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01

02

03

04

05

06

07

08

09

Bonito-scented Dashi Broth with Truffle Oil
Matsuoka's Seasonal Seven-Appetizer Platter
Assorted Seasonal Sashimi

Matsuoka's Seasonal Simmered Dieshes
Unzen Ham Cutlet

Amanatsu and Kale

Salt-Grilled Grunt Fish with Sweetfish Sauce,
White Balsamic Vineger and Coarsely Grated Daikon

Amakusa Wagyu Beef Steak

Freshly Cooked Clay Pot Rice

(Please choose one from the following two options):

e Sea Bream Rice with Dashi
(Served with a Dashi Chazuke set)

e Seasoned Rice with Clam, Scallop and Green Beans
(Served with miso soup)

Optional Add-on +1,000 yen (1,100 yen incl. tax)

10

Bluefin Tuna Toro and Kujo Green Onion Nyumen
(Warm Somen Noodles)

sio Ice Cream

MATSUOKA



DRINKS 2>

Beer & Highball

Draft Beer (Premium Malt's) ¥380 (¥418)
All-Free (Non-alcoholic Beer) ¥480 (¥528)
Kaku Highball ¥480 (¥528)

Barley Shochu (Mugi)

Taimei -Oita- ¥ 680 (¥748)
Akakage -Miyazaki- ¥ 680 (¥748)
Aokage -Miyazaki- ¥ 680 (¥748)
Nasakejima Bakkan -Hachijo island- ¥680 (¥748)
Okoge -Oita- ¥680 (¥748)

Sweet Potato Shochu (Imo)

Hakuten Houzan -Kagoshima- ¥ 680 (¥748)

Issho Silver -Kagoshima- ¥ 680 (¥748)

Kuranoshikon The Green -Kagoshima- ¥ 680 (¥748)

Nakamura -Miyazaki- ¥ 680 (¥748)
Sour

Craft Sour ¥ 500 (¥550)

Fuwa-Toro (Fluffy & Melty) Sour ¥500 (¥550)

Soft Drinks

Craft Soda ¥500 (¥550)
Nose Soda -Osaka Nose- ¥500 (¥550)
Sakuragawa Cider -Osaka Nose- ¥ 500 (¥550)
Organic Hojicha (Roasted Green Tea) -Shizuoka- ¥500 (¥550)
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Japanese Sake

Denshu (Special Junmai) -Aomori- ¥1,300 (¥1,430)

Umakara Mansaku (Special Junmai) -Akita- ¥600 (¥660)
Kariho Yamahai Junmai (Extra Dry) -Akita- ¥600 (¥660)
Ippakusuisei (junmai ginjo) -Akita- ¥900 (¥990)
Nanbu Bijin (Special Junmai) -Iwate- ¥750 (¥825)
Murayu (Hon-nama - Raw) -Niigata- ¥700 (¥770)
Muso Sanyu -Niigata- ¥750 (¥825)
Hiroki (Special Junmai) -Fukushima- ¥ 1,400 (¥1,540)
Sharaku (Junmai) -Fukushima- ¥750 (¥825)
Hououbiden Aoban (Junmai Ginjo Genshu - Unfiltered & Raw) -Tochigi- ~ ¥700 (¥770)
Oze no Yukidoke (Extra Dry Junmai) -Gunma- ¥650 (¥715)
Ruka (Junmai Ginjo Hatsu-shibori Nama - First Press Raw) -Gunma- ¥ 750 (¥825)
Tedorigawa Junmai "niji" -Ishikawa- ¥650 (¥715)
Toyoka Junmai (Nakagumi Usunigori - Lightly Cloudy) -Nagano- ¥600 (¥660)
Sakunohana Junmai Ginjo (Unfiltered Raw Sake) -Nagano- ¥750 (¥825)
Fudo first love (Junmai Nama - Raw) -Chiba- ¥770 (¥847)
Born Tokishirazu (Ice-aged Special Aged Sake) -Fukui- ¥750 (¥825)
Sawanoi (Junmai Extra Dry - Raw) -Tokyo- ¥650 (¥715)

Kuheiji Junmai Daiginjo (Omachi) -Aichi-
Takanotsukasa "Kokoro Karaseyo" -Aichi-

Jikon (Special Junmai Raw) -Mie-

¥1,000 (¥1,100)

¥700 (¥770)

¥1,400 (¥1,540)

Shinomine Extra Dry (Yamada Nishiki Junmai) -Nara- ¥650 (¥715)
Ugonotsuki (Dry Junmai) -Hiroshima- ¥600 (¥660)
Suigei Junmai Ginjo Gin no Yume -Kochi- ¥ 880 (¥968)
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

MATSUOKA
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