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Hida Beef and Nattoku Pork Shabu-Shabu Hot Pot [/ff 1"
Enjoy local Hida beef and Nattoku -Eon fromypigs,which were j

fed orﬁgatto for a rich umami flayorMihese meats aqe'{a //
delicious: r‘r'fétch with oup spec:ally seasonedib (S”‘é‘rved s‘f

for 2 people or more) .\ ﬁ.
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White Fish and Grated Daikon Radish Hot Pot

Sea bream fillets are served with a specially-made
dashi broth and plenty of grated daikon radish for a
refreshing taste.

(Served for 1 person or more)

Refreshingly Sweet Masterpieces
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Ice cream Lemon Sherbet Orange Sherbet
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DINING MENU

Night hours 6:00pm to 11:30pm
Last call 11:00am




“Bire&t*frﬁ*hﬁheﬁburce! L
Fresh Seafood Sashimi.
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Fresh-fried Ebisen Shrimp
Crackers

Perfect as a complement to
adult beverages or as a snack
for kids.
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Tsukuri 3-kind Assortment
An assortment of three kinds of fresh seafood. A quick and
convenient way to try tsukuri-style sashimi.
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Lean Horse Meat Sashimi
This lean horse meat sashimi has the delicious flavor

inherent to horse meat.
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Kirizuke Pickles

Turnip and Chinese cabbage.
These pickles are local to the
Hida region.
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Tako-wasa (Wasabi Octopus)
Hokkaido-caught octopus
seasoned with wasabi.
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Sake-steamed Japanese

Littleneck Clams

Bursting with aroma and
tastiness. This selection also

goes well with wine.

A selection of light favorites
that make the most of their ingredients.
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Tsukuri 6-kind Assortment
An assortment of six kinds of fresh seafood. This assortment

features fresh seasonal fish acquired daily.

Assorted Tsukemono
(Pickled vegetables)

An assortment of our own
house-made tsukemono
pickles. Delightfully crunchy!

Cheese 3-kind Assortment
An assortment of cheeses that pair well with wine,
whiskey, and other Western-style adult beverages. . g
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Irresistible Sesame
Salt Cucumber
A delicious dish made with fresh

local cucumbers seasoned with
salt and sesame oil.

: f . ']

2 ¥380

[FFIE—I]DOBHIC. O TLETORE,

bean Edamame
Fresh-boiled edamame, the go-to choice for when
you start with beer.
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Bursting with Color!
Fresh, Crisp Vegetables
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Pork Shabu-Shabu Salad
with Sesame Sauce

Relish a generous serving of
vegetables along with the pork.
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Crispy Spring Roll Wrapper Salad

The spring roll wrappers are deep-fried until
crispy.Crush them and mix them with the salad
for a delightful combination of textures.
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White Fish Carpaccio
with Truffle Oil Aroma

Fresh sea bream accented wi
luxurious truffle oil.
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Assorted Prosciutto and Salami
An assortment of full-bodied prosciutto
and ltalian salami

Tofu Salad

Light and satisfying, and topped with a special

dressing.

A recommended selection - low-calorie, too.
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Smoked Salmon
Light and tender salmon with an exquisite smoky flavor.
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Sakura Shrimp and

Seafood Salad

Savor the flavor of tuna
differently from sashimi.
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Tomato Salad

Slices of bright red and juicy
tomatoes.

Self-Served Potato Salad

Mix the mashed potatoes with
mayonnaise and enjoy!

Tantalizing Aromas
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Pictured serving presentations
are dramatizations.
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Hokke (Atka Mackerel)
This filleted Atka mackerel is thick, moist, and has the perfect amount of fat.
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lka-yaki (Grilled Calamari)

Calamari dipped in a special homemade sauce and grilled until
fragrant.
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Beef Tendon with Ponzu Sauce
Enjoy the refreshing taste of Hida beef
tendons with onions and ponzu sauce.
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Deep-fried Kara-age Gizzards
The chewy texture makes it hard to stop
eating these! An abiding favorite.
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Shrimp and Shimeji Mushroom Ajillo
A standard at Spanish tapas bars. The &

fragrant olive oil and garlic and the ¢
texture of the prawns are sure to delight. i
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Umaki (Rolled Omelet with Eel)
A delicious dish of eel wrapped in an
omelet flavored with plenty of dashi.
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ashimaki Rolled Egg Omelet

Our proud creation, offering a fluffy texture
and using dashi broth made with
uncompromising commitment.
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This local selection from Hida features "E’L{‘ vzr
items grilled with miso over low flame ﬁB
atop a magnolia leaf. "’*
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Assortment of Five Appetizers

We suggest these appetizers to kick off your meal
with an alcoholic beverage. The assortment includes
a selection of today’ s featured delicacies and side
dishes.
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- - Renga Yoko-Cho Shrimp Mayonnaise
HomemadeCGirilled Ch/_cken Tsukune Plump shrimp deep-fried until crispy and tossed in aurora
Our own house-made chicken tsukune meatballs, sauce.

light and fluffy with plenty of Chinese yam.

