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DRINK MENU
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FRITTER

APETIZZER

FOOD MENU

e Assorted Fritter Plate

5kinds 1000 (1100)
(Vegetables , Meat & Fish combination) 7 kinds 1400 (1540)
e |[talion Fried Pizza 950 (1045)
Margherita
Quattro Formaggi
Prosciutto crudo & Mascarpone cheese
® ala carte
Lamb ramp cutlet with mimolette cheese 1200 (1320)
Deep fried octopus 900 (990)
Deep fried horse mackerel with homemade tartar sauce 900 (990)
Ground WAGYU meat & pork cutlet 1pc 400 (440)
Porkhum & Cheese cutlet 950 (1045)
Fried juicy chicken KARA-AGE 800 (880)
Fried sweet potato with honey & Gorgonzolla cheese mousse 900 (990)
French fries (Japanese pepper & sweet chili, sour cream)
or (truffle & cheese) 700 (770)
Zeppoline 600 (660)
Pickled green olive with kelp 300 (330
Marinated red cabagge with kaffir lime flavor 400 (440)
Pickled zha cai with garlic & chili 600 (660)
Boiled green soybeans (salt) 300 (330)
Fresh cucumber (with miso paste or pickled plum paste) 400 (440)
Bamboo shoots Ramen flavored 500 (550)
Seared dried ray fin 600 (660)
Spicy cod roe “MENTAIKO” 600 (660)
Dried TOHU ethnic style 700 (770)
Quail eggs , soysauce pickled with leek & sesami 500 (550)
Cheese terrine with dry fruits & nuts 800 (880)
Assorted Cheese (3 kinds) cracker ¥200- 1200 (1320)



A LA CARTE
MEAL

SALAD

MEAL

DESSERT

Seared beef hearts carpaccio

Shrimps Frits with mayonnaise

Omelette with salmon roe & grated radish

950 (1045)
1100 (1210
1200 (1320)

Boiled pork with Kimchi 800 (880)
Agedashi Tohu, with Bolognese souce 800 (880)
Boiled gyoza with Porcini mushrooms soup style 800 (880)
Oven baked gnocchi with quattro formaggi 950 (1045)

Salmon mi cuit with salmon roe & oeuf maiyonnaise

Beef omusan salad with basil & walnuts

Ahi-poke with kimchi

Ocutopus & avocado wasabi soysauce flavor

Stewed diced pork & fresh coriander
Arugula salad with balsamic vinegar

Broccoli Ario Orio

Fresh pasta with cheese & black papper
Amatriciana (short pasta style)

Ari-Oio & Seaweed pasta

2500 (2750)

850 (935)
850 (935)
850 (935)
850 (935)
700 (770)
700 (770)

1200 (1320)
1200 (1320)
1000 (1100)

Risotto with Oyster & basil ,Yuzu 1200 (1320)
Ru-ro-han (Taiwanese dish of pork stewed in soy & rice) 700 (770)
Rice ball (salted plum/mentaiko) 300 (330

Amicono’s Gelato Seasonal flavor
Tiramisu on Japanese Wafer cake

Apple Pie NISHOKU style

FOODMENU
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*Meal menu extra Large size add ¥400-.

400 (440)/1kind, 700 (770) /2 kinds
600 (660)
600 (660)

% ( )Tax-included Price.
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NISHOKU

DRINK MENU

DRAFT BEER Draft Beer Premium MALTS KAORU Ale 600 (660)
LEMON SopouRrR Fresh squeezed Green Lemon sour 600 (660)
Unrefined Organic “SETODA” Lemon sour 600 (660)
Chartreuse (Herb Liqueur) Lemon sour 650 (715)
Dry Gingerale Lemon sour 650 (715)
Spices & Lemon sour (Cinnamon,Cardamon,Vocka,etc.) 650 (715)
Rosehips tea Lemon sour 650 (715)
Tropical fruits Lemon sour (Passion fruit,Pineapple,Mango,etc.) 650 (715)
_ Earl grey tea Lemon sour 650 (715)
“UJI” Green tea Lemon sour 650 (715)
Seasonal sherbet Lemon sour [SAKURA] 850 (935)
SAauRr Tomato sour (Shouchu with tomato juice) 600 (660)
Home made pickled ginger & Perilla sour 600 (660)
Pickled plum & Shiso mint sour 550 (605)
Calpis sour (Shouchu with calpis soda) 550 (605)
Japanese Craft Gin SUI with soda 600 (660)
HIGH BALL  Whiskey (Kaku) High ball 550 (605)
Citrus High ball(Orange,Lemon) 650 (715)
Harb High ball (Chamomile,Thyme,Rosemary) 650 (715)
Spices High ball
(Glove Juniper berry,Cardamom,Star anise,Sichuan pepper) 650 (715)
Ginger High ball 650 (715)
Chita High ball 750 (825)
Yamazaki High ball 800 (880)
Hakusyu High ball 800 (880)
AoHigh ball 800 (880)
CHu-HI Shouchu with UZI Matcha tea 600 (660)
Shouchu with Oolong tea 500 (550)
Shouchu with Jasmine tea 500 (550)
Shouchu with Earlgrey tea 550 (605)
Shouchu with Corn tea 550 (605)
Shouchu with Homemade Chai 600 (660)
DRINK FOR STAFF 500 (550)




WINE

S AKE

SHOucHU

FRUITS WINE

Natural Wine(House Wine) Glass
- Decanta(500ml)
Decanta(1000ml)
Selection Natural Bottle Wine

Seasonal JYUNMAI SAKE ask for staff
SAKE soda

Potato )Dorogame
Potato )Akarui Nouson
Barley)Dorogame

—_~ ~ ~

Barley)Tokujyou Taimei
with Rock ice , with Water + ¥0 / with Soda + ¥50

Organic Apple cider
Homemade Sanglia (White or Red)

+ YUZU flavord liqueur

ALCOHOL FREE
COCKTAILS

SDOFT DRINK

Japanese Plum flavord liqueur

Creme de CASSIS de Dijon [French}
Peche de vigne [French}

with Rock ice , with Water + ¥0 / with Soda + ¥50

Blueberry X Cardamom
Guava X Peach X Ginger
Harbtea X Lemon

Fresh squeezed “SETODA” Lemon squash

Non-Alcohol Organic Apple cider (250ml bottle)
Coca-Cola

Dry Ginger ale

Orange juice

Calpis (with wateror soda)
Homemade Craft Chai

UZl Matcha green tea
Oolong tea

Jasmine tea

Corn tea

Non alcohlic beer

Please order one drink per person.

g DRINKMENU

NISHOKU

600 (660)
2,200 (2420)
4,000 (4400)
ASK
ASK
600 (660)
500 (550)
650 (715)
500 (550)
650 (715)
600 (660)
600 (660)
600 (660)
700 (770)
700 (770)
800 (770)
700 (770)
700 (770)
700 (770)
500 (550)
1100 (1210)
400 (440
400 (440)
400 (440
400 (440
500 (550)
500 (550)
400 (440)
400 (440)
400 (440
400 (440

¥ ( )Tax-included Price.



