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Hideshi Kato

Born in 1973. 1 trained at CPuB(isﬁing Club Kaikan in Hotel New Otani and Alberco Bamboo
in Hakone and encountered te}a}aanyaﬁi while woréing at a hotel on Awaji Island.

He has worked at the Consulate genem[ofja]oan in CMa[aysia and the Japan Emﬁassy

in Jamaica and has also worked as a cooking instructor in Bahrain and Kuwait.

illfter fearning kaiseki cuisine at Kurama in Omiya, he oversaw the OSAKA Kitchin Singayore store.
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[COURSE]

CHEF'S FOOTPRINTS COUASE

¥7,100 (7,810)

7 Appetizer Recommended by Owner
Grilled Sesame Tofu
Tompeiyaki
Chef Recommend Dish
A5 Wagyu Beef (female) Steak
Okonomiyaki
Today’s Dessert

A LITTLE TRIP AROUND THE WORLD

STANDARD COUASE
¥9,000 (9,900)

7 Appetizer Recommended by Owner
Grilled Sesame Tofu
From the dish of the world Partl
From the dish of the world Part2
A5 Wagyu Beef (female) Steak
Okonomiyaki
Today’s Dessert

A LITTLE TRIP AROUND THE WORLD

SPECIAL COUASE
¥12,500 (13,750)

7 Appetizer Recommended by Owner

Grilled Sesame Tofu
Special dish#1
Special dish#2
A5 Wagyu Beef (female) Steak
Okonomiyaki
Today’s Dessert
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EoOFPty - 5,100 H (5,610)

Trial Set

v 7 BENIOEIR T & 7 Appetizer Recommended by Owner
AHD® Y  Chef Recommend Dish
AL R4 27—+ A5 Wagyu Beef (female) Steak

{rmx] COLD APPETIZER

LA 900 4 (990)

Pickles

S I7DEEF SRS K 1,900 9 (2,090)

Chef Recommend Salad Assorted

HISK 7 FHEE O (1 #60) 1,800 F4 (1,980)

7 Appetizer Recommended by Owner

[ii3%] WARM APPETIZER

& AT R 900 14 (990)
ompeiyaki

ot 2 BRSO 1,900 [ (2,090)
Grilled Sesame Tofu

KR T DR KGR 1,900 1 (2,090)
Charcoal-grilled scallops

A ATV INR— 1,800 F (1,980)
Squid Arms Butter

1% e Y 2,000 1 (2,100)

Beef Tendon with Cabbage
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Sauce Yakisoba

0 ray —2aEaz2d

Spicy Yakisoba

g AHhL—Fizdzd

Beef Tendon Curry Yakisoba

(Z@b ] RICE

H A

Rice

=V w34

Garlic rice

1,200 1 (1,320)
1,400 4 (1,540)
1,700 4 (1,870)

300 M (330)
1,700 4 (1,870)
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2 o3V T 4 3,100 14 (3,410)
Chicken Confit
AR H D O 3,100 14 (3,410)

Today's Pork Dish

A5 fIHMEY —04 v 27 —=% (100g) 7,500 1 (8,250)

A5 Wagyu Beef (female) Loin Steak

A5 &ML 27 —% (100g) 8,000 M (8,800)

Ab Wagyu Beef (female) Tenderloin Steak

PR CRE AV v EBES B, RKTTE T EFET,
B 30 FELD» D 4,
Estimated cooking time 30 min.
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MEAT WRAPPED OKONOMIYAKI

T v XY oo R0 KRB I HES

HERENW RO Y — 2 L DM E B L # LRI N,
We grill it the Osaka-way, with a bunch of cabbage in it.
The taste perfectly matched with the special sauce

that we picked for you. Please enjoy!