F—AR LA ¥850
oo R DF—XEBEWEFHE,
Dashimaki Rolled Egg Omelet with Cheese

Dashimaki rolled egg omelet made using a
generous portion of cheese.
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Seared Salmon Mayonnaise Ponzu

Delicious salmon is lightly seared and finished
with a mayonnaise sauce.
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Tender Deep-fried Baby Potatoes — »77 o
We take sweet-and-spicy stewed baby potatoes
and deep-fry them. The soft, warm flavor is
sure to soothe.
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For When You're Really Hungry!
A Rich Line-up!

300¢ ¥8,430
D R 27— % 2002 ¥6,050
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Meat and Asparagus Rolls Tsukemono Steak "

This item features an entire stalk of asparagus In this dish local to Hida, tsukemono-pickled Chinese cabbage is 7

wrapped in meat. The asparagus and meat go grilled, placed on a hot iron plate, then covered with an egg from a &

together excellently for a wonderful flavor local farm. 2

sensation. a - L - :
e " o :
"2 : ——— _ ’ Hida-Beef’Steaik 300g / 150g-
“~ - S e - : et orandioeef that's the pride o? the Hida region.

Authentic flavor served with :yqug@ Sifg*commitment that extends even to how it's cooked.
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Hida Beef Roast Beef

Savor the delicious flavor of the iy
succulent and tender meat in this g, e
sumptuous selection. =

FBAEA Y~ >3 — 71505 ¥1,030
%%ﬁﬂ%{@ AT 7 FREHGF ZERICESTZNIN=T AT o ),
oDk )| Hamburg Steak with Hida Beef 150g

mEBEox~7)7, ¥1,790 A hamburg steak that makes lavish use of Hida beef.
Amazingly juicy.
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Beef Prosciutto Yukhoe g SH _ . s
Prosciutto is minced and finished with Chinese DRERMPKRE/-XTHAEL g'j;z:)'[é“i—goiﬁc:%@

sauce to create a Yukhoe style dish. EHV) &N,
Pork Kimchi Dak-galbi

Chinese-Style Fried Tofu

with Mapo Sauce Dak-galbi of pork kimchi and
Enjoy deep-fried tofu with plenty of cheese. The spicy-hot
Chinese-style mapo sauce and flavor also makes it superb as a
plenty of minced meat. side dish to snack on.

Gifu-raised Pork Spareribs
Spareribs of Buono Pork, a type of pork produced
in Gifu Prefecture.
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Pork Chop Steak
A juicy, flavorful pork loin flavored
. with a homemade ketchup-based

sauce. ¥2’360

N EF275—% x920
R ERTDIEEEESIZLT,

Chinese Yam Steak

A steak of Chinese yam cooked in
special sauce. Light and flaky, yet also
crisp.
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Oil Sardines
Brine-pickled sardines stewed in oil.

SN F—BE)EhE . F—
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Wiener Assortment

An assortment of five kinds of wiener
sausages. These also include
cheese-flavored and spicy wieners for
you to enjoy.

Melt-in-your-mouth Hida beef in bite-sized portions. 3 :
A filling popular favorite that's sure to satisfy. —
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Fish and Chips \

Deep-fried whitefish and French-fried potatoes.
A snack that could whet the thirst for more beer or wine.

to Crispy Deliciousness

BN Y 21y 2 -
REEDEHELC eV bOHEBVLVWany s, ¥00()
Japanese-style Croquettes with Hida Beef

These feature the deliciousness of Hida beef and the sweetness of
mashed potato.
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Fried Chicken with Red Turnip Tartar Sauce
Savor our special fried chicken flavored with a special tartar k
sauce made using Hida's pickled red turnips. {i
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Scallop Fritters
Western-style tempura bursting with
tasty scallop flavor.
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Deep-fried Kara-age Tebasaki

Chicken Wings
The sweet-and-spicy sauce will leave you
wanting more!

A S5 REL ) B
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Nori-flavored Chikuwa Tempura

A popular dish at Japanese pubs! Enjoy
with ponzu sauce.

¥600
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Kushi-katsu (Pork Skewers)
Kushi-katsu - skewered of breaded pork -- deep-fried to

piping-hot crispness.
Season as you like with two kinds of Worcestershire and tonkatsu sauces.

FeBALRE A 7y %600
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Hida Beef Minced Cutlet
A crisply cutlet packed with juicy minced Hida beef.
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Deep-fried Kara-age Tebasaki

Chicken Wings
The sweet-and-spicy sauce will leave you
wanting more!

—BHFITFEY ¥600
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Mixed Bite-size Deep-fried Kushi-age
Skewers

A wide-variety mix of six kinds of kushi-age
skewers. They go great with wine and sour
cocktails.

¥710

% ¥600
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Skin-On Potato

Wedges (Truffle Salt)
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¥740
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Sliced Meiho Ham
Made in Gujo Hachiman in
Gifu Prefecture, Meiho
Ham is renowned for its
quality.

Deep-fried Kara-age
Nankotsu(Cartilage)

The crunchy texture is
addictive!
A substantial snack.
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Onion Rings

Rings of sliced onion
cooked crisp.

