Welcome to Aso Uchinomaki

IZAKAYA -

SHICHIFUKUJIN JEiriE - thilo

We have been operating this restaurant for 25 years and always trying
to produce relaxing atmosphere under the concept that "we serve
delicious and reasonable food and to make our guest full" with our
homemade dishes so that every guest wants to eat again. We hope
you will visit us and try a lot of specialties of Kumamoto Prefecture.
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Fatty raw horse meat (
mane) Portion for 1 person
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- Fluffy yam steak
Portion for 1 person

Raw horse Iivr
Portion for 1 person

Diced pork loin steak raised
in Kumamoto prefecture
Portion for 1 person
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Grilled pork loin after seasoned
in Koji malted rice. Please try this
with grated radish and vinegared soy sauce,
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Deep-fried octopus Portion for 1 person

&

¥580

' Deep—fried‘oyste
5 piece - 1 plate
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Deep-fried chopped octopus
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Handmade Karashi Renkon (Deep-fried

lotus root stuffed with mustard Miso paste)
Portion for 1 person
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Akaushi beef croquette
2 piece : 1 plate
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§ Aso highland tomato salad with raw ham
Portion for 1 person
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Portion for 1 person
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Tempura platter Portion for 1 person Fried chicken

¥680

Fried chicken seasoned with garlic

Shrimp and vegetable Tempura and ginger soy sauce
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Japanese pork loin steak
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5 ~ 6 piece - 1 plate
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Grilled curry and rice
with simmered horse tendon
Portion for 1 person
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Aso tomato salad with raw ham
Portion for 1 person
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Shichifuku original Namban
(fried chicken with vinegar sauce)
Portion for 1 person
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Light-taste fried chicken seasoned
with originally-blended sauce
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p-fried spicy dish Sliced raw fat under horse's mane Oden (Fish cake stew with vegetables
17 5 ~ 6 piece - 1 plate 18 Portion for 1 person 19 and egg) (In winter) 8 items - 1 plate
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Spicy fried chicken seasoned
with original mixed spice
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Muscle under horse mane
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1. Place a chopstick
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Available only in winter time.

¥780
Enjoy horse tendon stew cooked
with other 7 ingredients in earthen pot.
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2. Hold and stabilize the other 3. Make a "V-shape with the

— ' —1 al the root chopstick with the tips two sticks. Pick up food .
w = 45 of the thumb Z  of the thumb and the index with the ti 5
L A ] O hashi and the index finger so that of the sticks.
(chopsticks) JRiLEEE the two sticks £
propeﬂy are parallel. =
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& The dish may change without notice.
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Steamed mussel in Japanese Sake. No fishy smell.
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Clam Genovese pasta 1 plate
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Today's Sashimi platter
Portion for 1 person
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Draft beer (medium) 1glass y
1glass 450

o . E lant with mayonnaise 1 plate Octopus with Wasabi horseradish 1 plate
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Deep-fried eg% plant with originally-mixed sauce. : : ; : Sake / ShOC hU(JGpGnese SplrlfS)

Please enjoy this with chopped green onion Salted octopus marinated with Wasabi horseradish
and shredded dried bonito. FAEhaUDEWIEFICHETEL,
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- Fried rice with five ingredients i :
pasl) Portion for 1 person 30 Ricerball.” ¥iplece : Shochu Japanese spirits (Sweet potato) Bottle 1 bottle ¥2 500
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A5 Shochu Japanese spirits (Rice) Bottle 1 bottle y
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Deep-fried squid ring 1 plate ey Fried rice with vegetables and egg Pickled plum/Bonito/Tarako (Spicy cod roe) % Cocktail (Gin and tonic, Moscow mule, Salty dog) 1 glass ¥ 400
= ‘( BREFOF+—/\ Wrapped in roasted seaweed 39" HHFI(EY oy ERIAII-N-YNTA—KYD) 1 #F
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ey —— T DUTENTHIET, A Fruit liquor (Plum, Apple, Peach, Kyoho Grape) 1 glass ¥400
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