
βꞋηͻşƌƎƑƈŬƀƖƀƒƄ

ṓ

Іϲ

ϯД

΄ͫ

ᾩΕϒВϸϪϨЎ

ᾩΕЛύϯϱЇ

϶ϊϒА

ᾧ Εͭͯ͢ΧϔЇϨ

ỆͩϧϚΕἪḕГЉК

CHO DISH

HANA DISH

MINI DISH



SHITTORI-TORI no PARI-PARI SALAD ͯΈΏβ₠ΕϸБϸБϜАϧ

Crisp salad topped with grilled chicken

HARUMAKIPPOI KANI SALAD ỨͥΈΥ͜ϒϲϜАϧ

Deep-fried crabmeat salad in spring rolls

NAPPA SYUTAI no SALAD ΈΘ ΕϜАϧ

Green salad sprinkled with leek and toasted sesame seeds

EBI no EBINIYORU EBI-SOUSU ṿ Ε͠ΚΒΰγώϺϤɚϠ

Prawn with prawn sauce

SENGYO no RYOUSHI-fu TAKIBI-YAKI ᾩΕᾧ ṍ ͥ

Whole white fish flavored with sweet herb  oil, dredged in flour and broiled

Ἑ Please give us about 30 minutes to serve!

ZAKO no GURIRU ᾩΕϗБВ

Grilled fish with garlic, olive oil & lemon

MAGURO no KAMA no SUPEARIBU ЅϗДΕͣΦΕϠЁψБϽ

"House Special" tuna, sparerib style

HOTATEGAI no RISOTTO OKOGE ẈΕБϥϪϯͫͪ͢

RYOUSHI no BO-GYOZA ᾧ Ε ϕЎɚϝ

Shrimp and pork rolled dumpplings

KOZAKANA no KARA-AGE ᾩΕϒАϪ ͪ

Deep-fried small fishes dressed with scallion sauce ( 3 pieces)

SENGYO no IPPIKI NITSUKE ᾩΕᵺ Ήͩ 1500 ¥2,300

Whole fish simmered with sugar and soy sauce

TARA no SHIRAKO no GORGONZOLA GURATAN ( seasonal )

Cod soft roe au Gorgonzola gratin ϦАΕ ΕϛВϛКϥɚАϗАϦК

EBI to NAMA-TOMOROKOSI no KAKIAGE
Shrimp and fresh corn tenmpura ṿ Ώ ϯόЉДϚϞΕ ͪ

Ἑ

¥980

¥1,200

¥850

¥1,200

¥2,300

¥2,000

¥1,200

¥1,200

¥1,200

Gorgonzola cheese risotto in pancake-style,

topped with slices of scallop and pan-fried until golden brown.

¥1,200

¥850

¥850



KOKUSAN GYU-ROUSU JUU ה ȿᾛДɚϠʹέɚ

1st Sirloin steak 250g(8.82oz) with Ponzu, butter, grated radish & scallion

TAKO-NEGI JUU ϦϚΔͦʹέɚ

Octopus & scallions in butter and soy sauce

SHIME-RINGI DE JUU ͯΩБКϕȿƃƄȿʹέɚ

Ε ⁫Α ͥ

Grilled salty salmon omelet with Hot sesame oil

͜ͺΧ₠Ε ϭБЋϔ

.

GARLIC GIN-GIN SAUTEE ϓɚБϪϖͦλͦλϤϭɚ

JAGAIMO no SHIOKARA BATAA ʹΫͤᶀΕḕ ϷϦɚ
Baked potatoes topped with squid sauce & butter

AONA to HOSHI-EBI no NINNIKU-ITAME ΏữͯώϺΕϲКϲϖ Ω

Dried shrimps and greens fried with garlic, Taiwanese style

TEMARI KOROKKE ΦβϚДϪϘ
Balled croquette with minced chicken starchy sauce

ENDOU-MAME no PEANUT ITAME ͠λΐ͞ ΕϻɚϱϪϫ Ω

Stir-fried sugar snap peas and peanuts seasoned with Taiwanese sauce

PURI-EBI no THAI STYLE Ξβṿ ΕϦϊϠϦϊВ
Thai salad with boiled shrimp gamished with fried onions and coriander. Spicy!

