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Vegan-friendly

FEMETE IS 3,500
Shojin Gozen / 435kcal

LA 3,300
Tohaku Gozen | 744kcal
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This healthy box meal is prepared according to the wisdom of
Buddhist cuisine, which has a long tradition in Japan and uses
no animal ingredients. (Allergens: wheat / soybean)
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Ancient wisdom born from restrictions

This cuisine is used in Buddhist ascetic practice to gently draw
out the inherent flavors of vegetables, beans, and grains. It is a
safe choice for vegans and the health-conscious.
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One of our signature dishes that lets you enjoy
the world of Japanese cuisine.

Bask in the aftertaste of the exhibition as you
savor your encounters with each individual

plate. (Allergens: wheat / egg / milk / soybean)
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A meal replete with umami

The umami in Japanese cuisine is an ingenuity
where the stock of kelp and bonito draws out the
inherent flavors of the ingredients. Each dish in
this meal lets you experience a different layering
of umami.

R—revhy g 2,400
Premium Pork Fillet Katsu / 1020kcal
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Originating in Ginza during the Meiji period and inspired by
French culinary techniques, the cutlet evolved here in Ueno
during the early Showa period into pork katsu, a dish made by
deep-frying a thick slice of pork. Enjoy this Ueno-born dish
that uses umami-rich pork fillet from Toyama Prefecture.

(Allergens: wheat / egg / milk)
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Uses high-quality pork
from Toyama Prefecture

The meat is characterized by a smooth and tender
texture, raised on snowmelt from the Northern Japan
Alps. Enjoy the refined taste that increases every time
you chew.

Hotl o N 1,500
Tohaku Katsu Sandwiches / 892kcal
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The bread that came to Japan along with Meiji
Westernization developed into the katsu sandwich
through Showa cafe culture. This dish features a thick
slice of pork from Toyama Prefecture and a spicy special

sauce. (Allergens: wheat / egg / milk / honey)

\l/ WL EDH ER !

TAZ7 U N T S PN Y'Y 33
Takeout OK FRHBLOSES V. 7477 T .
BEELLTEHRDOEETET,

The new favorite souvenir of Tohaku!

Bring home this food experience along with the aftertaste of your
aesthetic enjoyment.
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* The image shown is for illustration purposes only. *All prices include tax.* Calories are approximate.

NN — S\ &t

nsiey| )I.IO(I ‘pQPUQLULUOZ)QH



KIGEEHLE-»I5EA 2,100
Bukkake Udon with Tempura & Grated Daikon / 578kcal
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Tempura from Portugal and udon noodles from China were
each elevated to their modern form in Edo. This is extravagant
bukkake udon noodles served with refreshing grated daikon
radish, combining separate cultures in a single bowl.

(Allergens: wheat / shrimp)
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Himi udon, deliciously hand-pulled

It uses Himi udon noodles from Toyama, characterized by
a velvety body and a refined throat-feel.

B HL— 2,200
Pork Katsu Curry / 1046kcal
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Japanese-Style Spicy Cod Roe
1.500 (Mentaiko) Pasta / 460kcal

Fresh Pasta with Porcini-Mushroom

Cream Sauce / 1200kcal
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Chilled Yakumi Udon / 375kcal
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WMABRLOEATT, (Fv vy hE [ B) An example of creative cuisine from A dish that concentrates the fragrance of

Japan, enjoy this fresh pasta with Porcini mushrooms, the mushroom
prominent wheat flavor and body. king of the forest, in a rich cream sauce.

