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o/sioDWHKAFTH¥7 -
ESPAWA
OAXL VLY AEARAE D
AHDOEEL DALy F 2
N DALy Fa -
EHpEEOT —RE—7
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F—AEH ALY 2~ami
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o/sioDEFHF a7 I—F

SV Y 7 —F
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¥2,700 (¥2,970)

100g) ¥4,000 (v4,400)

v 5 ¥350/# (¥385)

¥y400/8 (¥440)

¥300 (¥330)

¥550 (¥605)

¥800 (¥880)

¥1,100 (¢1,210)

BS54 ¥800 (¥880)

¥1,500 (x1,650)

¥1,200 (v1,320)

¥1,300 (v1,430)

A S ¥2,800 (¥3,080)

FOME. B ADERBTTOTT.HL(RRAY Y 7T, #f¥500 (¥550)

¥900 (v990)

¥1,200 (v1,320)

- ¥2,200 (v2,420)

¥2,300 (¥2,530)

¥2,300 (v2,530)

¥1,800 (¥1,980)

¥500 (¥550)

¥500 (¥550)

¥800 (¥880)



SPECIALITIES

Recommend Meat Dishes

o/sio 3A ZAAX T Z BRI, BMFER DS Z w7,
BAazMRE T EHIIEbho kKA, ZYNLT
HIXLBEE LIF7-BRZ VA v EIcB AL DS v,

Beef Steak 27—+ - #

BrhARBRETHE o A7 LBRERFZ2IHELTENET,

FRE N — T B =T A 3 (100g)  crere e - ¥4,000 (v4,400)
JEULE AR £ 7R (150g) cvrrrrrrrr st oo . ¥3)600 (¥3,960)
BB VRS B AR B A EB AL (150g) wvvvr e e - ASK

Pork Steak  »»-+ - &

RKOBRFEOHMER RO IREFRDHM Va2 - —  [MORTLELT2HbL I REOKATT,

ﬁ%%ﬁﬂ%ﬁ(l50g) .................................................................. ¥2,700 (¥2!970)

Kamo Steak  »5-+ - mw

BWRZ72->R0 &AL AEP RO LW EE . IF O I %St Td,

A)—F DA rF YL — Iﬂ%(150g) ......................................... . ¥3,600 (¥3,960)

Assorted Meat Platter swzsmomyane

EROBADPSBEILES ., A& BMHEII WL ET,

Hﬂg’tﬁ%lﬁ 2*@@?) ........................................................ . ¥130000ff
gﬁg};}sw 3*@@?) ........................................................ . ¥1’5000ff

Bex L) Ic BRIV AZEETOC, CHXB—BROBETTHTT., O/S10



SPECIALITIES

Recommend Meat Dishes

Meat dishes recommended by o/sio.

We do not compromise on the selection of ingredients,
and we carefully fire the meat to bring out the best flavor.
Please enjoy our grilled meat dishes with wine.

Beef Steak

We offer Tokachi herb beef and Kagoshima black beef.
The fine quality of the meat is carefully cooked and served.

Tokachi herb beef : Sirloin (100g) =« «rwrrrrrrrermree - ¥4.000 (¥4,400)
Kagoshima Black Beef : Sirloin cap (150g) ................................... ¥3,600 (¥3,960)
Kagoshima Black Beef : Rare cuts of meat (150g) «rrrrrrrrrrrrrsrreeeeeenn ASK

Pork Steak

Kin-un-ton pork from Oita Prefecture. The fat is sweet and juicy with a strong flavor.
This pork is characterized by its melt-in-your-mouth flavor.

Kin-un-ton pork(ISOg) .............................................. - ¥2,700 (¥2,970)

Duck Steak

Hokkaido duck is characterized by its meat full of flavor. The sweetness of the fat is also superb.

Snow white cherry valley duck (150g) =« rrrrereeee e - ¥3,600 (¥3,960)

Assorted Meat Platter

Please choose from the meats listed above. We will give you a discount on the total price.

