T
FIZHE DO DI EFFe~

Menu

'—/’;5‘ %‘
» R

KAF
RESTAURANT

E
2 i
BHRYBRF

SRS T P



Fl
FZ2
F3
4

GI
G2
G3
G4
G5
G6

R1

RrR2
R3
R4
RS
R6
RrR7

Pl
P2
P3
P4
P5
P6

Wi
Wz
ws
W4
1%3
weé

I

AE 3 A
st B OB O A o s x — g oz
AE X /N
AE i Y/ A
D 58>

NG R 3 o 7 TS Fae e rm=roa
BEEEG D IS v =vvm=rss.
fﬁf@’ﬁ'%‘%/ﬁ?% T v r=0 7
g D13 0 G TS 7w rm=r50
L B E Y x5 s
g B £ F ¥ s o+ > F v oF

FISH

Fried Salmon ~— eeeees ¥1 Y 800
Salmon alln Meuniere <+ ve- ¥7 R 800
Fried Praun  eeeees ¥2, 400
Trie&/&ﬂ/ﬁ?p e ¥Z, 200
GRATIN

Wacaroni Chicken Gratin -~ ==+« ¥7 , 3 0 0
Wacaroni Crabmeat Gratin -~ <=+« ¥7 , 3 00
Macaroni Sﬁrimp Gratin ceee ¥7 , 3 00
Macaroni Sm//o/a Gratin e ¥7 B 300
Macaroni Potato Gratin -~ <+« ==+ ¥1 B 300
Chicket Doria ~ weeeen ¥] B 4 0 0

KK HERFHEE RICE
1254 T«ﬁ?“é‘% ﬁ/—v‘z fﬁ A A A { Hashed beefrice — ceeeee ¥],200
(Only 10 dishes for a day)
g & |+ 4 5 x Omerie e ¥],200
4 KM M R e - — 5 Beef Curry e ¥1,200
ﬁf,’? g ﬁ /H % fﬁ H = N K = F X Crabmeat Rice ~ eeeens ¥],200
Jif Y Ve W #wx5F— Fried Rice of Seallop ¥],200
bi T BE B M WE ssasecocone — Curyof Seallyp and Mushroom -+ ¥1,300
A5 HE W OWE R v o v o~ DokeCuthtRioeCurry e ¥1,500
RI~R6 : FRRAGFRINA:  RT7 D HRA9S
AR R/NT T+ SPAGHETTI e
A B B K O crresehrex Mot Soue e ¥1,100 x600
7w Z_i? g 7@ 43':‘/ [B]  =orr gz Napaﬁfanﬂ ------ ¥1,]00 ¥600
,%j'.:ff/lﬁ(ﬂn, blﬁ# GRHK)  xprocxyre Yalban e ¥1,]00 ¥600
A #EBEEKXFE + o = ~ Onsw e ¥1,200 ¥700
J BT TR K FY I o x5 s SpaghetiCod Roe eeeees ¥1,200 x700
JEE 4 g DL %ﬁfjﬁ FOC LG s FDRANE T Spagheltiof Seallop and Mushroom ¥ 1,200 ¥700
=g YRy F SANDWICHES
Z% 7—/:‘%‘ = 7z Bom oo ok Vegefﬂéé """"""" ¥620
Kk Y4 = i VB o s v o B Ham eeeeeeeeeeeens ¥620
/Yg % = @Lj’ /:é‘ k7 R OEgg eeeeeeeeeeeees ¥620
WG =76 (W, B ) Sy s XY R Mxed  eeeeeeeeeeenns ¥500
3 = B R v v ok Cutht e ¥1,000
X 3 = 7 V- SN Homburg — woveeeeeenen ¥], 000
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Cocon

Ten

Whisky Tea
Milk

Milk Shake
Jee~cream sodn
Jee Tea
Coca-Cola
Coln Float
Tomato Juice
Soddn Water
Calpis

Lemon Squash
Fresh Juice
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Blend Coffee
ee Coffee
BRlue Mountain

