
We serve German cuisine, including our original homemade wurst and eisbein, made with no artificial 
seasonings or  preservat ives;  local  seafood and vegetable  dishes,  such as  our  “escargot-style  ivory  
s h e l l ”  and “Kaga vegetable  benga cauda;”  a l l  which pair  perfect ly  with  beer  or  any  of  our  drinks.

D I N I N G
・menu・

Sauted potato with bacon and
onion over roasted

G r e e n  s a l a d ¥780

M i x e d  n u t s  ¥480

P l a i n  o m e l e t ¥580

F r i e d  p o t a t o ¥480

S A L A D

L I G H T  F O O D

Sauted potato with bacon
a n d  o n i o n  o v e r  r o a s t e d ¥680

G a r l i c  b r e a d ¥580

(German cuisine)



Shell  sal ted with garl ic  butter
and topped with crispy garl ic ¥1,180

F i s h  a n d  c h i p s ¥780

P i z z a S size ¥980  /  L size ¥1,180

T o d a y ’ s  P a s t a ¥980

I c e  c r e a m ¥380

Assortment of sausages

Corned pork shin

Shell salted with garlic butter and
topped with crispy garlic

M E A T

S E A  F O O D

P I Z Z A  &  P A S T A

D E S S E R T

C o r n e d  p o r k  s h i n ¥2,280

F r i e d  c h i c k e n ¥580

A s s o r t m e n t  o f  s a u s a g e s
3 flavaors ¥980  /  5 flavaors ¥1,580

C u r r y w u r s t ¥680
(German cuisine)

(German cuisine)


