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Ingredlents

" 6. 10wed.~7. 7 Tue o &

Ayu Sweetflsh ~
. From® '(‘E = R
Gifu meea“re ¥ Ayu Sweetfish Eritter

3 Ayu sweetflsh are also known as fragrant fish,” with thEII’ distinctive

' aru'ﬁ-'n.; said to reflect the quality of the water in whlch they are raised. Cu rry S alt

4 J At this pmdlﬁi s farm, the water temperature for newly hatched ayu

7 sweetflsh is carefullrmamtamed at levels similar to those found inthe fritter dough, lemon, flour ¥880
- natural envlrunment " The delicate bitterness of young ayu sweetfish

pairs perfectly with beer. T b 4 y’ -
2 mewe ey o L e |

Some menu items may sell out quickly, depending on availability of ingredients.
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This:month’s reco;_nmended
- seasona] mgredlents

6.10wed.~7. B2/ \Y Sticky Ok all Shey

Dressed With Plum Sauce
.k~ra

cucumber, chopped okra, shaved fish cake, white dashi ¥7 30
From Kagoshlma

\ [ \ >
Prefecture e

Dkra frnm lhusukl in I{agnshlma is hawested daily and shlpp_e_r;i'un mj- -
the same day to | mamtam ) freshness. Alsu each stalk is harvested Lo
Sautéed Okra’&Baconses

R — | ——
by hand, whlch leads to |mprnved quahty Okra is a vegetable that —
T
grows well in warm climates, In Butter & Ponzu Sauce
chili pepper, blended oil

andis perfectly' suited to the soil of Ihusuk: Kagoshima.
SR B v

v

Some menu items may sell out quickly, depending on availability of ingredients.
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. This month’s recommended

| ——

seasonal 1ngred1ents |

6.10wWed.~7.71ue. { N M Y
1 e . Eggplant’Sashimi

chopped wasabi, clear foamed soy sauce

Senshu eggplant‘

From

We have Senshu eggplants, a specialty of the Senshu region of Osaka B
T — ™ . - . f

Prefecture, ready for you. These eggplants grown in a warm climate

e S e T b B

have a soft skin and plenty of water so they are juicy. Rather than

heim'itter,theyIﬁvm;m-;hMi;lfeatureis Ch“ﬂk CUt Eggplﬂnt Sﬁlad

. S | red onion, wasahl dressing, fried whitebait, ¥880
that they can be eaten raw. shaved fish cake, perilla leaf

*Not available at Shinkyogoku store, Takatsuki store, Noborito store.



Delivering new dining delights to your table parsley, gelatin,
a5t soy sauce, white dashi KIRIN ICHIBAN
Regular ¥ 620 sman¥480

;-*'“H“ BEER RESTAURANT
)

KIRINCITY KIRIN ICHIBAN

Put the spotlight on “new flavors”
from around Japan

and support Japanese food and its producers!

What are Makino Tomatoes?

T

@ Makino tomatoes are low in acidity
e A and high in natural sugars,
p8 offering a fruit-like sweetness
Beyd reminiscent of Shine Muscat grapes.
Their rich, intense sweetness

Al makes them popular
Mr, Seiki Makino th
Toyohashi City, EVEN among 0s€E

Aichi Prefecture ~ Who don’'t usually enjoy tomatoes.



o agiand.l ~Kirin -Clty S~
Fa Seasonal spemal menu

.

Limited Time [ s 1 I ‘-’ "i’,‘f‘iu ~C ~OTue | '
6.10Wed.~9.81 s Adult CthkEﬂWIth Yuzu;Piepper
.‘ .;s-:;#h‘ H“i"m"im T & Ponzu Sauce

green onion, scallion, chili pepper, white sesame,
YUzu pepper, ponzu sauce, sake ¥650

Adult
% chicken

~ Domestically
iproduced

Meat from adult chicken has an irresistible cru m::h:»,ir texture,
A r—— o

= and is a pupular summer ingredient at Kirin Clt)“ Whatever the _
dishit g gues perfectly with heer in the hot season..

Adult Chlcken "

onion, fluffy potatoes, Italian parsley, garlic,
paprika powder, black pepper

Some menu items may sell out quickly, depending on availability of ingredients.



o A

FBR  LTE
FE
FUIEOFY
9A T4 gh, EESLLEYE
HEm as T ) HaEE(EUShS
BaEoh e oo
EEAE) D, A OREEHME IR =
2 DHEEH SR \ FE A H, 1 WwiEH
6 o FATRAGARY : FYFYELTVT
27 95]:"} mﬁm . 7 HaEBUNE
ey 'L :
¥z e T f..f..*ia’:E 68 T
: HER TALH

ASEmmE

M HEEE E
HansLns S x

DI

........ =57 HANEGFEOLE

WLIEEICE &L EN Y,
J0mBEHHE

108 A e WHOFILLLE IR
L
- N v 5AF4
o ‘ U436 FER 68 bH
- U — [T . o D
Rl porsioRe, el R T ..o s r
by HSVADERRERLES el BIHE
: Vil B - Arg FERHEO
%‘ ,.ﬁ Jon Y WY T ot R e HEUGHHHE
ey R AR T U W S Y
R gt TR R S
Nl . mww  *E nlu-:-i.r:n: Hfﬂm T Y
L o drrelsfees _  BE
:.-_ : ¥ _ HarBEIN: 1SR AEXHEY & 2 J?.ﬂlﬂﬁfum
R KEToa(HELLE SN ELT AR FEREOHEH HMRETRAIHME
! TERROHELIENR feodt Ol b LSRR "R SR ROET

*Variety and time may change depending on the circumstances at the production area.
*Area indicated on the map is an approximate location.
*Depending on the situation in the production area, there is a possibility that sales may end early.

"Edamame in season

ume Edamame

The edamame season is very short, and both the best time
and place to grow them change over time. At Kirin City, we
source edamame that are in season right now from all over
Japan, and serve freshly boiled ones once we receive an
order. We have a wide variety of edamame available from
early summer to autumn. Please enjuy them with your
favorite beer!

Boiled Edamame
Great with beer!

Some menu items may sell out quickly, depending on availability of ingredients.





