & (335E 1) @@
MUSUBU TEISHOKU b 24

Rice bowl served with broth and
pickled vegetables.

19. 7047 HYERRTIGIEY —2®)@®)
WAGYU KATSU TEISHOKU 50

Wagyu cutlet with a demi-glaze miso sauce.

20 FERFT—% Y VFERDH@®

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

b
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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. o4 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.
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Comes with miso soup.

A comforting taste that brings you to Japan.

i 2 7% v EEH OO wBETH @ 42 55057 A® 442DV LA@@®  46.B%F5 Y4 B®
KATSU-DON 20 CHICKEN NANBAN-DON 20 VEGGIE TEN-DON b 21 KITSUNE UDON b 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.
234 EBEEHG 358K D®) A A
SHOGAYAKI-DON 20 2. T*@@® EBI TEN-DON 24 43. 9 &35 5 LA is. 9 A ©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. 365458 crispy tempura. thinly sliced beef.

24. P8R e =
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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. 7% v BEH@ > - RO 49.BMBRES S @ 51.88F @
TERIYAKI 3.5 L %3 @® \ood — (2P)<5P' 5  YOULINJI KARAAGE (2P) 6  GYOZA (3P) 5
CHICKEN-DON 18 CHIRASHIZUSHI 25 = 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 20 kA G
2683 % H® 32. %K@ " upgraded to SPICY KARAAGE (2P) 6 0B U7Eh:®@ 52 ~YBT @
A - ¥ Tonjiru (pork miso soup) A A R Ty Fostot AGE-TAKOYAKI (4P) 5 VEGGIE GYOZA (3P)d 5

OYAKO-DON 15 TEKKA-DON 24 Crispy deep-fried chicken marinate s : 7 3 il

: ; for+€3 in a spicy sauce. Deep-fried takoyaki. Pan-fried dumplings filled
Simmered chicken and eggs. Raw tuna sashimi. P SRS dr T, o with vegetables.

Change to large rice

U e el s 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. 5I1FTA W 59 3k
53,855 05h7 -X@®  OBANZAI 3 WASABI 15
ULTRA-THIN z : B0 2 et X
——— CHEESE SLICES ¥» 4.8 56. 5ITA S V3T SPICY SAUCE 3
s Fluffy shavings of Rotterdamsche ASSORTED OBANZAI 8
Homemade, hearty, and full of flavor. Oude Schuitje, sliced using o i S a e S Sl o o1 By — = @
Japan's latest technology. b 4 TEFi‘l‘\Yl\Kl SAUCE 2
37. bvhvrL— @@ 39.7%vhvhL— @ 4.F-2pYH—R OB 5438E @ 57.% 34~ (@
TONKATSUCURRY 24  CHICKEN CHEESE KATSU CURRY “ 20 ONSEN TAMAGO 3 IDNNGISE ° avamisL
Pork cutlet served on top of KATSU CURRY 24 Pork cutlet served on top of Soft-boiled egg. 58. %3k S .KlYAlj(l SAUCE 5
curry rice. Chicken cutlet served on top of cheese curry rice. s O'Y SA u u
curry rice. UCE 0.7
38.%?’%”&3 l/— ¢ [Q¥D)
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22 : T 65. TE AR
Crishp des et ohRoon G e With e e S )\ A sweet little finish, Japanese style. M OiH%I I CI/Er CR M (2P) 7
served on top of curry rice. \ ,/ 63KV FE—AF @@ Soft, chewy mochi filled with ice cream.
MUSUBU FRENCH TOAST 12.8 i
Officiol Websit e Check bsit Matcha-flavored croissant French toast, 66. BREF AR 7Y — L @
FOO D IN FORM FITl ON el Biidalhe g2rdgrdr eck our website served with vanilla ice cream. HOMEMADE ICE CREAM 7

and follow us on Homemade ice cream.Ask our staff for today's flavor!

wheat @ egg milk shrimp @*@ Ok0) Instagram 64 2N 7T . .

ian G : “ﬁg : ! PARFAIT 12 67. 775 - —F@®
“, vegetarian “\/* recommendation @ g ® Homemade ice cream, mochi ice cream, PUDDING A LA MODE 12
Allergen information available upon request https://musubunl  @japanese_dining_musubu whipped cream, kohakutoy, fruits, Custard pudding topped with an assortment of

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




