Enjoy the sophisticated high-quality Japanese interior and authentic Japanese cuisine
using seasonal ingredients ...

9 Dice Building 7F, 8 EkKimaehoncho, Kawasaki-ku, Kawasaki, Kanagawa Prefecture

n ©® 3 minutes on foot from JR Kawasaki Station
Q ® 1-minute walk from Keikyu Kawasaki Station

Hole-in-the-wall MON~FRI 17:00 ~ 23:30 (L.0.22:00. drinks L.0.22:30)
% FRI, before holidays L.O 23 : 00 (food and drinks)
1 ran )
..eStau a t.. : Weekend/Holidays Lunch 11:30 ~ 16:00 (L.O.15:30)
Kakurebo™ Kawasaki Dinner 16:00 ~ 23:00 (L.0.21:00. drinks L.0.21:30)

\ 044-221-0351 ENGLISH ll &thE
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IKRRBIRIET—ZDF A VLS5 2NR)
Ice warm aged pork loin's oil shabu shabu (2 servings)

% S B A O AR SERR I B X
Japanese Black Wagyu Beef with Hoba Miso

R ETBAEOBB AT —% Moz y—
Iron Plate Cooked Steak of Japanese Black
Wagyu Beef with Truffle Butter

DEHBLADIIHRES
Tsukuba chicken thigh meat sauce

KR RO — AR O BES
Ice warm aged pig princess roast meat stone grill

EiE R BAEOT— RN~ T~
Roasted Japanese Black Wagyu Beef with
Hishio (miso like paste)

ARHO W ESHS A8
Assortment of 5 of Today's Appetisers

FIRBFEOUTHOENL Db 2D
Assortment of 2 - Thigh and Breast - Smoked
Raw Ibaraki Prefecture Tsukuba Chicken Ham

F— AR
Assorted cheese

D MENU

¥3,000
¥2,800

¥1,300
¥1,800
¥1,500

¥1,500
¥1,100

¥990

HWRIZAXA—T T, EBEOBMERRLGEVHYE T,

MALE B DORN—TH55  ~EEFLyI oy~
Japanese Style Herb Salad with Scallops and
Maitake (hen of the woods) with Ginger Dressing

AFVT T By 2= e T HERERER E T O —F—H55
Caesar Salad with Italian Prosciutto and Chiba
Prefecture Rich Red Egg

BHEHRLIRE TEfoYaL
Chilled Peeled Tomato with Tosa Vinegar Jelly

IR E S
Hiei Yuba (tofu skin/beancurd)

BIEAVE
Oboro tofu

MEDSHRY b
Assorted 5 varieties

S A bE
Assorted 3 varieties

IR HDL WO E T
Soy-sauce Marinated Deep-fried Ibaraki
Prefecture Tsukuba Chicken Thighs

FROY—EOLTHY ~EHL. N7 T4y TiRZ~
Shimofuri Rare Salmon with Grated Wasabi,
and Truffle Dressing

*Picture may differ from actual food and drink.

AZ2—DEHITHEBL (8%) 1ZEH TN TVERAL BlE, Bl LA (¥500) ZTHEL F 9%

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

¥950

¥650
¥750
¥650
¥3,600
¥2,400
¥790

¥1,100

i
]

FThWEDI)—2aavyr

Son Crab Cream Croquettes

AR CHF &bV L B ORI T4

Rice Flour Fried Potato and Yam Fries

Wit BEET ~TRERRERE T~
Rolled Omelet using Rich Chiba Eggs, made with Soup Stock

HKIRBIRIEATH  LAHEDORWL A
Diced Dry-aged Pork Belly with Potato ¥1 ,200

B FE2 3 Lo # A S
Salt Stewed Japanese Beef Tendon

IRXLEHOLMOL  ~OOFRUEET~ (2AT)
Eel with a cow dumpling - tailoring for eating ~ (2 servings) ¥3,380

BPIA 77O DL~ RO FV LT~ 2AH)
Sea Urchin and Salmon Roe Earthen Pot Rice ¥3,780
with Fish Sauce (2 servings)

BiEE ~AEL~
Buckwheat Noodles Served on a Board with Hongaeshi Broth
‘ BRI (M- fek- WK 1)

rice with tea poured on it (Japanese dish) (Plum,
Salmon, or Cold Roe)

PO AL
Buckwheat Noodles with Dried Mullet Roe

¥790
¥550

¥1,100
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DESSERT MENU

WRIIA A=V T EBROEMERLLLEEVBHV T,  ¥XPicture may differ from actual food and drink.
A= 2—DEFTHEBL (8%) BEThTWERA, PIE, B (¥500) ZTHBL 3,

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

EBbLUbL  ~HE. T ARR~
Roasted Soybean Warabimochi (bracken-starch ¥590
dumpling) with Brown Sugar Syrup and Ice-cream

BWELNEDORPTAA
Sweet Potato and Adzuki-bean lIce-cream Monaka ¥590
(wafer cake)

DRINK MENU

WRIZA A=V T EBRORMERLLLERHVTT, ¥XPicture may differ from actual food and drink.
Ao 2—DEFITHERL (8%) IE&EINTwI AL JlE, BELA (¥500) ZIHBLE T,

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

THE R—N—F54 RiAg

Asahi Super Dry Barrel ¥580
7THe FIATLITL B Rk

Asahi Dry Premium Houjou from the Tap ¥680
=vh e

Nikka bamboo crane ¥780
S INRY =)

Chivas Regal ¥830

Moet & Chandon
Moét & Chandon

Tkt 1
Hobai Cham (sparkling plum wine)

¥950 Bottle ¥6,800

¥1,400 Bottle ¥12,000

LYY 2=k I F— XNV R
Range view Hill Shiraz Cabernet

¥800 Bottie ¥4,800

AT T4 T T IR TY—3

Nero, Davola, Feud, Derimi ¥6,400
LI a—L-Ix LR
Rangeview Hill Chardonnay ¥800 Bottle ¥4,800

FUF3I2 V=4 =qVTIY

Lunch 32 Sauvignon Blanc ¥6,000

BHEI
Tominohouzan

=30
Torikai

SO Mg
Kishu fresh plum wine

ey L AL
Brown sugar plum wine

JEVEER BB
Houou Biden Peach Wine

HETLADAM
Aragoshi Mandarin Wine

Mgk KGEE (7S5 R)
Ming Shui Daiginjo (Grass)

AL KIGHE (75 R)
Hachikaiyama Daiginjo (Grass)

KAUTTN MORKIGEE [H] (FFR)
Aizu Homare Junmai Daiginjo ‘Kiwami' (Grass)

WL ERSEIS MORKIGHEE(Z5R)
Shrine polish shine 30 minutes nine minutes
Jun Rice Daiginjo (Grass)

¥680
¥700
¥550
¥650
¥680
¥650
¥1,600
¥2,200
¥1,500
¥1,800




