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Izakaya kaz

Welcome to Izakaya Kaz

Japanese Izakaya is a style of dining where you take the time to enjoy many dishes to share
with others whilst drinking sake, beer, efc.

Minimum one drink per guest is required.
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Kaz's Signafure Japanese Nabe Hof POr —minimum 2 persons

Japanese beef sukiyaki EE43TEH#HE
Japanese beef sukiyaki, vegetables and tofu
3,500 per person

Japanese beef shabu shabu EE4Le SLe N
Japanese beef shabu shabu and vegetables
3,500 per person

kaisen nabe hot pot #:2 &8
premium seafood hot pot, vegetables and tofu

3,500 per person

tsuika yasai EBMOHHR
additional vegetables
1,000

tsuika gyuniu EBMO 4K
additional beef
2,500

tsuikamen EWMDO5EA or -FEZHE
additional udon noodles or egg noodles
500

tsuika tamago EMOEFD
additional raw egg
100

raisu ichininmae & §54X— A
rice serving
300
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Small Dishes

edamame ##=
edamame
500

mushidori salad goma dressing ZELEBOYS4 ZFFLyI VT
shredded chicken salad with spicy sesame sauce
900

ebi to saamon to avocado salada #ZELY—FELEFRAFY TS
shrimp, salmon and avocado salad with kaz special dressing
1,500

hourensou gomaae [FE5hAEDOHKEMZ
spinach with sesame dressing
700

green salada JU—>4%354
green salad, apple vinegar dressing
800

daikon salada XBY % (RUE XIE #SEFLYPUY)
daikon radish salad, ponzu citrus dressing or sesame dressing
800

SouUp

tofu to negi no misosiru  &55. - RX D FHLKME T
tofu and green onions miso soup
400

niku nikomi udon BRERA#5EA
stewed udon noodles with pork and vegetables
800

hakuba shikaniku akawain tomatoni BEEEROFIAIV-FIF&E
slow cooked Hakuba venison with red wine and tomatoes
3,000
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Tempura and Fried Dishes

age dashi tofu HBIFHLERE
deep fried tofu with sweet soy sauce — 3 pieces
600

tori no karaage HZoMoHF
deep fried chicken — 5 pieces
700

ebi harumaki EE&H%Z%
deep fried shrimp spring rolls — 6 pieces
800

tako no karaage #a0hoH (T
fried octopus tentacle
700

watarigani no karaage EYEVI I LITTDOEBIT
deep fried japanese soft shell crab
2p 1,500 3p 2,100

kaki fri $##2754 2L4LY—X
deep fried oysters, original tar tar sauce
4p 1,000

tonkatsu &tAM™D

deep fried pork cutlets with thickened Worcestershire sauce

900

tempura mori awase ESRoBEYADHLE
chef’s assorted tempura of the day
1,800

yasai no tempura BHEOEXRS
assorted vegetable tempura
1,300

ebi no tempura BEOXSS5K
shrimp tempura — 5 pieces
1,500

raisu ichininmae & §54X— A
rice serving
300
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sushi and Sashimi

nigiri moriawase [¥YRYEDHE (8%)
chef’s selection of kaz signature nigiri, 8 pieces
2,200

nigiri moriawase [C¥YREYGHE(5%)
chef’s selection of kaz signature nigiri, 5 pieces
1,500

cariforniaroll HYZ7x)=7o—)
california roll
1,200

spaidaroll =X/ (X4&%—pn—)L
spider roll
1,200

namidaroll #“#&Fo—iL
wasabi roll
500

sashimi goten mori % & & AEY
daily selection of sashimi — 15 pieces
2,400

sashimi santen mori  # 5 = 5®%Y
daily selection of sashimi — 9 pieces
1,600

kuro maguro sashimi 4o<45 0% &
bluefin tuna sashimi — 5 pieces
900

noruwei salmon sashimi Y —E 0% &
Norwegian salmon sashimi — 5 pieces
800

buri sashimi 71 0%l &
yellow tail sashimi — 5 pieces
900

tai sashimi E=HfoR &
red snapper sashimi — 5 pieces
900
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Teppan-yaki and Robata Grill

japanese premium fillet steak B#&E4+IJ/LXFT—F 1509

Japanese wagyu-angus cross beef, served with steamed broccoli, carrots and lotus roots

5,500

buri no teriyaki JUnRBYHEE
grilled yellow tail with teriyaki sauce
1200

saamon no teriyaki H—E OBEYHSE
grilled salmon with teriyaki sauce
1200

hotate butter shoyu #l3r/342—&ih
scallop stir-fried with butter and soy sauce — 3 pieces
1500

teriyaki chicken BY@EEF+>
grilled chicken with teriyaki sauce
700

shio yakisoba E#z%(E

kaz original stir-fried noodle with pork and vegetables, salt sauce

800

osaka okonomiyaki KEx#iFHEE

Japanese traditional pizza with pork, mayonnaise and thickened worcestershire sauce

800

raisu ichininmae & 54 X— A
rice serving
300

Desserts

apprupai F7yFIiA4 N=5
FARI)—LFZ

apple pie and vanilla ice cream
1,300

waffuru aisu cream 7TYIILDTN—RJ—Y—RX PLRI)—LEZ

waffle with ice cream and blueberry sauce
1,000

vanilla aisu cream /=574 X
vanilla ice cream
500
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Drink Menu

REGIONAL SAKE B X &
Sparkling Sake —for an aperitif...

Chikuma Nishiki “Riz Vin” Fgi# -Jr> 1500

Regional Sake Tasting Set (80ml each) 1,500

Hakuba Nishiki Kirari Jumai B&# E5YU4%53IHKE

Kizan Junmai Gijyo &L fliKkiSEE 458

Daisekkei Kurazake X &E FRE

180ml / 300ml
Hot Sake XEiZ #H 600/ 1000
Daisekkei Kuradashi -Dry XEi% ®HL 600/ 1000
Daisekkei Kurazake (Undiluted) -Dry XE:& & FE 800 /1400
Hakuba Nishiki Kirari Jumai -Sweet BE# E5YUF5IHKE 900 /1600
Kizan Junmai Gijyo (Unpasteurized) -Fruity &1L #iKiSEE £ 900/ 1600
JAPANESE SAKE LIQUEUR (on rocks or with soda) #1U&%a—JL
Plum #& 600
Yuzu Japanese Citrus w3 600
Peach #k 600
Japanese Mandarin Orange #nA 600
BEER E—1n
Kirin Ichiban on Tap ®U>—&#Y4E 600
Hakuba Pale Ale (Bottle) BER—/)LT—)L (FRkIL) 800
Ninja Beer (Bottle) = vE—)L 600
SOFT DRINK vZrEyYYSH
Coke, Ginger Ale, Blood Orange, Grapefruits, Oolong Tea 500
Pineapple, Cranberry 500
Japanese Tea 400
Non Alcoholic Beer 500
Minimum one drink per guest is required.
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