RINTARQO

% 3

vegetables

AEMONO NISHU $9.50

GREEN BEANS TWO WAYS:
WITH WALNUT AND MISO
WITH TOFU AND MISO

BOTAN EBI
SUNOMONO $13.50

CUCUMBER WITH YUZU,
SANTA BARARA SPOT
PRAWNS AND AVOCADO
(WITH FRIED HEADS)

NASUBI NI $8.50

WHISK-CUT EGGPLANT
SIMMERED IN
KATSUOBUSHI DASHI

SHUNGIKU SARADA $8.50

CHRYSANTHEMUM GREENS
& WILD ARUGULA WITH
UMEBOSHI DRESSING

B Y

fried d

ishes

KARE NO KARAAGE $18.00

WHOLE CRISPY FRIED
PETRALE SOLE
WITH MORI TSUYU

KABOCHA KOROKKE $9.50

CURRY KABOCHA
CROQUETTES WITH
SNOWY CABBAGE

NOVEMBER 2014

BEEH

grilled

chicken

RIVERDOG CHICKEN!

YAKITORI CHEF’S CHOICE
$15.50 (6 SKEWER SET)

YAKITORI ODD BITS
CHEF’S CHOICE**
$15.50 (6 SKEWER SET)

TWO SKEWER SETS

TSUKUNE $5.75
THIGH $6.00
THIGH WITH ONION, $5.75
WING $6.00
BREAST WITH SHISO $5.75
TENDER, $6.00
SKIN $6.00
*OYSTER $6.25
LIVER $5.75
GIZZARD $5.50

LIBERTY DUCK $6.00

SHISHITO PEPPERS $5.00
ERINGI MUSHROOM $6.00
MEJI FRIED TOFU $5.50

* LIMITED
**SUPER LIMITED!

MK BAFF &

house dishes

HANETSUKI GYOZA
$12.00 (6) $18.00 (10)

BERKSHIRE PORK GYOZA
WITH ‘WINGS’ & RAIYU

DASHIMAKI TAMAGO
$8.00 (S) $15.00 (L)

FANCY ROLLED OMELET
WITH KAKI EGGS & FRESLY
SHAVED KATSUOBUSHI

<

final d i

s hes

UNI DONBURI
$8.00 (FOR ONE)
$15.00 (FOR TWO)

HOT RICE WITH SANTA

BARBARA UNI, FRESHLY

GRATED WASABI, YUzU
& TOASTED NORI

KEIHAN $6.50
(FOR ONE)

RICE WITH CHICKEN
BROTH, POACHED BREAST,
SHISO AND RIBBON EGG

FH— K

KAKI YONASHI KANTEN
$8.75

PERSIMMON AND WINE-
POACHED PEAR JELLY
WITH VANILLA ICE CREAM



