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Fried chicken with sweet vineger sauce
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Fried chicken with tartar curry sauce
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Braised pork belly bento -Ginger rice-
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Soaked fried-minced-meat with BBG & turtur sauce
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Griled pork and fried-eggplant with miso and grated radish
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Grilled pork with ginger and miso
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Deep-fried mackerel and lotus root
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Umen & Ohagi
700yen

Ginger meatloaf with sweet vineger sauce
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Soy Milk Szechuan Sesame Udon
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Umen (Speciality noodle of Miyagi)
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Ohagi (sticky rice cake coated in Anko)
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Grilled swordfish with honey ginger
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-Grilled Spanish mackel
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