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Izakaya kaz

Welcome to Izakaya Kaz

Japanses lIzakaya is a style of dining where you take the time to enjoy many dishes to share

with others whilst drinking sake,beer,etc.



JAPANESE SAKE

Sparkling

Chikuma Nishiki “Riz Vin” Fghgg') -J 7> 250ml 1600
Hot Sake/ Zufi

Daisekkei Ginkan KXE:% MM 180mli/300ml 1000/1600

Special Sake Tasting Set (7omieach)

Regional Selection/ &< 24 1200

Daisekkei Junmai Nama Genshu
KEZR FRIPCRERE

Hakuba Nishiki “le lac” Junmai Ginjo
BE&#R ILeSvy SR FERSER

Kizan Junmai Ginjo Namazake
IRl SEKPSEREEE

Kaz Selection/ 2 1700

Zaku Honotomo Junmai
£ TS ik

Kamoshibito Kuheiji Junmai Ginjo
BLA ATR SERKGER

Kamikawa Taisetsu Hekiungura Junmai Ginjo
HINXE ZBEE HEKSER

Dassai Selection/ ¥ 53: 2700

Dassai Junmai Dai Ginjo45
BS WERANE EEFMIIES
Dassai Junmai Dai Ginjo39
B WERAKE EE=3hs #
Dassai Junmai Dai Ginjo23 ‘?
WS SKANE EEgI=H Izakaya kaz



JAPANESE SAKE

DRY Yo vrvew SWEET (E Glass
Daisekkei Junmai Nama Genshu Glass 150ml 800
RER WISEKERE Avririey Tokkuri 300ml 1500
Kizan Junmai Ginjo Namazake Glass 150ml 800
IRl BERASEREE 1.8.6.6.6 ¢ Tokkuri 300ml 1500
Zaku Honotomo Junmai Glass 150ml 1000
£ #EHE K L8 R*S* QK Tokkuri 300ml 1900
Hakuba Nishiki “le lac” Junmai Ginjo Glass  150ml 1000
BE8R IV-Svy EILER FERISER Tokkuri 300ml 1900
L8, 8 BXQ%(
Kamoshibito Kuheiji Junmai Ginjo Glass 150ml 1300
BLA AFER FERAMKE Tokkuri 300ml 2500
L. 8.8 BXQ%(
Kamikawa Taisetsu Hekiungura Junmai Ginjo  Glass 150ml 1400
HIIXRE BER RO Tokkuri 300ml 2700
L8 R X ¢
Dassai Junmai Dai Ginjo45 Glass  150ml 1200
B WRAME BEFrO3EsS Tokkuri 300ml 2300
Ve § SR Bottle 720ml 5300
Dassai Junmai Dai Ginjo39 Glass 150ml 1700
R WRKKE BEEF=3hs Tokkuri 300ml 3300
1 0 6 6 Oie Bottle 720ml 7600
Dassai Junmai Dai Ginjo23 Glass 150ml 3500
WS WORKME EE"=45 Tokkuri 300ml 6800
1. 0.8.0.6.¢ Bottle 720ml 15000
Minimum one drink per guest is required # ‘?
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BEER

Kirin Ichiban on Tap 800
FUV—BREVE

Hakuba Pale Ale (Bottle) 1000
BEXN—IVIZ—IVLRFIV

JAPANESE SAKE LIQUEUR
(on rocks or with soda)

Plum »5LiEH 800
Peach #5L&HEE 800
Yuzu Citrus ¥ 800
SOFT DRINK

Coke O—5 500
Orange #L Y 500
Pineapple N1+ v 7L 500
Green Tea & 500

Non AlcoholicBeer /7 Jba—IVE—IV 600

Local Apple f§M77 v 7IVYa1—R 600

Minimum one drink per guest is required . (7 4
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Kaz' s Signature Japanese Nabe Hot Pot

-Minimum 2 persons-

Wagyu Beef Sukiyaki #149 FPF

Wagyu beef,vegetables,tofu and mushrooms
4800 per person

Wagyu Beef Shabu shabu #14L » XL » &%

Wagyu beef,vegetables and mushrooms
4800 per person

Seafood Nabe Hot Pot ;&5f¥£f

Seafood,vegetables,tofu,and mushrooms
4800 per person

Tsuika Yasai iBHIDEFHE
Additional vegetables
1000

Tsuika Gyuniku EHD4-E] 2009
Additional wagyu beef
3500

Tsuika Udon EM®DS EA
Additional udon noodles
500

Tsuika Tamago EMDE T
Additional raw egg
100

Gohan 51X
Rice serving
300
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Small Dishes

