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Kappo Marukiyo (Japanese style restaurant)

Dear Customers,

Thank you very much for coming to our restaurant today.
Please let us know how we can make your visit more comfortable.
We are willing to accept various kinds of parties such as re-union parties,

welcome parties, and farewell parties, according to your budget. Please feel free to contact us.

Sincerely,
The Owner



Oshinagaki (Menu)

Tax * Service Charge not included

Premium, Tsunoji-hamo

Hamo is a pike conger eel.

The name “Tsunoji-hamo” is from the shape of the Japanese letter “2”.

Hamo Zen Cuisine

7,200yen

© Hamo Zen Cuisine ««coceeeeen. 9,500 yen

12,000 yen

& Hamosama (Boiled fish paste) available for purchase.
660yen



Hamo Dishes A la carte Zen Set Meals

Hamo Sashimi

Hamosuki Zen

© Hamosuki Zen:--==s=eseee-- 6,000yen

© Hamo Shabu-Shabu Zen--* 5,500yen

(Hamo parboiled in hot soup)

@ Hamo Mini Zen:- ==+ 3,3()()yen

A LA CARTE

© Hamo Shabu-Shabu @arge) 7,300yen

(Hamo parboiled in hot soup)

© Hamo Shabu-Shabu ©man 2,400yen

@ Hamo Sashimi ............... 1,980yen
(Sliced raw fish)
© Hamo Teriyakij «+-cceceeeeeee 1,260yen

(Grilled fish with sweet soy)

@ Hamo Yubiki scceceeeceececcees 1,260yen

(Parboiled & cooled in ice water)
Choice of bainiku sauce, sumiso, or ponzu

© Fried Hamo «-++-++eseeeveee 1,260yen

© Hamo Tempura ............... 980yen
© Shumai (Steamed hamo dumplings)®*®**** 660yen
@ Hamosamg «-cccceeeereececceceens 660yen

(Boiled fish paste with wasabi)



Kais eki A traditional Japanese multiple course meal

© Kaiseki-:--- s premium 7 50 (yen
best 6,000yen

special 4,800yen

regular 3,800yen

% Please contact us for other budgets

© Oiwail Kaiseki:--ceeeeeee- 8,800 yen~
© Nabe Kaisekic-eeeeeeeees 6,600 yen~
Kaiseki 6,000 yen~ (2 people or more) *winter menu(Hotpot kaiseki)
© Fuku fish kaiseki--:--- 12,000 yen~
(Fuku fish kaiseki)

«reservation required

N ab cmono 2 people or more

@ Yose'Nabe ooooooooooooooooooooo 3,800 yen

(Hot pot with a variety of vegetables, fish, and meat)

@ Wagyu Shabu Shabu --- 4,300yen/ person

(Beef parboiled in hot water)

© Wagyu Sukiyaki --- 4,300yen/ person

Yose-Nabe

S aShimi ® I]{izukuri Seasonal Fish Sashimi

O Toku Sashimi Moriawase 2,400 yen~

(Deluxe sashimi assortment)

© Sashimi Moriawase:-::-- 2,000yen~

(Sashimi assortment)

Sashimi Moriawase



Tempura assortment

o

Unagi Kabayaki

Mushimono * Nitsuke Steamed Dishes * Stewed Dishes

STEAMED
© Kotsu Mushi (steamed fish)+ -+« 2,200yen

STEWEDINSOY-BASED SAUCE

(O AR Bl f e 22 SRR e e e S SR D s
©Nitsuke........................... Market price

Tempura

O Tempura assortment.--««+c-eo+ 1,200 yen
O Shrimp ............... 5536 G600 8050 1,200yen

OWET Rk o i e e it 20050
© Megochi ++++xessveeessneesnnennes T 9()()yen
© White-Fleshed Fish-:«:++22-2+21 920 yen

©Vegetab]es........................ 720yen

Agemono Deep-Fried Dishes

© Okoze Kara-age****************** 1.800yen

(Deep fried devil stinger fish)

@ Karei Kara-age“"'“'““‘“ Market price
(Deep fried flounder)

@BetaKara_age cecescccccccscccnne 960yen~

(Deep fried red tongue sole)

© Megochi Kara-age*************** 1,200 yen

(Deep fried megochi)

@ Tako Kara-age“""'""""""" 960yen

(Deep fried chopped octopus)

© Deep Fried White Fish (2 pieces) 1,200yen

(Fish finger)

© Ebi Furai @pieces) ************ 1,200yen

(Deep fried shrimp)

@ Kaki Furai 3 pieces) *winter menu 720yen

(Deep fried oyster )

O Kani Cream Croquett (2 pieces) 660yen

(Deep fried ball of crabmeat mixed with fresh cream)

Yakimono GrilelD it

© Grilled Fresh Fishe-*-* Market price
O Sazae Tsuboyaki (2~3pieces) 1 600yen~

(Turban shell cooked in its own shell)

© Unagl Kabayakl sececcecssce 3’300yen~

(Broiled Japanese eel with sweet soy sauce)

© Unagi Shirayaki ««coeceeeees 3,300yen~

(Broiled Japanese eel)

