Enjoy authentic seasonal Japanese cuisine in a space created in the likeness of a hideout.

9 Shinjuku NOWA Building 7 F, 3-37-12 Shinjuku, Shinjuku-ku, Tokyo

L ® 3 minutes on foot from JR Shinjuku Station East Exit
R ® 3 minutes on foot from Odakyu Line Shinjuku Station
® 3 minutes on foot from Marunouchi Subway Line Shinjuku Sanchome Station
® 3 minutes on foot from Keio Line Shinjuku Station

Hole-in-the-wall @ MON~FRI Lunch 11:30 ~ 14:30 (L.0.14:00)
Weekend/Holidays Lunch 11:30 ~ 15:00 (L.0.14:30)

r ran

"estau a t.. i MON~SAT Dinner 17:00 ~ 24:00 (L.0.23:00)

Kakurebo™ Oniwa SUN/Holidays Dinner 17:00 ~ 23:00 (L.0.22:00)

ENGLISH @l EhER/
MENU S
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B OAN RN X
Japanese Black Beef Grilled with Hoba Miso

REBAFOVTu—AD AL ~HR BT ~
Japanese Black Beef Ribeye Steamed with
Homemade Sesame Sauce

BB TO—ZAD T XX
Japanese Black Beef Ribeye Sukiyaki

BOENCIORVTL BEETLYY2EYTLIDOHNTL—BIE T
Stewed Peeled Tomatoes with Tofu Skin and
Fresh Mozzarella, in a Caprese Salad Style

DUFTERDOH Ny F 3
Tsukuba Akane Dori Chicken Carpaccio

i OR R
Deep-fried Sweet Prawn in Namban Sauce

WoEBBEDN—=xhoy  ~2HOHBY — AR~
Bagna Cauda of Specially Selected Vegetables
Served with Two Kinds of Cold Sauce

21 BYKRELIFFA M L OREH 55
Japanese Salad with Two Shades of Red
Daikon and Semi-dry Tomatoes

HEEDRRIEY &b
ONIWA's Assorted Smoked Foods

¥950
¥850
¥1,390

¥990

¥1,300

HWRIZA A—T T, EBEOBMERLRLGEVHIE T,

*Picture may differ from actual food and drink.

A= 2—DEFITHEB (8%) & TN TVT A Yk, Bl (¥500) L —¥2H 5%) Z2THBLE TS

*Consumption tax(8%) is not included in the menu. We charge an extra fee for the appetizer (¥ 500) and the service (5%)

F—RXERFATN—YDEEY &b
Assorted Cheese and Dried Fruits

1 F DTN SHEEY b
Assorted Five Varieties of Fresh Fish

EBOMLUBEET ~TREEREREF~
Japanese Rolled Eggs with Prime Skipjack Tuna,
Using Chiba Prefecture's Rich "Red Eggs"

RIEE D IE T UL WL C
Ibaraki Prefecture Tsukuba Dori Chicken with
Pepper Grilled on a Lava Plate

IR IR BRI T — AR D TR RE X
Dry-aged "Buta-hime" Pork Grilled with Herbs

T2DEROH SR
Broiled Japanese Flying Squid

RRITE S 3 WAVASTOVGF W1 E AN/ S S
Braised Dry-aged "Buta-hime" Pork Belly Served
with Chinese Bread

FThOLED 2 —2a0y4
Son Crab Cream Croquettes

FIRILOTHDLDHONEIIT
Deep-fried Tsukuba Dori Chicken Thighs

ZIEBYDORT 74 HOHTRERZ

Special French Fries Served with Karasumi Salt

B ELPRIKT— ADHHUISABNT  ~AFRAE T+ 72 — A~
Deep Fried Vibrant Vegetables and Aged Pork Loin Sandwiched in
Lotus Root Slices, with Homemade Japanese-style Fondue Sauce

BHEE LB O SHRERREL
Steamed Naoshichi Sea Bream from Kochi Prefecture

KiBRIET— 2D L e S %5
Shabu-shabu of Pork Loin Aged in Freezing Temperatures

HEEE  IEHBLL
Seafood Rice Bowl

RFELXZDPEEXBITEYHERK
Soup with Eel and Small Fish Rice Ball

B ER Sk B DR X AA T (2~3 N\ Hif)
Rice Cooked with a Variety of Ingredients in
Nambu Ironware (For 2 or 3 People)

FHOWREE AEL
Seasonal Soba Noodles Served with Hongaeshi Sauce

‘ BT (Hi- BB XD A DD T R)
rice with tea poured on it (Japanese dish) (Plum,
Salmon, Baked Cod Roe, or Karasumi)

¥3,000
¥2,400
¥1,390
¥1,250
¥1,850

¥790
¥650
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DESSERT MENU

WRIIA A=V T EBROEMERLLLEEVBHV T,  ¥XPicture may differ from actual food and drink.
A a—DOEFUTHER (8%) IZ TN TVFEAL BlE. BaLAC (¥500) EH—E 28 (5%) ZTHBLF 3

*Consumption tax(8%) is not included in the menu. We charge an extra fee for the appetizer (¥ 500) and the service (5%)

HLEEE IafyurL AR
Almond Pudding with Coconut Ice Cream

¥650
¥650
¥650

IATVLYVTA4TIA
Espresso Tiramisu

FEY Tk BBk
Handmade Kuzumochi Cakes - brown sugar flavor

DRINK MENU

THEFTATLIT7 2050 ()
Asahi Dry Premium Hojo (draft)

YEHIOIRE ] (R A=)
Kohaku No Toki (draft)

EL- LYY VRV BT TUNRYTIV

Moét & Chandon Moét Imperial

Grass ¥1 ,400 Bottle ¥12,000
ks k- 3L

Hobai Cham (sparkling plum wine)
Grass ¥950 Bottle ¥6,800
LoV 2= ¥ T— A ANV

Range view Hill - Shiraz - Cabernet

Grass ¥800 Bottle ¥4,800
¥6,400

¥780
¥780

AT+ T T2y RTY—3

Nero d'Avola Feudo d'Emili

|2 ZZY A
Range view Hill - Chardonnay

arass ¥800 Bottle ¥4,800
¥6,000

¥780

¥830

GUF32 V=54 =qrIIv

Ranch 32 Sauvignon Blanc
=y Kk

Nikka Taketsuru
=AYV IXFT

Chivas Regal Mizunara

WFIEA A=V TF, EBEOBMERLRLLERHYFET, ¥Picture may differ from actual food and drink.
A= 2—DEFITHED (8%) IEHEThTVERA B, Bl (¥500) ¥ — 24 5%) Z2THBL T,

*Consumption tax(8%) is not included in the menu. We charge an extra fee for the appetizer (¥ 500) and the service (5%)

FOMPEN  ME
Kishu fresh Plum wine

¥600
¥680
¥680
¥650
¥680
¥680
¥1,800
¥2,200
¥1,500
¥1,800

MERT  EAEAEIN
Baiko Hyakunen Plum Wine

R il
Phoenix Mida Momomo Sake

HOTLADAM
Akogoshi orange sake

BREI
Tominohouzan

Kufil
Torikai

WIgHEA KGR (75 2)
Meikyoshisui Daiginjo (Grass)

S KIGRE (75 2)
Hachikaiyama Daiginjo (Grass)

ZEHEEN SOR K T8 (752)
Aizu Homare Net Rice Daiginjo "Poles" (Grass)

WL BEZHIS MR KGR (5 R)
Shrine Polish Shine 30 Minutes Nine Minutes
Jun Rice Daiginjo (Grass)




