=% Kikkon

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English
AHOEHE "HEEY
Assorted sashimi
Recommend
Cooking: Raw

g WAssor'ted sashlml
~  Recommend
Cooking: Raw

FEIDRSHREY
Assorted tempura
Recommend

Cooking: Deep—fry
Flavor: Cooking oil

Lo

# Shabu—shabu

Recommend
Cooking: Boil

E2xY) .':I:IEE_L‘CT;HL E
TEEm Scooped tofu
! Recommend

Ingredients: Tofu

|mELD)— Lﬂ" Z@%ﬁ%%?ﬁ(f

‘|Recommend
Cooking: Deep—fry

:_' Platter of various kinds of seafood,
b vegetables and other ingredients,

Ingredients: Wheat flour

Ingredients: Tuna, Avocado, Yuba (1

2 Other yuba (tofu skin) dishes

Ingredients: Shrimp, Cream
cheese, Yuba (tofu skin)

Lot 2= OfE. O HHol = AFE R Qs AMETE US
ER% =54
$E8R/RBE
HFERS

=RAEHE

TR ERY

S ERFHE
RIEAERE

KATHE
FaNE BREEMRUEKRRE
HAEMR BB R

®IAE M

UEL2 S SR R:

BM: N2

BRI
HERe
= H% e

Ingredients: Chinese cabbage, Poth B#H#: B3, /K, K&
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o Freshly made tofu served by scooping SN & = H S E 3 A B it
Cooking: Harden/Congeal
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=% Kikkon

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English
R¥RAE ,Hﬂ#ﬁlﬂ'@ﬁt)'m% ~4EZEH~
;AT yTAs o A la carte

Recommend
Cooking: Bake/Roast
Flavor: Ginger, Soy sauce

*| Ingredients: Thin slice deep—fried
tofu

Other tofu dishes
Recommend
Ingredients: Sea lettuce

Fried octopus
Octopus that is lightly battered and
fried in oil.

Cooking: Deep—fry

Flavor: Ponzu

[FFE< U0)/\9— 'Jc;s%
(7. 'mer

_ A dish of clams grilled with butter.
4 Cooking: Bake/Roast

Flavor: Butter, Cooking oil, Soy
sauce

Ingredients: Common orient clam

w A la carte

Assorted tempura
Platter of various kinds of seafood,
vegetables and other ingredients,
Cooking: Deep—fry
Flavor: Cooking oil
Ingredients: Wheat flour

A la carte
Flavor: Miso

Ingredients: Octopus, Scallion/Gree

Ingredients: Hanpen (minced and st
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Grilled common orient clams with bui 2l &3 #5
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=% Kikkon

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English
BHLLADAKM S
A la carte
Cooking: Bake/Roast
Flavor: Miso

Ingredients: Chicken,
Scallion/Green onion/Leek

WERMERTFIV DX YRS

.

Grilled beef tongue
e Grilled beef dish made using the
tongue called “Tan.”

Cooking: Bake/Roast

Flavor: Miso

Ingredients: Beef: tongue

Seared beef

Recommend
Cooking: Dress
Flavor: Ponzu
Ingredients: Beef: others

% Simmered meat and tofu

ork.
Cooking: Simmer, Bake/Roast

HFNSZEHEON\I—E RS

»

Butter and Soy Sauce Grill

Cooking: Bake/Roast
Flavor: Butter, Soy sauce

Other cutlets
Cooking: Deep—fry
Flavor: Wasabi salt
Ingredients: Beef

-FEEIES\C_TE:FL
Lightly—dried seafood
Seafood which has been hung up

Cooking: Dry
Ingredients: Pufferfish

- A dish of tofu stewed with beef or

Ingredients: Tofu, Fried tofu pouch

Ingredients: Beef: skirt, Mushrooms
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=% Kikkon

*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
*X BILHMFFELHMARKKENEMER, FEIELERIEEEMMER.,
*0]710f Z|ZHE|0f U= AXE YE= HEHQ Aoz, M E Yetst M2 e ot .1 o= AF L1 s AR JUS = JALBE, FOold| FA .

English ER% =54 ot 0f
Fried pufferfish YERT X =20 54

Pufferish lightly battered and fried in AR EEE—ER, REHME, 200 UA §ULS
oil. gzl 22|

THEES BT

Cooking: Deep—fry EEAEE 22| : §7|Ct
Ingredients: Pufferfish B#H: A ME =0

1A la carte BR Of2I7IEE
Flavor: Ponzu TRk E: M A& ES gk 22X
Ingredients: Pufferfish BH#: I ix AR 20

A la carte Bg Of2H7IEE
Cooking: Deep—fry EEAEKIE 22| : §7|Ct
Ingredients: Pufferfish, Tofu B K EiE Mz -2 EE2

Namero (chopped and seasoned seaf FEY]E Bk %I 5 LI 2

. become sticky. FETERORIEE, 2.

