E — )L BEER

7Yk X—nN—F54 800
Asahi Super Dry

YHE F3f¥o Jo7Iia—I) E—-I 800
Asahi Dry Zero Non-Alcohol Beer

N A 5K — )L HIGH BALL

NE=N (A= /2T —A) 800
High Ball
SR Nf K- 1,500

Taketsuru High Ball

L o§ g K — L 1,700
Yamazaki High Ball
2773 Z 7 4 > WINE BY THE GLASS

ZANRN=7Y T4 (£997) 950
Sparkling Wine (ltaly)

NYZI42 8 THILFF 950
House White — Chardonnay

2dngo1> 1,300~

White of the Day

NYZILL FH X AV —S4=3> 950

House Red — Cabernet Sauvignon

ABnFo4 1,300-

Red of the Day

‘) 2FF VY > 7 SOFTDRINK

54 % 650
Soba-cha (roasted buckwheat tea)

58 % 650
Oolong Tea

a1—3 650
Cola

Totvy—x— 650
Ginger Ale

FLiiTa—2R 650
Orange Juice

TYIINTa—R 650
Apple Juice

Fdx KR (RBERR) 1,000

Kizakura "Fushimizu" Sparkling Water

NYZZWRF ¥ x> D
%W BNty ek BENAET LY Rad—b —

7AVH—) (Rok/7AR) 750
Americano (Hot / Iced)

#2155 (kob/74R) 750
Caffe Latte (Hot / Iced)

T i TR

TLYFDENTHOEHBNE
FAREHEMG S K EOERE
FBM U,

WO TRHINZBNTEAND M THZ
Bl 7z TR 700 1 2IE o
Iva s AL BT EHAED
THF I TR FHF1 7R EE AR D
ANz REE RIS,

EAID & iR An TIRESHEREE O
& 17UV 1OREELICEREE
TRtV ELES,

A master of French cuisine who was among
the first to fuse Japanese and Western
traditions — a pioneer who defined a new

style of yoshoku (Japanese-Western cuisine).

He built his name in Nagatacho for tonkatsu
and fried specialties at Akasaka Fritz, going on
to shape a succession of acclaimed
restaurants, including the Michelin-listed,
Tabelog Top-100 establishments Shunkatei

and Ponchiken.

At tonkatsu & yakitori An, under the
supervision of Chef Saitd, we present the

flavor of Fritz — evolved to a new level.

VL
%% h TR

LUNCH

11:00-16:00 (15:00 L.O.)

BMEMICOVWTIF. RZ2v7IcHBicdT R,
HGHEFAA—VTT XERMAEEBOAMIE T XTLLVF—DHEHRBAZy TICEmRlZEwn
MEHEN TR BAGRBOBMZ > THO £, B/ TAREMEHAEH L Z W
BMMEAT SRR T E W09 () F0 s 2, s, 50l
Please ask our staff about the origin of the ingredients.
%Image is for illustration purposes *All prices are tax included
*%If you have any food allergies or foods you can't eat, please let me know
% Please note that a variety of ingredients are handled in the kitchen. During the cooking process,
there is a possibility that ingredients not originally used in the recipe may come into contact with your meal
(e.g., through cooking utensils, dishes, or frying oil).



YADD/ER ~0BiE~ TONKATSU

AR, BAETT, TR, <V nguirLosird H5TH ¥ = A\ 2# 5 X woomm

served with Rice, Miso Soup, Kyoto Pickles, Cabbage, Kujo Green Onion Dressing
SOBA & ONE RICE BOWL SET
T buix 4F La—Z9ho ¥3,100 +¥2,800

Special Pork Loin Cutlet

HTHBR=FEHOF»5
— —2BHEULEI —_—

B, BKZ i La—ZA)po ¥2,200 ,
Pork Loin Cutl Please select one Ate-don (Small Rice Bowl)
ork Loin Cutlet from three varieties
EAIMD & &2 An HHT
RE, K= s LEL ¥2,500 ik OB R0 R A
o o ) - ) Fillet Cutlet Tempura Rice Bowl — shrimp & seasonal vegetables
I HIER BN E Y2 T T E TR CE R R,
Al

FRLGF AL DL OEBLOXVWERESL CEDOOEELZ DD HE,
TAF—=ZALIKEHEDT TV A= a—bFFEL,
BitiL sl PERWDOWE FEO LB TTHREW 272 £ 9,

Sauce-Glazed Pork Cutlet Rice Bowl
o
Pork Cutlet Rice Bowl with Egg

Under the supervision of Genshiro Saito, whose career spans

Michelin-listed restaurants and Tabelog Top 100 selections.

Enjoy crisp, golden tonkatsu, silky-smooth Sarashina soba,
and a meticulously crafted dipping tsuyu. At dinner, a full a la carte selection of
Japanese dishes rounds out the menu—refined flavors to savor over a drink,
» - > - i » i
bvasE &2 =\ #} 3\@

Hokkaido Nihachi Sarashina Soba

right at the gateway to Kyoto.

DL E3CEZ ¥1,800

Seasonal Vegetable Tempura Soba

LG 93>\ #pRE man
OHMI BEEF CUTLET AL D X S0E A 2300

WEE. BAEt. SEB. X+ ~<Y. REaSFLys o Prawn & Seasonal Vegetable Tempura Soba

served with Rice, Miso Soup, Kyoto Pickles, Cabbage, Kujo Green Onion Dressing
Ak &l tra lRLVCESERI0OERECLLTES

¥5/8OO Choice of Cold or Warm Soba



