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AN IZAKAYA IS A TYPE OF CASUAL JAPANESE BAR THAT SERVES ALCOHOLIC BEVERAGES AND
SNACKS. THE LITERAL MEANING FROM THE CHARACTERS “Zifi/Z” IS “STAY SAKE SHOP”,
MEANING A PLACE WHERE YOU CAN STAY AND DRINK.

WHILE DRINKING IS A BIG PART OF IT, THERE'S ALSO A CONSTANT STREAM OF SHARED DISHES.
MOSTLY FOOD THAT IS GENERALLY GOES WELL WITH ALCOHOL. IN FACT THE MENU CAN BE SO
DIVERSE THAT IT CAN BE A CHANCE TO TRY SOME DISHES YOU HAVEN'T TRIED BEFORE.

BEFORE THE MEIJI PERIOD, JAPANESE DRANK ALCOHOL IN SAKE SHOPS WHILE STANDING. THEN,

SOME STORES BEGAN USING SAKE BARRELS AS STOOLS AND LATER ON, STARTED SELLING

SNACKS. THUS, BEGAN THE POPULARITY OF IZAKAYA, ESPECIALLY IN TOKYO (THEN CALLED

‘EDO’) AND ALONG THE MAIN ROUTES AS THE DEMAND FOR SAKE AS A CONSUMER GOODS

GREW BY THE LATTER PART OF THE 18TH CENTURY. NOWADAYS, IZAKAYAS ARE TYPICALLY
ATTENDED BY GROUPS OF FRIENDS OR COLLEAGUES.

KURUNE IS A MODERN-STYLE IZAKAYA WHICH OFFERS YOU PLENTY OF UNIQUELY DELICIOUS

JAPANESE DISHES CREATED BY CHEF YUSUKE TSUCHIYA. AT KURUNE, YOU CAN SHARE MANY
GREAT MOMENTS WITH FRIENDS, COLLEAGUES AND LOVED ONES.

Kanpai!
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motiawasSe HGE kuSA"yak‘

4-KIND 4@%0 Assorted Skewers 130
8-KIND 8@%0 Assorted Skewers 260

per skewer i\l

LETTUCE v 52z HORENSO iz5ha i
CORN &5%3zL TOMATO k=t
ENOKI =/ % PINEAPPLE <45y 7n
UZURA EGG TSI Each 35

AVOCADO CHEESE 7&»Fr4—x 40
EBI #2L % Shrimp 40
ASPARAGUS 72,5542 45

BUTABARA NEGISHIO
BNT X

Pork Belly Skewers with Leek

40

JAPANESE WAGYU KALBI
AVEANEH

Japanese Wagyu Beef Short Ribs Skewers

220

TSUKUNE
281

Chicken Meatball Skewers with Choice of : Plain/Tare/Cheese

TUNA TORO WASABI
e YL 7BEE DIV

10T'0 SKE




MAGURO AVOCADO NORI WASABI EDAMAME NAGAIMO KIMUCHI

FSAETHRAN E7HERIZ 3251 RY¥¥LF
Tuna & Avocado with Nori Wasabi Dressing Green Beans Yam with Spicy Kimchi
65 50 65

PI-MAN ANCHOVY
E—2r7vFathli
Sauteed Green Pepper & Anchovies /

60 ‘»0‘ FY

ko-zara

(Small Disk)

TORIKAWA PONZU

ABURI MENTAIKO

KWK ¥ R BT R
Torched Spicy Cod Roe Deep-fried Chicken Skin with Ponzu Sauce
80 65
w«’:‘i“' % _—
— o
RENKON CHIPS - GINNAN AGE TAKO YUZU SHISO TSUKEMONQ,MDRMV\ZASE
LY 2y F AR | BT 2 ADRITEEIEAIZ bt/ Uke rokts
o y-sliced Lotus Root Crackerg Fried Ginkgo Nut Sliced ©@¢topus with Yuzu Shiso Dressing ‘ Assorted Japanese Pickles
65 - 80 '
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FOIEGRAS AGEDASHI TOFU EBI CHASIU NAMA HARUMAKI ASARI SAKAMUSHI
77r79“'7%&ﬂﬂbﬂﬁ MELF v — 2 —DLEHEE HIYDWIZKL

1 Tofu with Foie Gras “hicken Chasiu & Shrimp Spring Roll Clams & Potatoes Cooked with White Wine & Shimeji Mushroom

. N 100

Appetizel

TUNA CHEESE CROQUETTE ATSU ATSU

2-3 P

R7ADF =R A FHY TAMAGO YAKI
Deep-fried Tuna & Cheese Croquette {ﬂﬂéﬁ‘f%ﬁjﬁwﬁ?#ﬁ?
65 Steaming Hot Japanese Omelette

Freshly Made by Order!

