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‘Appetizer
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Seasonal Salad
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Edamame
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Sashimi
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Wagyu (beef: Pork Loin Cutlet
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Saga Beef Wagyu (Beef)
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Arita Fried Chiken Saga Beef
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Deep-fried Horse Mackerel Arita Fried chicken
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tax included




Orink Menu
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Sake
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300ml bottle of Cold Sake
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Nabeshima
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Nogomi
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Koimari Saki
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Hot Sake
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about 180 cc
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about 360 cc
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A Glass of Wine
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White
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‘Sekitoba’ Potato Shochu
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on the rocks
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mixed with water
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mixed with hot water
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‘IKI-Gold’ Barley shochu
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on the rocks

KEh

mixed with water
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mixed with hot water
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‘Shichida’ Rice Shochu
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on the rocks
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mixed with hot water
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Follow us on
@takeo_oly 7
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Suntory Whisky Kakubin
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with soda
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onthe rocks
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mixed with water
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Frutt Cocktall
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Lemon  Grapefrut
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Non-alcoholic Cocktall
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Cassis &orange/Grapes/Ume
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Soft drink
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Coke /Calpico /Oclong Tea
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Orange/ Apple
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