
The creamy blend of a half cooked egg and 
potatoe salad makes an excellent pairing 
with IPA and Pale Ale

Vegetables cooked to perfection, dressed in a 
basil and olive oil sauce with cheese — perfectly 
paired with Saison

Japanese deep-fried chiken to 
be pair with any types of beer

Needless to say, Pale ale and IPA  are the best 
pair for crispy French fries and deep-fried fish. 

Crisp and refreshing flavor of tomato and
basil pairs the best with Saison or Pale Ale

The enticing smokiness of salmon makes 
for an excellent companion to Pale Ale or IPA

Topped savory Prosciutto (Italian dry-cured 
ham) and creamy half-cooked egg go together 
perfectly with IPA

Grilled to perfection for a tender 
and savory taste that pairs 
exceptionally well with Stout

A Perfect match with IPA or 
Stout

KARA-AGE

(JAPANESE FRIED CHICKEN)

Indulge in the irresistible delight of tender-crisp 
potatoes fried with beer batter — a satisfying 
snack for Pale Ale and IPA enthusiasts.

GRILLED FRANK

SAUSAGES (2 PCS)

Beer-Marinated 

Pork Ribs

Fluffy French Fries

POTATO SALAD With Poached EGGWARM HOUSE SALAD

1,300yen

1,410yen

Goes well with any beer, but is especially 
recommended for pairing with Saisons and 
Stouts

PIZZA Quattro Formaggi

1,600yen

1,410yen

660yen 1,850yen 1,650yen

880yen 700yen

880yen770yen