Arabion Mocha

Columbia
Whisky Coffee
Brandy Coffee
Coffec Float
Cafe au lnit
Wiener Coffee



v X—7 SOUP

S )7% % =z 2>/ XX — 7 Consomme ~ +eeceesecsecctccacans ¥600
sz A P 14 7 K Pa xS Dolage  eeeeeeeeeeeeeeeee ¥600
S3 ,,_f‘%‘ % T =2 % — 7 Onion ~ eeesssssssssssccnscns ¥600
s1 GEEG (B/H)  Lesx—T(h o) Dolats  ceeeeeeeeeeeeeeeeens ¥500
—+ o
P ¥ ENTREE
g1 K 7 4 7 NN =T R T = Hamburg Steak 200g"++++- ¥Z, 550
g2 H X X & F #H Tl JB N 2 N = 2 Japanese style Hamburg Steak ¥1 B 550
B3 XE ¥ H F =z vy PokCutht 200g++++- ¥1,600
Bl H KE Ji 7 o= 2 F ¥ 7 PorkChop 200g -+ ¥1,360
A H F— 2 xF = F DorkSteak 200g+++++ ¥1,360
S oz % X R e Y300
RS 3 Z 4 X (# A ) RieelLarge) — eeeeeeeees ¥400
Wi YZ% SALAD
L FU Z X Sald e ¥750
L2 b R Y T X Hall Salad e ¥400
L3 Kk B B N A B 5 E HmSaad e ¥1,030
e JT G W B 7 x5 5 5 & Aparagu Salad e (Tt 0ME)
C B 2 8D ( F & B E ) (Seasonal)

A == h

Al FF “ S RN = X Spoial Course eeeeeeeeeeeeeeienns ¥2 300
s MR K I X=Xz == Soup, Cutlet, Rice, Coffee J
N

A2 ﬁ 7,75 E fé)z T w2 T — X %’ﬁ@oum ...................... ¥<9’200
7 BEAETIAS . RO K. Wi Sou/}, Salmon allea Meuniere, Fried \\’m/foﬂ, Rice, C’oﬁ[ee )
N

A3 JE HFE E E J M T — R e, ¥3,700
s BEA TGS AEXHRS KOk E Soup, Salmon allea Meuniere, Fried Prawn, Rice, Coffee )
N

A1 H o= B & B 2 = X Royal Course weeeeeeeeeeeeeennenns ¥8,000

G FHE 2208, Kk WiE Soup, Bee][ Steak, Rice, Coffee

e N

P o a2 o T e ¥4, 300

I 1500, (A1r. KK Beef Steak, Salad, Rjce
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KM AR —4L ICE CREAM

///( A——E[ /fff F oz 2 U — A Vanilla Qoe Cream — weevevserecees
I§ EF 7_,7 _—/E / f Fagml —prHF—  Chocolate Sundpe ~ creeeereeeeens
IG5 A #8 K B Faze—p5oe CholtePaffe woeeeeeeeeenes
KA FF KR 7o — v e TwitPaffe e
WK BEE WINE

g A oo F oz f A OwaffBuer  eeeeeeeeeeeees
/74 Vi B — L Reer  eeeeeeeeeeeens
# 4 W m o =  BlkBer s
& e K HE oM * X Guinmzss eeeeeeeeeeenns
H &~ 7 oa * P Sake eeeeeeeeeeeens
B 1 s & v xw = & a Whik

THERTETI C/F1) AH Fsrre on o f) A Tokaohi Winelfull)

FHER T 20/ P
FHERTET 21/10) BEEk

=

V4

Vi "

i Tokachi Winel(l ﬁaw
X Tokachi Wine(Glass)

“COMIGEAZETTT 7 355 0190 2 9 T L T )
TEIFEEL] 3mpgvs 7 s om0 L

Bl M (600mi)  # A Sl sreesireserieins ¥2,500
By — o m o 2 e Y500
B3 gk o« 2/ D eerreerieenann ¥500
B N 75 K o+ v e ¥500/
P HDFEH
Vi3 F K 75 R F T, TeidPolate e ¥1,000
4% MmN & DI —t—=2 Wiener Sausage  ccece ¥1 R 000
7B A B B4 Fexrvssomsd Anpete e ¥1,500
GO OH O M VT ANTO yied Green Aparagus <+ (15510 8)
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