Cooking: Dress 2EAE® 22| : FX|Ct
Flavor: Miso, Ginger ELkE: BRrg = oF: O,
Ingredients: Perilla B &5 ME ZEXRY Y
ff-EmaEEpoY)
Fail ] Smashed cucumber salad HER 20| EtE}7|
| Cucumber crushed with a pestle and JFHAMEESESENAEARRAE EI1E 52 AIE510 £
dressed with seasoning. R FHE il R, £ XO|E2 7215t Q2.
Cooking: Dress =aAEH 2| : FX|Ct
Ingredients: Cucumber, Ume (Japar B#: =, & AR 20| Of4
(k] /KE
W Rk Shark cartilage with pickled plum WBEAKES Ao A= oA
i Shark cartilage with a dressing of 280t ENESNEENESIRE Moo daitAZ3o=2
pickled plums. H, ol g FEl [
Cooking: Pickle fr Y b ] 22| : Eo|Ct
Ingredients: Ume (Japanese apricot B#: 18 €@ S AME D4, 40 HE
€273 Il AV}
i Other snacks / delicacies Hith /hiz, K 3 o e+, TinO|
Fpris e Cooking: Raw 2EAEX & a2 4

o
Ingredients: Sea urchin, Squid B4 EBiE B AME . MHH, 2AY

'\ujSeafood which are crushed until they $FB8F2ERAETIAMAEER|IHI SjAE S DHSNE WX CHE 2
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*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
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English

BHERYEDY

Pickled vegetables

miso, mold, etc.
Cooking: Pickle

Other Japanese—style Salad

sauce—based dressing.

FHEYVF—XD—HF—554
] m Caesar salad

| Cooking: Mix/Blend

Ingredients: Lettuce

Chicken skin skewer

Bite—sized chicken skin skewered

and grilled over an open flame.
Cooking: Bake/Roast
Ingredients: Chicken: skin

R B gEE

Gizzard

A dish of spit—roasted seasoned
™ gizzards (a portion of a chicken’s
Cooking: Bake/Roast
Ingredients: Chicken: gizzard

Bonjiri(chicken tailbone meat)
A dish of bite—sized pieces of
W chicken coccyx on a stick.

M Cooking: Bake/Roast

HMiRE o<t ~HERA~

= Meatballs

1 with other ingredients and grilled.
Cooking: Bake/Roast
Ingredients: Ground chicken

Vegetables pickled in salt, rice bran,

Ingredients: Cucumber, Daikon radi:

Ingredients: Chicken: pope’s nose

¢ Ground meat or seafood etc. mixed
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*The information on ingredients and other details provided here are representative and not exhaustive.Please note that other ingredients might also be used.
*X BILHMFFELHMARKKENEMER, FEIELERIEEEMMER.,
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English B 3C ot=1 04
EHNSADXYE MFHARERZ
' I Seared ba - of& 2| of7|

Rl

A dish of broiled meat, seafood, and 1545 H, B2V BEEXEFBMEAEAXN 17|, OI|F KA So| AXYEE

vegetables. BB T R IE R R T =0 B= A2 A2 Q2.
Cooking: Bake/Roast BEAEE e8| : =Ct
Ingredients: Fatty salmon belly B @ AME A iy
A la carte BR of2t7I2E
Cooking: Dry RIEREBET 2| Ze|Ct
Ingredients: Japanese flying squid  B#: KEFEZE AME - AQXIY
RN FREY” TIERY
P ] w Assorted nigiri sushi, 7 kinds TREF R B R BE AA 77X
,,,,, Platter of 7 kinds of sushi, each TMHEEMERTLUERERAHMBER AXE A2 B o HEE o
__piece made by placing the . AFEHMNFIEFETINAES, a2 OE 7TIX| AA B E 212
Flavor: Vinegar TRk B OF: AE
Ingredients: Vinegared rice B#: R AlE . X8t
ZBEFLETOREBENHL
Hot stone rice bowl AiRER E2 gidt
' Ingredients laid over rice and cooked JFEBMEEXR L, FEAARMRMA Y=E 2 Q0 gD =£0=2 Al
J together in a stone bowl. BORIEE, 2.
Cooking: Bake/Roast RITHE & 2 : =t
Ingredients: Rice, Whitebait BH#: Bk, yFe AlZ . A K
BREBEFT(CEEN"RBZEIT)
Tai Ochazuke (Boiled rice with tea ai & a1k EFO|Xt=A|(= O] X}2H0])
A Japanese dish prepared by pouring BARYEHIE FAREE 5B M 0| A0 DHS B 2o &
hot broth or tea over rice, topped HIEEXRRLE BRLERDEME, O ZO0|LHXIE B0 HE Y&
Cooking: Cover/Add BEAE R o] B2|Ct
Flavor: Sesame sauce Bk ZHE CF: 2 A
Ingredients: Rice, Sea bream BM: Ak, e AlE A O
Buckwheat noodles served on a baml EE & M M|O| 2 AH}
A dish of boiled, chilled buckwheat —~ BEFMFZ@EAA/KEE, BEA OF HYUZHS H42 Sy MO
noodles served on a bamboo strainer 7&fERIFIE, Eets AR ®H2 22
Cooking: Boil 2EAE = 22 &4Ct
Ingredients: Buckwheat BH: & AME-HE
Dessert & CIME