100

NORIMAKI TOROTAKU
&2 A724

TORI PAITAN GYOZA

% IRE T

Gyoza with Chicken Broth & Chinese Chives

[0]0)
HOTATE CARPACCIO SHIOKARA JYAGA BUTTER TOMOROKOSHI
WASABI CREAM CBNy— kT TERIYAKI PARMEZAN
*95‘0)%}1/1{‘7‘7‘3 Fermented Squid & Baked Potatoes &‘5‘)%5:[/{[)%3){)1/}-])?\/
b ‘()‘,‘7 J—2 with Butter Grilled Corn with Parmezan, Butter

Scalllop Carpaccio with Wasabi Cream 75 & Teriyaki Sauce

7

TEBASAKI ACE
EREFR1VE

Japanese Juicy Chicken Wings

e,



GYUSUJI NIKOMI
TIURGA

UNI TOMOROKOSHI CHAWANMUSHI
Y= EHBBIL DKL

Japanese Egg Custard with Sea Urchin, Salmon Caviar & Corn

100

HOMEMADE SMOKE 5KIND | Q
AU IS ATE D %\

Smoked Chicken, Salmon, Shishamo, Cheddar Gh’él;s\e

120

KOEBI KARAAGE RENKON EBI HASAMI AGE
IINIEE R MERGIEE X S AT

Crispy Fried Shrimp Deep-fried Lotus Root & Prawn

TEMPﬁRA/"‘"
MORIAWASE
REGED DY

Assorted Tempura

100

BONE IN SHORTRIB HOTPOT RICE
HhHrEANE 15K

Kurune Style Hotpot Rice with Tender US Prime Bone-in Shortrib

250




FOIEGRAS OYAKO DON HOTPOT RICE
7A 7T 7B L5k

Foie Gras, Chicken & Egg

250

TSUKUNE HOTPOT RICE
o< 4a Ltk

Chicken Meatball & Egg

190

OYSTER HOTPOT RICE
TR ety Lok

Japanese Oysters & Bambooshoots

230

Y&, A
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SALMON IKURA HOTPOT RICE
Y=o Lk

Salmon & Salmon Caviar

210

UNAGI HOTPOT RICE
fitg -t

Unagi & Shredded Egg
220

PORK GINGER HOTPOT RICE
R ZBESE 1Sl

Ginger-Marinated Pork Slices

220

MENTAIKO SHIRASU HOTPOT RICE
R T Lo Ltk

Spicy Cod Roe & Dried Whitebait Fish

180

EBI HOTATE KAKIAGE HOTPOT RICE
INEE ENZT-TDHEENT 13k

Shrimp & Scallop Tempura

220




Robata
Meat

SRR PR T - v

S,

TEPPAN IZAKAYA STEAK 200G JAPANESE WAGYU A5 SIRLOIN STEAK 120G
PMH =Y I AT —* ArFy—afv27—%
Grilled Sirloin Steak with Assorted Vegetables with Japanese Basil Salt, Egg Yolk & Steak Sauce

320 MARKET PRICE




NIKUZUME
Wiy e—2v /Ll
Grilled Green Pepper & ShitakeMushroom

Stuffed with Chicken Meatball

80
PORK CHORIZO MISO MUSTARD TORI MENTAIKO YAKI
FaYV—RKReRy—F FIWIR FhEE
Grilled Chopped Pork Sausage with Miso Mustard Grilled Mentaiko-marinated Chicken
60 80

GYUTAN
JEVIY & BEE

Thick Slices of Grilled Beef Tongue

130



GINDARA SAIKYO MISO SABA SHIOYAKI HOKKE YAKI IKA MARUYAKI z
X255 P GRREEX FolF T S
Grilled Miso-marinated Blac (i(.)d Fillet Grilled At:kf,_’Mgckerel Grilled Squid

160"

s SALMON TERIYAKI
Y—VKIDBEZE W{5DHE

Grilled Salmon with Salmon Caviar,
Mushroom & Teriyaki Sauce

KANPACHI KAMAYAKI
PAEL bR

Grilled Yellowtail Collar

SALMON BELLY YAKI
P—FINTR MBS

Grilled Salmon Belly

110

SATSUMAAGE HOTATE SHIOKARA AJILLO e 'w SALMON KAMAYAKI
AXWIOFHT [ RYAR: & A | ot Y—xr holibtZ
Grilled Japanese Fishcake Scall ishcakes & Marinate d Grilled Salmon Collar

60 t]0] ‘

EIHIRE SHISHAMO YAKI
TAEL LL®d
Dried Stingray Fins Grilled Shishamo

95 65




JAPANESE

CAESAR SALAD
NS — —%5 5

Romain Lettuce, Tuna, Egg, Parmezan, Tomato
with Lotus Root Crackers & Wasabi Dressing

