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Welcome to Aso Uchinomaki We offer Aso's regional cuisine at reasonable price in our small and “HIL/z= & UVE, ik E @S, SLELBEYDEICHEFDHLHLY
s H 0 KU BO humble restaurant, located at the end of exotic street. Most ofthe F(ciitBMAEFEEBYICTEMHRLTEUE T, AEELABEEEL
dishes are homemade using local ingredients. We hope all the BROMNEICRNSBEEERELTEYET,

T visitors will enjoy our dish and local alcoholic beverages and
J% A/ hopefully our restaurant will be a part of your memorable trip.
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: L 4 Nanjyayaki (.Iapanese Traditional Plzza)
Sashimi (sliced raw fish) platter 1 plate - 1 plate

Sea foods bow! Portion for 1 person i Seafood carpaccio 1 plate

BEEF 1 AR ¥1,000 ~ g  wEhNvFa 1m ¥1,000
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Smoked ox tongue & bacon 1 plate Salt-grilled Jidori (free-range chicken) [ : Fish cake topped With Wasabi horseradish
= '—1:9:/2{—7 & N—T 1 plate = 1 plate
S 1m HFRIERE 1 ¥600 [ b= 1m ¥400
e N ——

Hlt o asashl (Raw hose meat ron e Tofu served cold 1 plate era Deep-iicd yaun and pickied plim tolled - "{otus root stafied with mustard Miso) s Spicy pork sausage 1 plate
Mg g _ L‘]z - P L3 with pemla af 1 plate L4 1 plate L15 p'cy’p getliprate
N in L(umamoto) 1 plate -
\ EZEFL 10 ¥900 | %1% 10 UFBLZEEHT 10 FFER 10 MER—IYA v+ — 11 Q
d ¥400 ¥500 ¥600 ¥500
Cold Tofu topped with chopped green onion and Slices of %am sandwiching pickled plum paste are Deep-fried lotus root whose holes are stuffed
grated ginger. rolled with perilla leaf, and then deep fried. with mustard Miso paste. Chorizo sausage.
BEDLEIZAF - LESHEZDEED, WFEEZSAALEPICBRZITSH EIRONICFEFEZFEHTREDIIT FIVY=DAICIAM 2T,
BEWEE, V) TENWTEIT . BITI=£0,
. |
N%mgér N?nﬁggr Nouﬁliggr Noumlg;r
us Fresh vegetables salad 1 plate 17 French fries 1 plate 18 Fried chicken 1 plate 19 Bite-sized beef cutlet 1 plate
EHHEFSS 110 54 KRF 10 BHSHF 11 ¢ -eonvim -
¥550 ¥400 ¥500 ¥750
Tempura platter 1 plate
‘: ff)g U a‘bﬁ' 1 m ¥800 Salad with seasonal vegetables. Deep-fried potato. Deep-fried well-seasoned chicken. Bite-size beef cutlet.
FHDOHREES-YS5, CehhEEBITEED, BICTHREDIITREZDIITHEIITIEED, ;??éil:tﬂjf:¢lzﬁéjtjt
gl i o>o
A SROHAI ERICLaSED6Y S, @ PERMIED  Not Including tax B#EA 1 —IE 2 THHREE T
* The dish may change without notice. WERFER]

=k Ko M EY A ST R E ET SHOKU BO . Place a chopstick 2. Hold and stabilize the other 3. Make a "V-shape with the
g . R a at the root , Chopstick with the tips two sticks. Pick up food 2N
| TAKENKO B GiAT R R BE R sl i &R
an e inaex 3 nger so e R o & STCKS.
a‘[: Aso Uchinomaki hot spring (choasticks) IS finger so that P

properly are parallel.

s  Opening Hours 17:30 ~0:00 Every Tuesday Holiday
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Welcome to Aso Uchinomaki eaere B P S VRS A ttention

s H 0 KU Bo * The dish may char;ge without notice, Water is free

TA K E N Ko ﬁ)% %j /u? Use ingredients:meat
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g Akaushi beef rice croquette

24 ST Alcohol&Drink menu
%‘%413“‘/’7 -

¥500
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Deep-fried minced Akaushi beef (100%)
with local Koshihikari rice.

_\. ‘:‘ Fried rice with Aso Takana ﬂ".’.JTI::l/UfJ‘ U(.‘:%ﬁ‘q: 100% Eﬁm l/f.:

(leaf mustard) Portion for 1 person

FREAEF = SUF 0BT,
} i L : mﬁu 600 |
Akausht (Aso o) beefsteak £Ex,  Asahi Super Dr
on hot stone plate 1 plate Number ;4o o oodle topped with Tempura NaihEer , 31 - ; p_ _y = (small)1 glass (1) 1% ¥35(0
HhF ( fo] % ) L25 Portion for 1 person @6 Neapolitan 1 plate PHE. A=IN—kS4q (Medium)1 glass ()1 ¥500

| BEmE 1 ¥2,000 Mu .,
s ' : L% Asahi d i 1
T KSEBDEA 1 AR ° FTHRIZ 11 Q % St rls\{gr’?r_ggubg_m dass ¥50

1 g | ) N | ¥700 ¥600 Sake/ Shochu(Jcpanese spmis)

Udon noodle topped with vegetable and seafood
Tempura. Pasta with tomato sauce.
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: -~ b : @7 Chicken chap 1 plate @8 Chow mein 1 plate
» Yogan- yakl (Stone plate) set, - ' } . p
Order from 2 persons FFoFvy7 110 O PYEZIE 1M £5  Sake 1 glass
o Portion for 1 person 33 g&FE 1% ¥600~
BaEkREEYE :
- e . A%, Rice Shochu (1 bottle: 2,000JPY) 1 glass
2 ARI&LY 1 AR ¥550 ¥500 B% sk (KhL2,000M) 1% ¥350
Sautéeed chicken with tomato ketchup and other Shoehi (! nese SHifits)
original sauce and seasoning, Fried Chinese noodle with vegetables and pork. ﬁ (Sweet potaaptecl;} (3%0({}0“% for one bottle) 1 glass
WAL M F Y TEDY—RE—HIC REE, BRE. BAEY—ZTHHEED, 3 E F (KL 3,000 F) 1% ¥600~
BOI=ED, Shochu sour (Lime/Grape fruit/Calpis (Lactic drink)/ 1 I
% Lemon/Peach/Green apple/Kyoho Grape/Plum) g ass ¥400
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30 Pork cutlet 1 plate

Od
Number

Whlskey

29 Tofu steak 1 plate

53 Whiskey (Highball/With ginger ale/With Coke) 1 glass ¥400
Sm— === L — Rl oS e—T—)L8 - 3—52

s O &hnoim “

. ¥ 500 Brown-sugared plum wine 1 g[ass ¥
gso -0 b;aef 1nce BEEE 400

ortion for 1 person ) Fried vegetables with Tofu Deep-fried pork cutlet Liqueur (Pear/Peach& Cherry/Strawberry/Yogurt) 1 91355
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FIgEE—T5102 SEREHREEIVIZALTHIMEED, BICRE DI THIF =D Ul (2 77 8 L pee S RARMGE 400

Soft drinks (Oolong tea/Orange juice/Apple juice/
Calpis (Lactic drink)/Coke)
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