Assortment of 2 kinds of meat of your choice --rrorrerrrr e ¥1,0000ff

Assortment of 3 kinds of meat of your choice ----rvorreiii e ¥1,5000ff

It takes time to bake, so we recommend that you order this menu first. O/S10



aood

AF D TINE — DT IV AT 0 B e - ¥350/ % (+385)
FIL 2N — D 7 IL AT 0 & et e e v400/ K (v440)
MBI B 7 2 F 3 e ¥ 300 (¥330)
W L O D) ) B e ¥550 (¥605)
07810 D R B T B 5 oot ¥800 (+880)
B N Iy e ¥ 1,100 (¥1,210)
OAAL YL Y ZLEHBIE D 54 o . ¥800 (¥880)
I DBEF D HIL 28 T T oo ¥ 1,500 (¥1,650)
NS D) H JU 20 T 0 oo ¥ 1,200 (¥1,320)
FE FEZE DT — A B B e 7 ettt - ¥ 1,300 (¥1,430)
FEYVFPLIERMAMDA T L — 2 oo - ¥2,800 (¥3,080)
F—RXBEND B DY o~ MEECHE. B AbESETTOTT, FHELERT 7 7FT, covevene #fEy 500 (¥550)
i 2
T p N W ) A T = e ¥y600 (¥660)
A TEIIT 727 5 A4 R BT b oo . ¥600 (v660)
FU D SDE R R IA B o ettt ¥900 (v990)
IR IR R R R A U ¥ 1,200 (¥1,320)
NRARY

F U a7 B B H Il AR F T e ¥ 2,200 (¥2,420)
A DLSOTEDTRAIDAALAIL R —ZAISAA i ¥2.300 (v2,530)
A R A e N 7 2 S -~ ¥2,300 (¥2,530)

0/sioDERH a7 I —1F

¥ 1,800 (¥1,980)



aood

Cold dish
Bruschetta with fig DULLEr -« cevevmmnmeeee e -~ ¥350/slice (¥385)
Bruschetta with white 1iVer paste <« -««-eeeeomrrmamemamaeea -~ ¥ 400/slice (v440)
Half-boiled egg and anchovies -« weeeerremmnme e . ¥300 (¥330)
Marinated tuna and paprika -« «--cccceemmenmmm . ¥550 (¥605)
Spicy cod T0e POtAto salad «««rrrrrertrmrtrn it . ¥800 (¥880)
Dry-cured DA« cerereeee et ¥ 1,100 (v1,210)
Romaine lettuce and hyuganatsu salad — «««ccereereeeeeaa - ¥800 (v880)
Today's fresh fish CArPacCio -« -« -xwrrerrrrmrmmme e - ¥1,500 (¥1,650)
Beef Reart CarpacCio «« o« ««rrrrrsss ittt - ¥ 1,200 (¥1,320)
DOMESHE TOASE DEEE -« v e et et et e e e e e e -~ ¥1,300 (v1,430)
Caprese with seasonal ingredients and mozzarella -« --ovooeeeoaeonnn ¥ 2,800 (¥3,080)
Cheese platter about2 o # types. We recommend the assorted platter. Please ask the staff for details, * <<« " each ¥500 (¥550)

Hot dish
Cabbage SLEak -« v v rrrrrre et ¥600 (v660)
e 6 ¥ 600 (+660)
Stewed tripe in tOMALO SAUCE <« xwrwrrrrreeen ettt . ¥900 (¥990)
WHAtebait OMMELET <« v v rernnenn et et ettt et e et - ¥1,200 (¥1,320)

Pasta
Truffle-flavored CATDOMATA -« crrrrrrrrn et et - ¥2,200 (v2,420)
Oil-based pasta with whitebait and karasumi -« --ooeveeein ¥2.,300 (¥2,530)
Burrata cheese and fOmMato SAUCE -« -« rrremmre e -~ ¥2,300 (v2,530)
Spaghetti demi-glace ragout bolOGNESe -« -« w v verrrmmamaneeia ¥ 1,800 (¥1,980)