>% Rice, Miso soup, Pickled Vegetable Set +400 yen




Shirumono Japanese Soups

@ Araj iI'U(Soup made from fish-bone or skin in fish stock)s  « 720yen

@ AkadaShi (Akadashi miso soup)eeseeessssccscccce 720yen

Sunomono Vinegared Dishes

@ Tako YUblkl (Choice of bainiku sauce, sumiso, or ponzu) ]_ s 2 0 Oyen

© Today’s Special Please ask Market price
Nikuryori Meat Dishes
BUNGOBEEF

@ Wafu Beef Steak ..................... 2,400yen

(Beef steak with Japanese sauce)

© Wafu Saikoro Steakesscessssecessacss 2,400yen

(Diced beef steak with Japanese sauce) 2 400yen
© Sukiyaki (small Potyesseeeeeeeeeeeenne ,

O Teppan-Yaki Grilled beef)s + =+ = vvvvnenes 1,980yen
O R a bl e o oo d e e e se S 1,650yen
CHICKEN

© Kara-age meep fried chicken)* *******+++++++ {1 Qyen
(P ST G OM: hickon tomphrags™ A5 s <5 s & oo 508 660yen

© Tori Shio-yakisai grilled chicken)* +++++++++++  §60yen

Yabakei Brand Pork

© Hitokuchi Katsuitesized cutletys« ++veeeeee 960yen
© Kara-age Meep fricdpork)eeseeeseeessecces 720yen
© Pork Shabu Salad  Parboited pork on fresh vegetabless 60 Qyen
@ Spareribs sececcscceccsscsccccssscone 1’200yen
© Shabu Shabu Hot Pot (Small) ***  1,850yen

Others

@ TOku Chawan'MUShi (Deluxe steamed egg custard) 600yen
© Chawan-Mushi (Small) (Steamed egg custard)e « « 300}761'1

O Tako Shabu Hot Pot (Small) ****** -+ 1,800yen

(Thin slices of octopus parboiled in hot pot)
@ Kisetsu Yosenabe (Small) (Seasonal hot pot) 2 ) 0 O Oyen

© Tofu Nabe (Tofuhotpot) s+ +sseveesenesaeees 600yen

@ Crab Gratin.............................. 960yen

© Hiyayakko (chilledTofw) +=#++++sseevssssceas 400yen

Vegetable Salad @ Vegetable Saladreeeeeereee S ST 5D 564 600yen
@ Daily small dish"""""“"""'“‘" 330yen

’% Rice, Miso soup, Pickled Vegetable Set  +400 yen




Chilled Tempura Green Tea Soba Noodles

Dango-Jiru

Keishoku Light Meals

SOBANOODLES

O Chilled Tempura
Green Tea Soba Noodles «--.-- 1,260yen

© Chilled Green Tea Soba Noodles--- 880yen
O Chilled Tempura

Yaba Soba Noodles +++ceveeee.. 1,260yen
© Chilled Yaba Soba Noodles:..... 880yen
© Yaba Hot Soba Noodles «+-...... 96(0yen
Z0SUI RICE PORRIDGE
@ Crab ZOSUi ..................... 1,260yen
© White Fish Zosui ««ceeeevvees 1,260yen
CHAZUKE RICE ANDHOT TEA
@ Egg ZOSUi ........................ 770yen
@ HamO ZOSU.i ..................... 1,260yen

@ Ume Chazuke(Japanese pickled plum) 550yen

© Nori Chazuke (Seaweed)s=+e=+e+- 550yen
O Chilled Somen noodles+++++++-- 660yen
© Hot Somen noodles:«+sssseeeeeees 880yen

O Dango-Jiru(Japanese dumpling soup) 880yen

O Kaisen Udonsukiceeeeeeeseeeees 1,320yen

(Seafood hot pot with thick Japanese noodles)



Hamoten-don

Marukiyo Kara-age Teishoku

Today’s Lunch

Seasonal Special Set Mea

Donburi Rice Bowl with Topping

O Ten-Don (Tempura)ssesseseesseess 1,450yen

O Hamoten-don .................. 1,650yen

© Oyako-don (Rice, chicken, and egg) 950 yen

© Kurobuta Katsu-don:-------- 1,650yen
(Brand pork cutlet)

O Kaisen-don (Seafood)+===++++2-- 1,650yen

O Unagi'don(Broiled eel)eececccccces 3,300yen

Teishoku Set Meals

O Fukuzawa Gozen:«:-:-------- 2,400yen
(%reservation required)

@ Shokado-Bento .................. 2,000yen

@ Marukiyo Teishoku ............ 2,400yen
(Sashimi, Tempura, Chanmushi, Sunomono, Kobachi, and Salad)

@ Sasimi Teishokti:--roace - 2,000yen

© Marukiyo Kara-age Teishoku 1,260yen

Lunchtime Specials

O Today’s Lunch (Tue~Fri) -+ 900yen
O Lunch Teishoku (Tue.~sat) +-- 1,000 yen

O Seki Aj1 Sashimi Teishoku--- 3,300yen

(Oita brand horse mackerel)

O Seki Saba Sashimi Teishoku 3,600yen

(Oita brand mackerel)