(Allergens: wheat / egg / milk) (Allergens: wheat / egg / milk)

This is chilled udon noodles with a rich
accompaniment of fragrant yakumi condiments,
including eggplant, scallion, perilla, and myoga

ginger. (Allergens: wheat / egg)
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The umami of the pork from Toyama Prefecture is enhanced

by the premium-brand rice Fu-Fu-Fu, also from Toyama.
Enjoy the flavors in two rounds: first the pork katsu and then

with the curry on top. (Allergens: wheat / egg / milk)

E—7H v — 1,700

Beef Curry / 810kcal
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Children's Lunch Box / 411kcal
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A box filled with children's favorites. This lets them enjoy a
meal a la Japanese culinary culture together with the rest of

the family. (Allergens: wheat / egg / milk / shrimp)
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Kids' Mini Curry & Udon Combo / 315kcal
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A type of curry rice that has undergone a distinct evolution
in Japan since the Meiji period. The sweetness of the rice
enhances the spice aroma. (Allergens: wheat / egg / milk)
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A small combo meal that fills hearts and stomachs with
dashi-fragrant udon noodles and sweet-and-mild curry rice.

(Allergens: wheat / egg / milk)
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* The image shown is for illustration purposes only. *All prices include tax.* Calories are approximate.
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Dorayaki & Matcha Ice Cream / 349kcal
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Coftee Jelly / 135kcal
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Matcha ice cream, coarse red bean paste, and fresh cream sandwiched
between two fluffy dorayaki pancakes, accompanied by strawberry and
gold dust. Discover this Japanese traditional sweet from Ueno in
modern-day attire. (Allergens: wheat / egg / milk)
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Edible coffee born from Japanese cafe culture. An

exciting dessert with a generous serving of ice
g g g

cream. (Allergens: egg / milk)
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Créme Brilée / 232kcal
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A dessert whose burned surface lets you enjoy an

aromatic fragrance and a fun texture.

(Allergens: wheat / egg / milk)
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A fermented drink from China

This drink ferments black or green tea with yeast and
lactobacilli. It’s beloved the world over for its mild
sparkliness and refreshing flavor.
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Yame Sencha
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Uses Yame.tea from Chiyonoen in Fukuoka and
Japanese beet sugar. Enjoy its natural wine-like
umami.
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Butterfly Pea
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Craft kombucha from Tokyo. You'll notice the
prominent flavor and acidity reminiscent of

blackberry or raspberry.
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Holy Basil
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This drink uses tea leaves from Basil House in
Shizuoka and is characterized by a mildly spicy
aftertaste and an addictive flavor.
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Tohaku Blended Coftee /| HOT

0 = e 580
Iced Coftee

T T 780
Caffe Latte/ HOT-ICE
7wy 3 (Allergens:Milk)

T—NVITVvARE 580
Earl Grey Tea

TAARFT4— 580
Iced Tea

SWVITF4— 640
Tea with Milk
7wy 3L (Allergens:Milk)

v—n R 580
Oolong Tea

VAP S - ol 580
Ginger Ale

= a7 580
Coca-Cola

AT he £F st 580
Coca-Cola Zero

Fvoova—RA 580

Orange Juice

IV 580

CALPIS
7vvr v 3K E (Allergens: Milk/Soybean)
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Cream Soda
7wy i3l (Allergens: Egg / Milk)
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*The image shown is for illustration purposes only. *All prices include tax.* Calories are approximate.
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Asahi Super Dry
42 ¥'— )V Draft Beer 700

JE ¥ — v Bottled Beer 750
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Premium Draft Beer from Japan

(Allergens: wheat)
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Kaku Highball
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A refreshing drink that mixes Japanese
whisky with soda.
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Tradition X Innovation

A wine culture that celebrates the land, time, and the techniques and philosophy of the winemakers

has been preserved for generations.

In France and other European countries, the beauty of their heritage is refined through people’ s memories of their villages,
vineyards and families. Countries like the United States are known for their power to create, resulting in new forms of
expression inspired by distinct climates and free thinking while learning from tradition. These countries’ culture honors
time-tested techniques and philosophies, and transforms them in light of modern sensibilities to pass them on to the next
generation. The criteria for our curated selection primarily featuring European and American wines themed on tradition
and innovation are strict: a delicate aroma, harmony and depth of flavor, and a dignified finish. We invite you to experience

these elegant wines that beautifully convey the intelligence and aesthetic vision of their makers.
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It is characterized by its soft bubbles and smooth mouthfeel.
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SELTA B A Glass 1,200
2v=y- NI nwad—=2 3’\'1‘7“1'7?“7‘.‘/7“5—:‘/“1NV_ Bottle 7,500
Evidence Crémant de Bourgogne Cuvée Assemblage NV
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The finest Crémant from Burgundy’ s northernmost vineyard only 600 meters from the
border with Champagne, with soil as lime-rich as southern Champagne. The wine
undergoes the same in-bottle secondary fermentation process and enjoys the same
characteristic intense acidity and fine bubbles.

