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Soba Noodles

T - 232 - BHOENEY, ZOBHRLEVEEOREMEL THYFT.
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We, at Gonpachi use the finest Buckwheat flour ground with a stone mortar to offer quality Soba noodles.
All Soba noodles are made by hand daily. (The following dishes are available on a limited basis.)

'&‘4‘6%@5 ¥ 650

"Seiro Soba'" Served cold with dipping sauce and green onions

75‘ "f % @5 ¥ 650

"Kake Soba" Plain noodles served in hot broth

*&% Cd:“ ¥ 1,100

"Ita Soba" Served cold with sesame soup
KAB=ABRLDEPZEVES, For two persons

GONPACHI
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. . KUSHI-SOBA
?«%ﬁﬁ‘l‘é%‘@: ¥ 1,350 Od 'b
"Kamonan Seiro Soba'" Served cold, duck breast and broth aiba
Tel : 03-3599-4807
RIHEVH L ¥1,350 Nishi-Azabu
"Tempura Seiro Soba" Served cold with assortment of Tempura Tel : 03-5771-0170
BMERTIE «850 Shibuya

"Ume Shiso Soba'" Served with pickled plum & shiso leaves Tel : 03-5784-2011

G-Zone Ginza

_ %Ci‘kﬁb s tarse poron +v1so Tel : 03-5524-3641
mEAHH "Tororo" Grated mountain yam topping  +¥ 400
cvent GONPACHI
Nishi-Azabu
Tel : 03-5771-0180
Shibuya

Tel : 03-5784-3772

G-Zone Ginza
Tel : 03-5524-3626

L

. Rice
BREFTFEEDL 4650

"Takana Meshi" Rice with pickled mustard leaves served in a hot stone pot

SUMIYAKI

Azamino
Tel : 045-905-2933

» Sakura-shinmachi
ARIREVDOVEDHRTH 4850 Tel : 03-5451-3300
"Oyako Don" (hicken and egg rice howl
x 3t 1,080 TEMPURA

"Ten Don" Prawn tempura served over rice

Azamino
Tel : 045-905-2931

"k Rice ¥200
u "*"Q‘H' Miso Soup ¥ 250
B EWDBED &SP Assortment of Pickles ¥ 650 -
B CBRABD Extra Large Portion +¥100 +¥100 (USSR  § &

BEVERLY HILLS

Tel : (310) 659-8887




Bk

Tapas

B2 A

Quick Appetizers
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"Sakiika'" Tempura "Kinpira"
Fried squid strip Burdock root cooked in soy sauces
AL X AEZIVA  #HFOHTFRL
"Hijiki" Pickles "Agebitashi"

Simmered hijiki seaweeds Jupanese Ginger, Celery, Carrots  Quick-fried eggplants with hot broth
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"Edamame" BEALAOHMGFZ
Boiled Japanese green soybeans Cabbage

Kombu Seaweed on top
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- Gonpachi Style Small Dishes

480yen W Portion:960yen

¥NTF LV VZA AN
"Namuru" ﬁ § ‘;ﬁ H-

Komatsuna and lotus root Escabeche
dressed with sesame oil Quick-fried horse mackerel & tomato
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BZOEBT "Bainiku ae" AH— ‘77%‘}@‘;&”‘

Octopus and okra with pickled plum "Hamaguri"
Clam with garlic soy sauce

VIV —2R
Orange Chicken
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PTROEGHINE BUTLLEBOEDLADT
"Yude-Buta" "Agedashi-Tofu"
Boiled pork with szechwan garlic sauce Quick-fried TOFU with crab thick sauce on top
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BRALTE)NAbebRNET, HLRRY v 7ETBARIERL,

For Assorted platter of your choice, please ask your server.
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Appetizer

LTRABEDXDLEHE ¥580

"Zaru Tofu" Special fofu in a bamboo basket

27 adDyHr ¥950

"Yukke" Blue fin tuna tartar

BEDELBY viraFyv—2 (1m@) 350

"Ebi Shinjyo" Fried shrimp dumpling with sweet chili sauce (1 piece)

