K B gE . — BRI Charcoal grilled YAKITORI

B 5 (Chicken)

RENW
NEGINIKU
Leek&leg meet

280

TIPS
TEBASAKI
Wings

280

FAED
BONBOCHI
Tail
260

L
TORI-NANKOTSU
Chicken cartilage(soft)

280

)
SESERI
Neck

300

280

boh
TOMATOS
rolled in Bacon

280

F—X

CHEESE

Green pepper
stuffedwith Cheese

300

4 g X (Beef)

-
GYU-KUSHIYAKI
Beef

380

el
SHISHITO-NIKU
Small green pepper & meet

280

RO
SUNAGIMO
Gizzard

280

o<1
TSUKUNE
Chicken meetballs

280

(&)
HATSU
Heart

260

PEICEES
TAMAGO
Quail eggs
260

e
UME-JISO
Plum & perillaa

280

Sy
ENOKI-DAKE Mashroom
rolled in Bacon

280

EHONR—T0V %
MOTI-BACON
Rice-Cake rolled in Bacon

280

BEl I— A YAKITORI course(5K)
1400

MNUD
KASHIWA
Chicken meet

280

[0)4¥;3
HINAGAWA
Skin
280

A
TORI-REBA
Chicken liver

280

e
TORI-MOTSU
Chicken giblets

280

Vel A%

TANUKI

SHIITAKE mashuroom
stuffed with minced meat

300
L)
NATTO

280
TAINT
ASPARAGUS
rolled in Bacon

280



i K B gE . — BRI Charcoal grilled YAKITORI

H&X# (Homemade)

XOFEHIS HoObT AT—IF—A
SATSUMA-AGE ATSU-AGE Smoke Cheese
Fried Tofu
300 300 350
Wik (Sea food)
INTA DRH AR
HARASU TSUBU-GAI IKAGESO
Salmon whelk cuttlefish
280 320 260
13 (Vegetable)
FARA IZAK BENE
GINNAN NINNIKU DANSYAKU
Ginkgo Nuts Garlic HOKKAIDO-Potatos
280 260 380
hE HE Lz
NEGI SHISHI-TOU SHIITAKE
scallion Small green pepper Mushuroom
< 260 260 260
INZFERE
KO-TAMANEGI
Petit Onion
250
—h(a la carte)
IV OHEAFIZ YL KEXDY
Cucumber&plum pulp SALAD , SUI-GYOUZA
, boiled dumpling in soup
530 780 650
NRDA) =T AV FIZ WD IRFE HERERT N ZA
TOMATO with Olive-Oil TAKUAN Homemade
rolled in Bacon Smoked Radish Poteto SALAD
530 530 550
- BREIT 3D BEEHIZEY BARIAT
1 TSUKEMONO YAKI-ONIGIRI CHAZUKE(Broth base)
/ grilled rice ball
y 350 -U»17 in salmon g5
500

-Hg¢ pickled ume

BEk I— A YAKITORI course(bK)
1400
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