Alacarte menu ~7 7 ANV P A= a2 —~

YAKITORI (Charcoal-grilled chicken skwers) ~F kKBES~

© B FHH 7H  Omakase Yakitori 7skwers

¥2,800

© B FHH¥ 58 Omakase Yakitori 5skwers

¥2,200
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Please order omakase skewers for the number of people.

Please tell us if there are any parts of the chicken you don't like.
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If you order skewers individually, please order a minimum of 5 skewers per person
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Neck(salt/sauce)

Thigh and spring onion(salt/sauce)
Sori chicken oyster(wasabi/sauce)
Tenderloin(wasabi/plum)
Breast(wasabi/grated radish Ponzu)
Thigh(salt/sauce)

Belly part(salt/sauce/ grated radish Ponzu)
Sholder(wasabi)

Wing (salt/spice)

Wing stick(salt/spice)

Breast bone (salt/spice)
Tail(salt/spice)

Skin(salt/sauce)

Ground meat(salt/sauce)

Ground meat cheese

Tenderloin Mentaiko(spicy fish egg)

Lymph (salt/sauce)

Gizzerd (salt/spice)
Heart(salt/sauce)

Liver(salt/sauce)

Aorta(salt/sauce)
Kidney(salt/sauce)

Fallopian tube(sauce)

Quil eggs

1 8 1skewers ¥350 ~ ¥500



Chicken sashimi(raw chicken) ~ &L ~

SEARI X BRI LY A2 Assorted Chicken Sashimi  ¥1,800
JH#I L Liver sashimi  ¥880
VRl L Heart sashimi  ¥880
X X HREA~< Tenderloin sashimi  ¥880
$oNHE 2 — x| 5 Kishu duck loin sashimi  ¥1,300
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Please do not order if you are unwell.

The chicken sashimi is raw, so please eat it soon possible.
A la carte dish ~&5h~
EH D b 7272 % Date chicken thigh Tataki ¥1,200

PFEBEDRDOL 2L 2R ~E5 20T~

Chicken breast syabusyabu~raw sea urchin(uni) on top~ ¥1,200
fCMHE 7 — 22 Roasted duck loin  ¥1,200
DEEMFRE N L ) REDOFRE Y 7 & Aizu chicken prosciutto and seasonal fruit salad
L N—D~=—Z } Chicken liver paste ¥800
7 %7 2777 7 v Foie gras flan  ¥800
AT b ¥ 7 X Potato salad ¥700
Zn—> F= b} Fruittomato ¥700
WEYHBoZ 7Y —LF—X Smoked radish pickles with cream cheese ¥700
Mgk, Cartilage with plum sauce  ¥650
EYE Y &+ Assorted Japanese vegetables pickle  ¥550
w1 U KiE T Pickled celery ¥500

EZ Y ¥ — F — Chicken jerky ¥500

¥850



Charcoal grilled vagetables ~ & kK BEEFR ~

JFER Lv»7z1F Shiitake mushrooms ¥680

K Yam potato  ¥600

JiESE & 9 535 L Made in Kyoto green pepper  ¥600

AH DR KBEEFS Today’s charcoal-grilled vegetables  ¥650

Fried food ~45 ¥~

v v « KFC(KIBITAKI FRIED CHICKEN)~}F U =27 /7 7 L~
New KFC( KIBITAKI Fried Chicken) ~The aroma of truffles~ ¥1,200

%\ 7- CJEHF Deep-fried tofu  ¥580
Closing meal ~ <}~
w AL —7 4 & Duck curry rice  ¥800
w 5H ¥ 7 — * v Chicken soup Ramen(noodle) ¥800
e R’ KBEBICE Y Charcoal-grilled rice balls ¥600

BEBICE D 13D 4 OFIBLRFA Z THE 72 L £ 5

It takes a little longer to cook.

Dessert ~F5 % — b ~

IREBET v ZN~T 4 AUSZ~

Charcoal-grilled waffles~with ice cream~ ¥800
= HZEHE Y A Original pudding ¥600
B %7 4 X Black sesame ice cream  ¥500

W4 ¥ —~<v b Yuzuice cream ¥500