Edamame T

green soybeans
600

Tsukemono Moriawase EHINEEY SbHht
homemade nozawana pickles
600

Hourensou Gomaae |5 NAEDIARIIZ
spinach with sesame dressing
600

Yuba to Ebi Namaharumaki BELBEDEEET
bean curd skin fresh spring rolls with shrimp
1000

Kazsalad #1354
assorted vegetables salad with apple dressing
1200

Daikon Salad KIREEEHDYZ 4
daikon radish salad with sesame dressing
1000

Ebito Saamon Salad BEELH—FEVDYSF
shrimp,salmon and avocado salad with cream dressing
1000
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Sashimi

Sashimi Goten Moriawase HIEDH =Y

daily selection of sashimi 5 kinds -15pieces
4300

Sashimi Santen Moriawase FIBMD=m8%"Y
daily selection of sashimi 3kinds -9pieces
2700

Honmaguro Sashimi &< 4 O00#I&
bluefin tuna sashimi 5pieces
1900

Sinshu Salmon Sashimi MY —E > ORI S
Local salmon sashimi 5pieces
1200

Kinme Dai Sashimi #7%) £B#DBFEE"Y
seared red bream sashimi 5pieces
1800

Madai Sashimi E#DZEIEY
red snapper sashimi 5pieces
1200

Buri Sashimi #fiD# &
yellow tail sashimi 5pieces
1200

Amaebi Sashimi HiEEDH &
sweet shrimp sashimi 5pieces
1700

Wagyu Sashimi 1Dl ¥
wagyu sashimi with low temperature cooking
1800
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Sushi

Nigiri Moriawase EYDEYSHLE8E
chef’ s selection of kaz signature nigiri 8pieces
3200

Nigiri Moriawase 1EY DRV EHLESE
chef’ s selection of kaz signature nigiri 5pieces
2200

CariforniaRoll AU Z #)b=770—)U
carifornia roll
1500

Negitoromaki *F hO%F¥
tuna roll
1500

Namida Roll %%
wasabi roll
600

Rice Bowl

Wagyu Roast Beef Don f14+O—X FE—T
wagyu roast beef rice bowl with soft boiled egg
2800
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Tempura and Fried Dishes

Agedashi Tofu FXDFIFH LEE
deep fried tohu and eggplant with sweet soy sauce
700

Ebi Harumaki BEDHEF
deep fried shrimp spring rolls 6 pieces
800

Date Jidori Karaage fRiEIEDEZIT
deep fried free range chicken 200g
1600

Tempura Moriawase XEZEDEEY §ht
chef’ s assorted tempura of the day
1800

Yasai Tempura EFRODOXEE
assorted vegetable tempura
1300

Ebino Tempura BEDXEE
shrimp tempura 5pieces
2000

Soup

Tofu no Akadashi EEDHKL
tofu and green onions miso soup

500

Hakuba Shikaniku Nikomi BEERERIDRT 1 > FREEIESEGA H

slow cooked Hakuba venison with red miso and red wine . [?
3000 Izakaya kaz



Kushiyaki and Teppan

Kushiyaki Set 4pieces  HBIFEME
skewered meat

free range ckicken thigh,chicken fillet,pork shiso roll and beef fillet

FEHDLD. BMNEBHREDETEH. BOKMEE. BEFDOT 1L
1800

Date Jidori no Teriyaki Chicken fEMIEDEEY fEEF+>
grilled free range chicken with teriyaki sauce 200g
1800

Buri no Teriyaki HiDBE ") ¥
grilled yellow tail with teriyaki sauce 120g
1800

Salmon no Teriyaki MY —E> DY iE
grilled local salmon with teriyaki sauce 120g
1800

Hotate Butter Shoyu K2 7DV F7— NZ2—EHY—X
scallop stir -fried with butter and soy sauce 3pieces
2200

Japanese Premium Fillet Steak EEF7 1 LAD S VIV
grilled fillet cooked at low temperature to medium-rare 1809
6000
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Desserts

ApplePie 7Y FIVINA INZ5T A RFRA
apple pie and vanilla ice cream
800

Matcha Terrine #&HEDT ) —3X
matcha chocolate terrine
1000

Vanillaice Cream /N\=5771 X

vanilla ice cream

500

Matchaice Cream #%EX7 1 X
matcha ice cream
500

(hank yow very rmuch
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