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*A separate appetizer charge of 300 yen (330 yen) per person applies.

FOOD

Special Menu

Wagyu Beef Rice Bowl

Seafood Rice Bowl (Tuna, Sea Urchin&Salmon roe)
Sea Urchin Sashimi

Bluefin Fatty Tuna Sashimi (Toro)

Salmon Sashimi

Jumbo Shrimp Tempura (2pcs)

Sashimi

Bluefin Tuna

Hamo-chiri (Parboiled Pike Eel)
Grunt Fish

Spanish Mackerel

Conger Eel

Matsuoka’s Special Oden

Assorted Selection Platter (4types)

Japanese White Radish

Hand-stretched Konjac

Deep-fried Tofu Pouch Stuffed with Green Onions
Eggplant

Egg

Shirataki Noodles

Beef Tendon

Tofu

Small Dish

Matsuoka’s Seasonal Eight-Appetizer Plater
Edamame

Agebitashi (Deep-fried Eggplant Soaked in Dashi Broth)
Kinpira with Sun-Dried Tomatoes and Lotus Root
Morokyu (Cucumber with Moromi Miso)

Mozukusu (Seaweed)

Goya (Bitter Melon Pickled in Sweet Soy Sauce)
Nanbanzuke (Deep-fried Fish Marinated in Spicy Vinegar Sauce)
Pirikara Konnyaku (Spicy Simmered Konjac)
Homemade Pickled Ginger

Yuba (Soy Milk Skin)

MATSUOKA

*We kindly request that each guest orders at least one drink and one food item.

¥ 3,000 (¥3,300
¥ 3,000 (¥3,300
¥2,500 (¥2,750
¥ 3,000 (¥3,300
¥1,500 (¥1,650
(

)
)
)
)
)
¥2,200 (¥2,420)

¥1,600 (¥1,760)
¥1,600 (¥1,760)
¥1,500 (¥1,650)
¥1,500 (¥1,650)
¥1,600 (¥1,760)

¥1,000 (¥1,100)
¥280 (¥308)
¥280 (¥308)
¥280 (¥308)
¥250 (¥275)
¥190 (¥209)
¥280 (¥308)
¥ 380 (¥418)
¥230 (¥253)

¥1,800 (¥1,980)
¥280 (¥308)
¥ 480 (¥528)
¥ 480 (¥528)
¥280 (¥308)
¥380 (¥418)
¥380 (¥418)
¥ 380 (¥418)
¥ 480 (¥528)
¥280 (¥308)
¥ 480 (¥528)
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Steamed and Stewed

Matsuoka’s Shumai (Steamed Chicken Dumpling)
Doteyaki (Beef Tendon)

Steamed Chicken

Tender-simmered Octopus

Simmered Sea Bream a Turnip

Grilled

Seared deep-fried tofu (Ginger Soy Sauce or Miso)
Unzen Ham and Eggs

Freshly Straw-Seared Bonito

Amakusa Kuroge Wagyu Steak

Deep-fried

Karaage

Fried Horse Mackerel with Tartar Sauce

French Fries (Made from 2-year-aged May Queen Potatoes)
Tempura of Braised Daikon Radish

Sweet and Spicy Fried Chicken Wings (3pcs)

Deep-fried Conger Eel with Kujo Negi

Appetizers

Soft-boiled Egg with Fuki-miso Sauce (1pcs)

Liver Paste

White Miso Cheese and Crackers

Natto with Grated Daikon Radish and Dried Baby Sardines
Fig Butter Baguette (1pcs)

Crunchy Shark Cartillage Mixed with Pickled Plum
Seasonal Fruit with Sweet Tofu Paste

Ramen

Kujo Negi and Bluefin Tuna Ramen
Chilled Tantan Ramen with Paitan Broth

Clay POt RiCC *It takes 30minutes to Prepare

Sea Bream Rice
Seasonal Clay Pot Rice
Miso Soup

MATSUOKA

4pcs¥ 580 (¥638)
¥ 550 (¥605)
¥ 600 (¥660)

¥ 800 (¥880)
¥1,200 (¥1,320)

¥550 (¥605
¥700 (¥770
¥1,700 (¥1,870

)
)
)
¥2.,200 (¥2,420)