0/S10



LAHSSHA / INTHA

Tova—)v
T AT A Y B - ¥1000~ (x1100~)
AR IL T A v B R e ASK
IN = R T U R Bl ¥y 700 (¥770)
[ e 7 ¥y 700 (¥770)

P ¥ 500 (¥550)
= e ¥y 700 (¥770)
A A A D A A s - ¥700 (¥770)
AFVTFE T TIRTUL YT T 2R oo . ¥ 800 (¥880)
I = T T ) B - ¥ 800 (¥880)
RS 8 Y B e ¥800 (¥880)
BIAG 2 2 = R ottt ¥800 (¥880)
N7z
T A T L 0 Y e ¥400 (¥440)
A A ) e ¥ 400 (v440)
TKHE L 7 A A T B et ¥400 (v¥440)
7Y — b
L R R e ¥500 (¥550)
T2 N ¥ 500 (¥550)
T D DT 4T T A et ¥ 800 (v880)



LAHSSHA / INTHA

Alcohol
Variety of glass Wile — ««ccceeeeos - ¥y1000~ (¥1100~)
Variety of Dottle Wile -« vrerrmeme e ASK
Heartland DEET -« cccrerrernanen et e e e e ¥ 700 (¥770)
LLOTON SOUL - e e e e et e e ¥ 700 (¥770)

Soft drink

OOLOIIE LA +v v v e e ee ettt et
CITALE COLA v v v v e eee et e ettt e e e e e e e e e
Craft INGer @le -« v vrrvereome e
Italian blood OTrange JUICE -« «rrrrrrrrmmme e .
FLAErfloOWer SOA <« v crrrrnrmemnem ettt e e e e
VEIJUS SOA@  +v v v e ve e e e e et ettt

GIAPE JUICE - v v s vsee e e e et ettt et ettt

Cafe

Espresso ...........................................................................
Americano ........................................................................

Cold brew lced Coffee ........................................................... .

Dessert

Milk gelato ........................................................................

Tiramisu ...........................................................................

¥ 500 (¥550)

¥ 700 (¥770)

¥ 700 (¥770)

¥ 800 (¥880)

¥ 800 (¥880)

¥ 800 (¥880)

¥ 800 (+880)

¥400 (¥440)

¥400 (v440)

¥400 (v440)

¥ 500 (¥550)

¥ 500 (¥550)

¥y 800 (¥880)



LUNCH

Lunch time from 11:00 to 15:00

TodaysPasta MeatDoria Beef Steak

AHD 2K (BRBUE) 27I—FFY 7 (BERBGE) I A7y NP RAT —%

Today's chef's Turmeric rice, Béchamel Grass fed beef 150g, Bucket

1, 20 recommended pasta 1) 60 sauce, Meat sauce and 3 ,60 Garlic butter soy sauce, Soup
(1,320) (1,760)  Parmesancheese (3,960)

W / Set Soup set 200  Coffee set 300 Dessert set 300  Soft Drink set 400

A—=7twb (220 a—k—+tyb (330 FHF—rtwb (330) VAN WINE 4 AN (440)

D ° I Alcohol Soft drink Coffee

1Coin GlassWine 500  Oolong Tea 500  Espresso 400
v aky 7524 (A &%) (550) v—a % (550) LA (440)
Glass Wine 1000~  Craft Cola 700  Americano 400
VP VR RE-Si (1100-) MR- (770) PRAY H—) (440)
Bottle Wine Ask  Craft Ginger Ale 700 Cold brew Coftee 400
Ahv4 o & 257 SV —T— N (770) AMLT74A2—L— (440)

Heartland Beer 700  Blood Orange Juice 800

N (770) ARYTHE TIFAL Y PPa—R  (880)

Grape Juice 800

W T a—R (880)

Have a nice lunch time! Please follow us @osio_tenjin O/S10