KOMASTUNA to SHINSHOGA no NAMURU
Ώ ͯίͤ͞ΕϱЇВ

Boiled Komastuna cabbage and picked ginger, dressed with sesame oil

MUSHIDORI no RAAYU-AE TAIWAN STYLE
ͯ₠Εαɚ ͚͠ ɄϠϦϊВ

Steamed chicken and cucumber dressed with japanese leek and chili pepper oil

NAMA-WAKAME no CHOREGI ЖϒЈΕϨЎГϕ
Fresh wakame seaweed, korean style, Good for an appetizer!

¥750

¥780

Sawadii Kha

⅔≈╕╖SOMETHING TO GO WITH SAKE

¥1,200

¥600

¥780

¥700

¥550

¥700

Fried with garlic, olive oli & balsamic vinegar

(SHIRIMP , asparagus , potato and sweet peppers)

SIZZLING HOT PLATES

KAGOSHIMA-SAN  "IZUMI-DORI"  no

TEPPAN TERIYAKI

YAKIZAKE no "FUTEIKEI" na

TAMAGOYAKI

Shimeji mushroom & eringi mushroom flavored with

butter and soy sauce roasted on hot place

TERIYAKI of the "IZUMI-DORI" brand Chicken from

Kagoshima. It provides by a hot place

¥3,680

¥850

¥850

¥900

¥950

VEGETABLES & OTHERS
¥1,200



RYOUSHI-fuu HAMA no MISO-SHIRU ᾧ Ε
Assorted seafood in Soybean soup, fisherman' s style  ( 2 - 4 servings )

SHIMOFURI WA-GYU no  NIGIRI-ZUSHI ꜝ ᾛΕΒͦβͺͯ

Japanese excellent beef sushi (6 pieces)

RYOUSHI-fuu TEKONE-ZUSHI ᾧ ͫΔͺͯ

TAKANA YAKI-MESHI ΄ͣΑ Ωͯ
Fried rice with pickled mustard leaves

EBI NEGI YAKI-SOBA ṿ Δͦ
Stir-fried noodles with prawn and leek

HIYASHI-IKURA no SUUPU GOHAN ͯϊϖАΕϠɚϾͬΖλ
Rice in cold broth topped with salmon caviar, ochazuke style

BAGUETTE BREAD ϷϘϪϯ

HONJISTU no GERATO ΕϟύАɚϯ

"House special"  gelato of the day
Flavors/  SAKURA  ~cherry blossom~ KUROGOMA  ~Black sesame~

UME SHERBET  ~Japanese plum~ Earl Gray Tea

KINAKO  ~Roasted soybean powder~ YOMOGI  ~ Icecream in a mugwort~

GURACOCO ϗАϚϚ

Earl Gray gelato with brown sugar jelly & coconuts milk

NANKOU-UME ϞЊɚЀϪϯ ϣБɚͤͩ

Cheese Cake KAIKAYA -style ϨɚϡϘɚϔ
"House special"  Green tea cake bar

Kudamono no mascarpone ae ṉ ΕЅϠϒВЄɚϴ ͠

Let's say "GOCHISOUSAMA-DESITA!"

¥480

¥480

¥380

¥480

(premium plum of WAKAYAMA pref) SHERBET KAIKAYA -

style. 100% NANKOUplum sherbet + 100% plum liqueur jelly.

Seasonal fruit with original sauce   (MASCARPONE

+egg custard)  &Honey Caramel

Other desserts are written on another menu board. Please see that.

SOUP

RICE, NOODLES & BREAD

Self-rolled sushi with assorted pieces of sashimi on a

bed of sushi rice, fisherman' s style ( 2 servings )

DESSERTS

¥380

¥1,200

¥1,600

¥1,400

¥700

¥1,200

¥950

¥200



KAIKAYA's Special Dessert