¥580
¥600 (¥660
¥680 (¥7438

¥638)

)

)

¥550 (¥605)
)

)

(
(
(
(

¥700 (¥770
¥1,000 (¥1,100

¥280 (¥308)
¥ 580 (¥638)
¥600 (¥660)
¥600 (¥660)
¥280 (¥308)
¥600 (¥660)

( )

¥700 (¥770

¥1,800 (¥1,980)
¥1,500 (¥1,650)

¥2,200 (¥2,420)
¥2,200 (¥2,420)
¥300 (¥330)
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DRINKS

Highball

Kaku Highball
Kaku Highball (Strong)

Beer

Draft Beer (Premium Malt’s)
All-Free (Non-alcoholic Beer)

Barley Shochu (Mugi)

Taimei -Oita-

Aokage -Miyazaki-

Nasakejima Bakkan -Hachijo island-
Okoge -Oita-

Sweet Potato Shochu (Imo)

Hakuten Houzan -Kagoshima-
Issho Silver -Kagoshima-

Kuranoshikon The Green -Kagoshima-

Nakamura -Miyazaki-
Kokubu Sunny Cream -Kagoshima-

Tea Split

Jasmin Tea Highball
Iron Goddess of Mercy Highball
Rooibos Tea Highball

Sour

Lemon Sour
Passion Fruit Sour

Soft Drinks

Cola

Ginger Ale (Dry)
Chardonnay Soda

Iron Goddess of Mercy
Rooibos Tea

MATSUOKA

¥ 500 (¥550)
¥550 (¥605)

¥ 580 (¥638)
¥ 500 (¥550)

¥ 680 (¥748

¥ 680 (¥748

¥ 680 (¥748
(

)
)
)
¥ 680 (¥748)

¥ 680 (¥748)
¥ 680 (¥748)
¥ 680 (¥748)
¥ 680 (¥748)
¥ 680 (¥748)

¥ 500 (¥550)
¥500 (¥550)
¥500 (¥550)

¥550 (¥605)
¥550 (¥605)

¥ 380 (¥418)
¥380 (¥418)
¥500 (¥550)
¥500 (¥550)
¥ 500 (¥550)
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Japanese Sake

Denshu (Special Junmai) -Aomori- ¥1,300 (¥1,430)
Harukasumi Junmai Ginjo (Spring Water Label) -Akita- ¥750 (¥825)
Yuki no Bosha Junmai Ginjo -Akita- ¥750 (¥825)
Nanbu Bijin (Special Junmai) -Twate- ¥750 (¥825)
Shuho Junmai Ginjo BEACHSIDE -Yamagata- ¥750 (¥825)
Hiroki (Special Junmai) -Fukushima- ¥ 1,400 (¥1,540)
Hoka Natsu Junmai Ginjo (Dry Namachozo) -Nagano- ¥700 (¥770)
Sakunohana Junmai Ginjo (Unfiltered Raw Sake) -Nagano- ¥750 (¥825)
Sawanoi (Junmai Extra Dry - Raw) -Tokyo- ¥650 (¥715)
Kuheiji Junmai Daiginjo (Omachi) -Aichi- ¥1,000 (¥1,100)
Takanotsukasa "Kokoro Karaseyo" -Aichi- ¥700 (¥770)
Eiheiji Hakuryu (Junmai Dry Usunigori) -Fukui- ¥750 (¥825)
Jikon (Special Junmai Raw) -Mie- ¥ 1,400 (¥1,540)
Wakamusume Rurikarakusa (Junmai Ginjo) -Yamaguchi- ¥700 (¥770)
Chomonkyo (Special Dry Junmai) -Yamaguchi- ¥ 880 (¥968)
Dassai Junmai Daiginjo 45 -Yamaguchi- ¥900 (¥990)
Niwa no Uguisu (Special Junmai) -Fukuoka- ¥650 (¥715)
Chiebijin (Kimoto Junmai) -Oita- ¥700 (¥770)
Nabeshima Shiragiku (Junmai) -Saga- ¥800 (¥880)

Bottles only. Limited quantity.

Hiroki Junmai Daiginjo Yamadanishiki 720ml ¥9,900 (¥10,890)
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