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ichimi red chili pepper, nori seaweed Regular ¥1 080
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Some menu items may seII out qmckly, dependlng on avallablllty flngredients.
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Fried Globe Eggplant

s . - | i~ tomato, Parmigiano Reggiano, parsley, salt, garlic oil,
] s gl O b e {ry ®  chicken stock, flour, bacon, fried onion

ng Kochi

‘hm

RN - kﬂ - Thlck—-Cut Globe Eggplan';wnh
e distinctive features of globe e ants are their thick flesh an e
fact they do not lose their siape EiEﬂF when heated. They have a creamy ASSQrted J 3]3311959 GaI'IllShES

texture and go well with oil. We remmrnend them as something that can ™  vegetable oil, salt, soy sauce, Shiro dashi, Japanese leek, 8 80
nnlyr be found at Kirin City. i . e o ginger, scallmn, bonito ﬂakes, sesame seeds ¥

Some menu items may seII out quickly, dependlng on availability of mgredlents
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Kaga
lotus root

From Ishikawa < RGN 4
‘Prefecture = 7 et U &R oy By
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DashiVinegar =

Shirasu, shiso leaves, Shiro ||:Ii'|.**.rh|,r SOy sauce, ¥68 0 #
chili pepper, potato starch, ulnegar !
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H.aga Intus root, one of the Kaga uegetahles (that have been cultwated since
- before 1945 and are still mainly cultivated in Kanazawa), is grown mainly on
- reclaimed land of the Kahokugata Lagoon in the northern part of Kanazawa city.
~ The clayey soil in this area is suitable for growing lotus root, and it produces a

~firm and dense body to the vegetable. They are crunchy when raw, and chewy
i ‘_-1'-

“Grilled Kaga Lotus Root with Cheese
Gouda cheese, salt, meat seasoning, pepperoni, ¥800

- when heated. Enjoy the difference in texture depending on the cooking methnd. parsiey, “'Egmhl‘e oil, vinegar
S I . vwhaeZeill S~ .

Some menu items may sell out qwckly, depending on avallablllty of mgredlents
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is Months Select Mushrooms

September: Organic Fresh Shiitake Mushrooms from Nagano Prefecture

A ! P October: Daikoku Maitake “Shin” from Niigata Prefecture PNovember: Coming Soon
f ‘ | % “ . From September 9 to December 8, KIRIN CITY will be serving a different variety of mushroom each month, prepared as fritters.
g : 1 : Enjoy the distinctive flavors and textures of each mushroom, brought out all the more by using the same cooking method.

Organic Fresh Shiitake

Mushrooms (rom Nagano Prefecture) a

a1l Aromatic organic fresh shiitake mushrooms i?
. grown at the foot of the Yatsugatake Mountains, F';:'
The producer makes its own growing medium | X
~ using only certified organic ingredients, A

\ y

: pristine natural environment and stringent quality 2/ ik -
control ensure consistently excellent flavor. Enjoy ' .' . . '_' . -

" the natural umami of these shiitake mushrooms, Orgal]lc Sh]ltake Fl'ltters
produced by a grower certified under the

“Sawa no Kuni™ program. wheat flour, salt, soy sauce, Shiro dashi, mirin,

potato starch, rice flour, baking powder ¥ 78 O
| TN

Some menu items may sell out quickly, depending on availability of ingredients.
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ase o “Edamame in season’
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:fggfgmi “’”*f‘f%‘t o . e The edamame season is very short, and both the best time
x%ﬁﬂmﬁh;, y, Y - - and place to grow them change over time. At Kirin City, we
BHI'& L Hi tg,}ﬁ; ; source edamame that are in season right now from all over
Egﬂ "*5.; iR Rl Japan, and serve freshly boiled ones once we receive an
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68 F4 order. We have a wide variety of edamame available from

“ﬁfﬂm T‘i‘%ﬁ early summer to autumn. Please enjoy them with your

1 A k] favorite beer!

m LT - AR o i -
; ™ . 000 T Had'S{. FENLIT
= FEEYHELHE , Y@ | momsesms
L 8 e
] SATS
O YIE i @ FER  OALS
BEr L ROET, R I O ...tk "
HIADENBHhEEE 2L , w1 e ."'.' . 4 = L ﬁf-.%i
pr e PR T . e, ETREDO
} Bl o e FEUEHINE
= T ', P
= ;. ¥z FAR v S ) et 78
gl U omus *E IRASSET mam P2 B S
FKEToa{HELR: SHEYELI-ERE FEEEOHEH HEETENIH&E
| | TEROHEEIIERR kol nlatERiME W& SR OET
*Variety and time may change depending on the circumstances at the production area. Great with beer!

*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.

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