7383

Pork

KA 7 &

Pork & Squid
ATk
Mix

2Ry ¢ )k
Special

1,000 4 (1,100)
1,400 4 (1,540)
1,600 14 (1,760)
2,000 1 (2,200)

MAHYSH 2D STHES B34, BEE 30 0/ »pH0 k7,

Estimated cooking time 30 min.
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Today's Ice Cream

=PI

Seasonal mini-Fruit Parfait

500 4 (550)
900 F4 (990)
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[FY >2] DRINK

@4+t — /) BEER
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Draft Beer

O3J33 b F3a v

Rococo Tokyo Craft Beer

@ 2+ — WHISKY

HI< A R— )L
Daruma-Highball

7l —Pllgived S5
Oldd —Par

g e 1 2eis

Caolila 12 Years

OA P )LOw iR} H—

Royal Lochnagar

vw Aho v 124

The Macallan 12 Years

@tV — SOUR
L EVY D —

Lemon Sour

U —0OvNA

Oolong Sour

FHID I —Y YT —
Seasonal Fruits Sour
TR = LS

Sour Brothers

700 /1 (770)
1,600 4 (1,760)

800 M (880)

900 M (990)
1,400 4 (1,540)
1,400 4 (1,540)
2,000 M (2,200)

800 [ (880
800 [ (880
900 [ (990

(

)
)
)
all 450 4 (495)

- N ® v ¥ DU — down town lemon sour

- fiNA{ Kaku whisky and Soda

- 12 XY — Yuzu citrus sour



@55 FRUIT WINE

1220 AT 800 I (880)
Nigori Apricot

B 5 2\ HMEiH 800 [ (880)
Aragoshi Plum Wine

AL e ren g 800 4 (880)

Beninanko-Plum Wine

@ 5:lif JAPANESE SHOCHU

() gl 800 [ (880)
(Sweet Potato) Tomino Houzan

(%) A 900 [ (990)
(Barkey) Kanehati

CRAEEERD A 800 [ (880)
(Brown Sugar) RENTO

CK) ABlEs L CFEs5<1 800 [ (880)

(Rice) Hakkaisan Yoroshiku

@ L X—2Y T SPARKLING WINE

ﬁ\\i A Glass 800H (880) .
R U Bottle 3,800 (4,180) ~
B;QZiE@DiTO%L<@z&y7i65%h<ﬁémo

@7V > WINE
ﬁ\\i A Glass 800H (880) m
R+ U Bottle 3,800 (4,180) ~

DAY 2D FET, L ERARY 7EFTERRLRI N,
please ask...



Y7 EEYv2] SOFT DRINK

YV v —T— )b 800 1 (880)
Dry Taste Ginger Ale

JYFPIa—JE— ) 800 4 (880)
Non-Alcohol Beer

ALY IT a2 800 M (880)
range ulice

C:|7'7C-1:|—5 800 4 (880)
7y IR A Y — 800 M (880)

Apple Cider

EVRYVFFao0307 00 4—8— 900 (990)

Hildon Natural Mineral water

EtLvizaan-2Yvivr—-42- 900 H (990)

Premium Sparkling Water

5401—\/—&“ 1,200 9 (1,320)
BBRATE 700 H (770)

Taiwanese Teas

- ABkSEEZS White Peach Oolong Tea
- FKH{GIkZ Jasmine Green Tea
- BIEPEE A Tieguanyin Oolong Tea (Taiwan)
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Soliloquy What I felt strongly when I worked in various countries.
It was the quality of the ingredients in Japan.
We would like to express our gratitude to the people who produce it,
and we hope to bring it to you as much as possible.

WIE CEHAEEIRR ko e, BEHTHEE | 0BEMKkcE, PLI—VEHO RFEEE \EZSETCHEHWTSED 27,
X, 20 BmAM D BERRCE L TH, Hikc7Z L= TREEH L hhE T,
% CHfR - SV REEET XS BBV EFET,

As part of the effort to avoid drink & drive, we do not serve alcohol for diners who will drive afterward

Also, we do not serve alcohol for diners under 20 years old.
We appreciate your understanding and cooperation. Thank you!



