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Catch of the day

RHEH &b

Assortment of Sashimi

R X X

"Gomasaba" Marinated mackerel

<154

"Shimesaba"

YUAADR K
"Tka" Squid

A A5 DEGT

"Geso Karaage"

5 b

"Tai1" Sea Bream

E»PLO6DH6ER

"Aradaki" Bony fish parts simmered in soy sauce

)\
Appetizers

cold

4
Jalsi

LFEEoX38)5

"Zaru Tofu" Special tofu in a bamboo basket

W38 0 f B
"Kawasu" Chicken skin with vinegar flavor
AF LIV IRELERO KRG FREFL

"Namuru" Komatsuna & lotus roots dressed with sesame oil

HTLE9) hDRhFT
"Nukazuke"

HEFFHKRT

"Karashimentaiko" Spicy cod roe'

warm
Bfezay s (@)
Showa croquette (1 piece)

BEOETHBT wiriF)v—2 (14E)

¥ 1,500

¥700

¥ 800

¥900

¥ 650

¥ 1,200

¥ 1,500

¥ 380

¥ 380

¥ 380

¥ 380

¥ 600

¥ 350

¥ 350

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

ELAx3C

"Dashimaki" Rolled omelet

X36BhAbe HEOk-FEIME
Assortment of Tempura (Prawn, Vegetables)

salad
AT S5
‘AL KR, ZEDFLETA ANV YT
Gonpachi House Salad
Mizuna, buckwbeat sprout, clam tossed with light dressing

BIONAZELFR) LD S¥

Spinach Salad with spicy tiny sardines

4

AT, FEOLLERALLRC Y7 a—2 (¥3500~) %
CRELTENET, FLCREEBITERAT I,

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

¥ 680

¥ 980

¥700

¥ 580

2tk 3

Charcoal Grill

FH-o<h ¥ 280
"Tsukune" Ground Chicken Stick
&% ETF Onsen Tamago """ +¥ 50
h¥iE-o<h ¥ 280
"Negishio Tsukune"
& HEMEFOOChED ¥ 380
"Tanuki" Stuffed shiitake mushroom
2 h=fEE)dbe ¥ 860
Assortment of "Tsukune"
R/NS ¥ 180
"Buta Bara" Pork belly
RNEE WL IR ¥ 240
"Negima" Chicken and green onion (soy sauce or salt)
LN— ¥ 180
"Liver" Chicken liver
XALY ¥ 180
"Bonjiri" Chicken tail
¥ B ¥150
"Shishitou" Small green pepper
2R ¥ 150
"Tamanegi" Onion
Sy ANy — ¥150
"Jyaga Butter" Baby potato & butter sauce
I=bvrOR—ar K& ¥ 180
"Tomato" wrapped in bacon
AR ¥ 250
"Shiitake"  Shiitake mushroom
AF Y ¥ 350
"Kyabetsu" Fresh Cabbage
.
) " T , :f\i‘. ,
Special Skewers
RKeZaofrad ¥ 1,200
"Toro" Tuna belly with wasabi & grated daikon radish
METFT 778 BRI FITV—Z ¥1,250
"Foie Gras" with balsamico sauce
Bx Aotk hbkX ¥1,250
"Kuroge Beef" Japanese Kuroge beef sirloin
HERRI=MAEIESDbe ¥ 3,500

"Gonpachi Supreme"  Assortment of special skewers (3 kinds)

o

Special Skewers
BART ) TORKEE  tuTFatuis
"Spare Rib"  with yuzu flavored chili paste

A hD—R&FL
"Ichiya boshi" over-night dried squid

HbIUTH FERLRERT
"Wasabi gamo" duck breast with wasabi

BEDZEZNL AMEX

"Kuruma ebi" tiger prawn with spicy seasoning

¥ 680

¥ 650

¥780

¥780

AnsHE

Soba Noodles

timE - =2 - |HFOED S,
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ZOEHRORVEZDRZBEL CHHET,

AHETTEICKRE. ODECLERKDINS R EEKRUTE

) \BIBODFIEEZZHRKULHFIEE L,

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.)

S\ A%T £ 700

"Seiro Soba"

Served cold with dipping sauce & green onion

2L

KB ARG OENT IV ETF,

¥ 1,200

"Tta Soba"

Served cold with soy-based dipping sauce

vYA{rY ¥ 700

"Kake Soba"

Plain noodles served in hot broth

AR ARV L (nd ¥ 980

"Kamonan Seiro Soba"

served cold, duck breast and broth

X I\ AEHT (H£2K)

"Tempura Seiro Soba"

¥ 1,280

served with assortment of tempura

ZEXRED

extra large portion

e

Rice

BRETFTFEHEDL
"Takana Meshi"

¥ 480

Rice with pickled mustard leaves served in a hot pot

$GRA—T DHEIR
"Keihan"
Japanese style chicken risotto

THRKRE D
Extra large portion

R, RETOTHEL TV ES

We also serve a bowl of rice and miso soup.

Aok

Dessert

AFHYBLELZDTARIY) —L 250

¥ 900

¥ 380

Kuzumochi & Kinako Ice Cream with black sugar syrup

BREBRETY >
Homemade Pudding
TA473IR
Tiramisu

F—Rhr—%
Cheese Cake

¥ 380

¥ 480

¥ 480

GONPACHI

0812TENJIN