A fried-food standard.

ATAVIF—AT T4
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Fried Cheese Sticks
Fried to a crisp on the
outside, with gooey cheese
on the inside.

TEPHELE ATDRIS RN EHhEE L,

Tempura Assortment
An assortment of popular tempura selections,
including prawns, vegetables, and more.

French Fries (Salt)

Enjoy crispy fried potatoes with
delicious truffle salt.
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Teppan Naporitan
A time-honored favorite in Japan,

teppan naporitan is spaghetti and
vegetables in tomato sauce of resting on = <
a bed of egg in a hot iron plate. T

¥1,140
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'! Fungi and Japanese Littleneck Clam Peperoncino
| Pasta fragrant with the aroma of Japanese
. littleneck clams and garlic.

Slow-stewed for deep,
rich flavor that's irresistible.
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Japanese-Style Pot-au-Feu with Hida Beef

A warm dish made with simmered Hida beef and
local vegetables.
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Pork Kakuni
Cubes of pork stewed to soft, melt-in-your-mouth
tenderness.

Oden

Our oden contains seven ingredients—
daikon radish, egg, deep-fried fish paste,
chikuwa, konjac, knotted kelp, and
deep-fried fish balls.
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A Rich Variety Is Available
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Tonkotsu Ramen

Boasting a refined flavor created by
slowly simmering pork bones,
chicken bones, Hidaka kombu,
ginger, dried sardines, and other
ingredients.
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Curry Udon

A sumptuous selection loaded with

chunks of Hida beef and available
nowhere else.

Y EA ¥1,080
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Niku Udon
Udon topped with robustly seasoned
Hida beef.
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Namban-style Duck Udon
Bursting with the tasty flavor of welsh
onions and duck. This selection fully
embodies our spirit of heartfelt hospitality.
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Kitsune Udon
What gives this its commanding flavor is our own house-made
deep-fried tofu pockets.

Fuid, 7 — 2> ¥850
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Japanese-style Ramen

Featuring a soup made by simmering chicken bones,

Rishiri kombu Hidaka kombu, ginger, dried sardines, and other
ingredients.

5 Z1E ¥950
EEDEEEDWVELE— T
Zaru Soba

An opulent selection featuring the aroma
and flavor of soba.
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Shanghai-Style Teppan Yakisoba
Yakisoba made with generous amounts of scallops, shrimp,
and squid, and finished with oyster sauce.
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|_As a Meal, or As an to End the E Evemng
Volume That's Sure
- to Satisfy!
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Stir-fried Rice with Hida Beef
Made using a lavishyportion of Hida beef. Rich flavor
in a substantial servingy
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Shigure Ochazuke

Shigure (sweet soy-stewed
Japanese littleneck clams) is a
long-time standard in ochazuke, a
simple disk of hot broth over rice.
Tastiness that warms and soothes.

L5 33RET %600
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Shake (Salmon) Chazuke

When you just want something to
take the edge off your hunger, or to
finish up the evening, this bowl of
flaked salmon and rice in warm
broth is the perfect choice.
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7-piece Nigiri-sushi Plate
Made using seven topping
standards.

Enjoy fresh ingredients direct
from the market.

RSBV FAIE
¥1J00
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Hida Beef Nigiri Sushi (3 Pieces)
Carefully selected cuts of beef,
lightly seared and served on sushi
rice.
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¥1,570

¥1,460
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Conger Eel Tempura and Tempura
Fritter Rice Bowl/

A gorgeous rice bowl! topped with a
large conger eel tempura and two
shrimp tempura.

¥920
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Koboshi Sushi Topped with Seafood

A hearty sushi dish with a variety of fresh seafood toppings on a nori roll.

EABOMERAREFET ¥1,190
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Tonkotsu and Ume Maki-sushi

A combo featuring deep-fried breaded
cutlets of Mino Kenton pork with Nanko
ume plums.

The refreshing tanginess of the plums
accents the tasty flavor of the meat.

T B4~ 2 BR ¥1,980
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Hida Beef Rice Pot
Indulge in a steaming hot rice pot with sweet and spicy Hida beef
(Takes about 40 minutes to prepare)

5{/-

AELFSBORPH Y
nosicLabrnEs. ¥600
Ochazuke with Nanko Ume Plum
and Shiso Leaves

The refreshing flavor of shiso and

Nanko ume makes this bowl of rice
in hot broth a mouth-filling treat.
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Yaki-onigiri

Tasty rice balls, soft and fluffy, and
redolent of the rich flavor and the
aroma of grilled soy sauce. A simple yet
delicious way to wind down the day.
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Katsu-don

We take pride in the flavor of this rice
bowl! topped by a deep-fried breaded
pork cutlet deeply flavored with our
special sauce. Generous portion size.
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Oyako-don

The interplay between the
fluffy moist egg and crispy
chicken topping this rice bowl
is superb.

EEHRCAE A Fuﬁ;m
RIVEBIERTT,

Hida Beef Bowl!

Sure to satisfy! A must-try
dish featuring the finest Hida
beef.
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