Bfe29 V5 (1) ¥350

Showa Croquette (] piece)

ElLaXxFZ 4680

"Dashimaki" Rolled omelet

FyFa—yvEasEowEsar—R 850

Pop Corn Shrimp with Wasabi Mayonnaise

foZ B U e

"Niku Jyaga Sukiyaki Style" Stewed beef & potatoes

RIL5EB) S ¥ 1,280

Assortment of Tempura (5 kinds)

%

Salad

AFRNVELEFINRAZEDHF Y + 680

Calamari & Spinach Salad

EIAALFREEDYFY %650

Wakame Seaweed & Tofu Salad

23V PV —F—H35 %650

Classic Caesar Salad

¥EANYSY %700
A, RE ZREDFLFAIAANVEFLY Y YT

Gonpachi House Salad Mizuna, buckwheat sprout, clam tossed with light dressing

EATRE, BEOAEZERALEARY YTy A=2—4ZRELTBHES,
HLLEAY v 7EFTBERTEV,

We also serve special menus using only fresh seasonal vegetables.
Please ask the waiter for details.

6:00p.m A, ¥8A0DI=woFr—YVEVEEVTBHET,
Please note that after 6:00P.M.
there is a minimum charge of 840 yen per person.
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Sumiyaki Charcoal Grill

REL - FPETERLTIVZBRIZ. EFRE T0WDWLEY ] TY,
WO EY I YR EAOER TRRNICEBE L TWSd
REMNLEY, IV EERD B ZHMEBTI

The Iwai-dori chicken used at “Negima”, “Tebasaki” are delivered fresh from Iwate Prefecture.

A unique method employed over a specific period of the chickens’ life ensures that the meat is firm, full of flavor.

The farms' attention to health and safety makes for the most delicious chicken.

hg“i ¥ 290 %‘5]3]5'&

¥360
"Negima" (hicken and green onions (soy sauce or salt) "Tebasaki" C(hicken wings
¥l o<1 (BREF +¥50) ¥320 X v 420
"Tsukune' Ground chicken stick "Tanuki" Stuffed shiitake mushrooms
3= MOALREN—2YVEHX ¥330
"Tomato" Wrapped in homemade bacon
TV—=YTANGHZDARENR—ay &% ¥380
"Asparagus" Wrapped in homemade bacon
DEUNE ¥670 FAIWEDIZAIRLEE  vas0
"Wasabigamo" Duck breast with Wasabi "Karubi" Beef short ribs with garlic seasonings
/f’\"-'):”]?i ¥ 480 EBEDAN, ABE ¥ 420
"Iberico pork" "Ebi" Prawn with spicy seasoning
)g#%“f ¥ 280 ﬁﬁ%% ¥ 250
"Atsuage" Deep-fried tofu "Shishito" Small green peppers
BR& ¥300 ~Na2a R ¥280
"Ginnan" Gingko nuts "Pecoros"
“/w"\”ﬁ"g‘ - ¥ 280 i'}‘/fﬁ ¥300
"Jyaga Butter" Baby potato & butter sauce "Eringi" Eringi mushrooms

NIz
Special Skewers
Ao/ andlrod ¥ 1,050
"Toro" Tuna belly with wasabi and grated daikon radish
MET+T T T8 B Svyiay—2 ¥ 1250
"Foie gras" with strawberry
ZEFFDRhRES ¥ 1500
"Kuroge Beef" Jupanese kuroge beef sirloin
HREMEZEBHISDE ¥3,500
Gonpachi Supreme Assortment of special skewers (3 kinds)
€, 4
Fish & Meat

ﬁ??@ﬁ?ﬁ%“ﬁ'%’)‘kﬁ’é ¥ 1,300
"Gindara" Miso glazed black cod
EOoOTDRHBE sw.-csuen ¥1,200
"Hokke" Dried atka mackerel
iR Fak Y —oaf 25 —F ¥ 2,800

Premium Beef Sirloin Steak

0908 Kushisoba Gonpachi Grand
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