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ATAGO GREEN HILLS
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FOOD MENU
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HOUSE-MADE TOFU / MOZUKU SEAWEED IN VINEGAR
SEASONAL VEGETABLES IN DASHI BROTH
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CRAB CROQUETTE / CHIKUZEN-NI (BRAISED CHICKEN AND ROOT VEGETABLES)
BRAISED PORK BELLY WITH DAIKON RADISH

LIVE KITCHEN
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JAPANESE ROLLED OMELET
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SHRIMP / JAPANESE WHITING / CONGER EEL / SQUID SHINJO (LIGHT SQUID FISH CAKE)
EGGPLANT / SWEET POTATO / MILD GREEN CHILI PEPPER / CORN / PUMPKIN
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FRIED OCTOPUS / GRILLED BLACK COD WITH SAIKYO MISO / CRISPY GRILLED CHICKEN
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NIGIRI SUSHI: FATTY TUNA (TORO) / LEAN TUNA (AKAMI) / SEA BREAM / YELLOWTAIL
HORSE MACKEREL / SHRIMP / SALMON ROE (IKURA)
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SUSHI ROLLS: CUCUMBER ROLL (KAPPA MAKI) / BURDOCK ROOT ROLL / PICKLED RADISH ROLL

DRINK MENU

ALCOHOLIC BEVERAGES
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BOTTLED BEER / JAPANESE SAKE / SHOCHU / HIGHBALL / RED & WHITE WINE

SOFT DRINKS
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OOLONG TEA / GREEN TEA / ORANGE JUICE / SODA
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