A premium sparkling wine that undergoes the same in-bottle secondary fermentation as Champagne.

ILVABIE | 7578 Zilsi—=51
LVHB / Burgundy, France
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Miinzenrieder Chardonnay
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The well-balanced flavor of this fine wine features a crisp acidity
and rich fruit notes. It is produced in the Neusiedlersee region
of Austria, next to Lake Neusiedl. The renowned winemaking
region fully uses the blessings of the lake and features a
breathtaking World Heritage landscape, and historie
architecture.

Glass 1,100

Wer 0l ) = —
Bottle 5,800

¥, Jg—wv
Miinzenrieder Pinot Noir
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The Neusiedlersee region of Austria next to Lake Neusied] is
an ancient, premier wine region renowned for its World
Heritage landscape and historic architecture. Miinzenrieder's
Pinot Noir crafted in the region hasan elegant flavor that
reflects the unique character of the land.

PMICS 3 "o )=t
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PMC Miinzenrieder

| Burgenland, Austria

MEGIIA A =P TT, XM R TBEATT %A r Y — 3N T T, * The image shown is for illustration purposes only. *All prices include tax.* Calories are approximate.

1?97211‘/4 T—n F Glass 1,300

INRY— % i 2024 Bottle 7,000
1924 Double Gold Buttery Chardonnay 2024
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This Chardonnay crafted by California's prestigious Delicato
Family Vineyards has a unique creamy texture reminiscent of
butter and vanilla, with a mature oak flavor. This refined
white wine crafted to symbolize 100 years of history and
tradition lingers on the tongue.

1924
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1924 Bourbon Aged Double Black

Cabernet Sauvignon

Glass 1,300
Bottle 7,000
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1924 Cabernet Sauvignon dating back more than 100 years
undergoes additional aging in bourbon barrels. Its robust
flavor includes beautifully layered sweet aromas of vanilla
and caramel with rich fruit notes. It is a bold and distinctive
wine crafted through a long tradition.

7Y A=} -
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Delicato Family Vineyards
| California, United States

<7 a—nHO TRV T>HHIZ 20 R >TH S 20 R DH ~DWEED TRV LIPA  EMHPERT S5O TR HHOTIHAN TS0 T, ik hi L A
BRI BRI - AROKBECEL B2 52620 H DY ¥, i QiKHP KIS N 35D S T E { 728 W, <Alcohol Policy>You must be 20 years or older to drink. We do not serve
alcohol to minors under the age of 20. We may ask you to present a valid ID to verify your age. Drinking during pregnancy or breastfeeding may adversely affect the development of the fetus or

infant. We do not serve alcohol to people driving cars or riding bicycles.
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Tohaku Gozen /| 744kcal 3,800
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Shojin Gozen |/ 435kcal 3,500
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Premium Pork Fillet Katsu / 1020kcal

2,400
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Tohaku Katsu Sandwiches / 892kcal 1,500
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Chilled Yakumi Udon / 375kcal 1,500
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Bukkake Udon with Tempura & Grated Daikon / 578kcal

2,100
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Japanese-Style Spicy Cod Roe

(Mentaiko) Pasta / 460kcal 1>600
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Cream Sauce / 1200kcal 2)300
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Pork Katsu Curry / 1046kcal 2)200 Children's Lunch Box / 411kcal 1,200
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Kids' Mini Curry & Udon Combo / 315kcal 1)000
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Beef Curry / 810kcal 1,700
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