120

KYURI KIWI SALAD
HIREFIADY 55

Cucumber & Kiwi

TOFU SALAD
YIEY75

Tofu, Dried Fish & Mixed Vegetab

les
100 | \ w»
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15-KINDS MIX SALAD

155 HY 74

Shrimp, Avocado, Cheese, Tobiko, Corn, Vegetables etc.

with Ginger Dressing

120

2
Mise Soup

R T

Japanese Classic Miso Soup

25

OYSTERS ARE A DELICACY ENJOYED OVER THE WORLD AND

ARE OFTEN REFERRED TO AS “SEA MILK" DUE TO THEIR HIGH
NUTRITIONAL VALUES. JAPAN IS FORTUNATE TO BE HOME TO
SOME OF THE WORLD'S MOST DELICIOUS OYSTER VARIETIES.
OYSTERS ARE BEST PAIRED WITH BOOZE!

WW
Japanese
Fresh Oyster

with Pineapple Salsa & Gari Ponzu

1PCS 160
3 PCS 480
6 PCS 960
12 PCS *pay Ii for 12 1,760
20 PCS *pay I8 for 20 2,880




Assorted Plater 1Hoy
ASAKUSA FRHL 3-kinds
ROPPONGI NAAR 5-kinds
AOYAMA HIlI 7-«inds

GINZA ## o kinds

* Include Japanese Oyster & Uni

150
280
580

1,300

Saskimi

MAGURO TORO Tuna Belly
MAGURO Tuna

SALMON

SALMON BELLY

UNI sea Urchin

KANPACHI vellowtail
IKURA salmon Egg

AMAEBI sweet Shrimp
HOTATE Scallop

450
90
90

100

550

180

180

150
120

Assorted Plater Eav
5E D 5-Kind

Maguro / Salmon / Kanpachi / Ebi / Tamago

108D 10-kind

Maguro Toro / Maguro / Hotate /
Salmon / Kanpachi / Unagi / Ikura / Ebi /
Negitoro / Tamago / Hosomaki

150

390

2 pes
each
Lo

MAGURO TORO Tuna Belly
MAGURO Tuna

UNI sea Urchin

SALMON

SALMON BELLY
KANPACHI vellowtail
IKURA salmon Egg

AMAEBI sweet Shrimp
HOTATE Scallop
TAMAGO

550
60
65

100
180
[e]0)
80
40



Roll
Sushi

UNAGI

CREAM CHEESE ROLL

i3 2V —bLF—ZAD0— )l
Grilled Unagi, Tamago, Cream Cheese
with Tobiko Caviar

75/150

SALMON IKURA ROLL
Y-V —)L

. Fresh Salmon & Salmon Caviar
th Ponzu Sauce

75/150

— .

TOMOROKOSHI ROLL
EHbAZLa—)

Grilled Corn & Cucumber

with Parmezan & Teriyaki Sauce

75/150

KANIMISO NOKKE SUSHI

A=K Do) A vi]
Crab Butter & Assorted Seafood
with Pickle Rolls

220

WAGYU TRUFFLE ROLL
ArExhe—L

Aburi Wagyu Yakiniku
with Truffle Sauce

75/150

R
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4-KIND TUNA RICE BOWL ABURI SALMON MENTAIKO DON MENTAIKO SPAGHETTI
AFDE S A KWK —E I WK AT Y T4
Toro, Marinated Tuna, Negitoro & Soy Minced Tuna on Top of Rice Torched Salmon, Egg, Tobiko & Mentaiko Sauce on Top of Rice Noodle wi@_h _n;aiko Sauce, ‘

150 Tobiko & Squic

SALMON CREAM SOBA
Y—€r2V—LZIX
Soba Noodle with Salmon Katsu
& Creamy Sauce

130
BONE MARROW :
CURRY RICE
F—r20— HL—I4R
Bone Marrow with Curry & Mozzarella on Top of R
130

Noodle

MENTAIKO EBI TOKYO KAISEN DON SPICY SEAFOOD RAMEN TORI PAITAN RAMEN
TENMUSU HEE A2 =it — A HEY 7 — XY
ﬂﬂtﬁ%f&j— Premium Assorfé_d_Fresh Sashimi on Top of Rice Ramen with Assorted Seafood & Spicy Broth - _Ramen with Chicken, Egg, Nori & Bambooshoot
Prawn Tempura Rice Ball 390 ' . . . .

with Mentaiko
0

[ ‘

UNAGI -
YAKI ONIGIRI
BEZBICEDY
IFF BEEBICEY
Grilled Unagi Rice Ball

75




