Salad

P oK

10 /B oL s s 800
PRNIV =)Ly — DY TK N v 1.500

715 >0, > Par ey > 007
1en Vegetable Parmigiano Reggiano

Oysters

iR

EBIERGE ) (F—7 v BEE) o s 2,400
“ive Oyster
(7L —vBEs g - ARGk 772y -
KREDD 2/ R=% - ¥V 7AF =T « FALET)

Five-Type Oven-Baked Miyajima Oyster Platter
(Plain, White Miso-Flavored Gratin, Perilla Genovese, Pizzaiola, Oil)

K FEEZL—LA A4 R 2 — - 5fHAY 2,900
(ifl:ii}?ﬁ) Five Oysters
»»»»»»»»» 10fEAY 5,700

VAP SN CST VES SINCEY SAVA Y Ten Oysters
Osakikamijima Claire Raw Oyster with Sauce

(Sauce: Checca Sauce, Vignonette Sauce, Lemon)

Mains
ARV

BEHICT A R or XV BDEES

FEach Served with Either Rice or Bread

WENEEEOT I TNy Y7 e 3,500

Fresh Seto Inland Sea Fish Acqua Pazza

HEATTEN e 3,500
WRNEZ/L~IEDT T4

Deep-Fried Kataifi-Wrapped Setouchi Tiger Prawns

IEEFEEHNDRAT—F (150g) e 4,500
Hiroshima Beef Thigh Steak

IREEELDF Ty N =2 (150g) e 4,500

Hand-Kneaded Hiroshima Beef Hamburger Steak

INBEELDRTA VEIAKL e 4,500

Red Wine HHiroshima Beef Stew

BELALIKDOY vy —AT—F e 3.000

Seto Momiji Pork Ginger Steak

INETRIBDOIZY) —LERH e 3’000

Cream Sauce Hiroshima Red Chicken Stew

FOREEIBL - P — e xEBAKR T,

Prices include tax and service charge.




Pasta

PRAR

BRI AP0 E £ T
Fach Served with Bread

FEEHIEDON N —ZZYT TVl e 3,000

Wiyajima Oyster Tomato Sauce Tagliatelle

WENENRFORE 2 /) R—F oo 3,000

Setouchi Conger el Perilla Genovese

Curry & Rice

AL—F4 A&

BEFERAT—FAL— e 4,000

Hiroshima Beef Steak Curr)

BEEAYAL— e 4,000

Hiroshima Beef Katsu Curr)

Other

Z Dt

AHOFH—-F 1,200
Dessert of the Day

FvFEy b (329 I8 - Z=TF) e +500
Lunch Set (Mini Salad and Soup,

¥ %Ti FVF e 2’000
Kid’s Plate

7B DARY ¥ ) TR a— R
WIEF— L=V X Y3HATE

We will served the chef’s specialities as a course meal.
Please make a reservation at least three days in advance via our website.

l.unch Course

HFa—2 X0

Seto Course

bAHLaA—R 8,000

Vlomiji Course

Beer
1=

=

HNB L €7V GO HIROSHIMA 1,200
Lemo-ve [ (Lemon & Navel Orange) GO HIROSHIMA

HNB Hiroshimal- &> 271¢ Session IPA - 1, 20()

Hiroshima Lemon Session IPA

FHE R FTA 800
Isahi Super DR}

Sour Cocktails
H7—

SAKURAO n~avwyvy—x 1,200
SAKURAO GIN HAMAGOU Soda

INELZY T — 950

Hiroshima Perilla Sour

WEALEY YT — 950

Setouchi Lemon Sour

=X SHIROI ¥ A F4Y —X 950
Wiyoshi SHIROI CHARDNNAY Soda

Wine (Glass)
TIATA Y
—Sparkling—
V=7 R R 7Yavk LyF 700 1 000
VEUVE DE BORT BRUT RED ILABEL

—Rosé—
L—Fv ¥ - ¥ 1.000
WOUTON CADET ROSE '

—White—

~AFYT AP A 800
~8uy e 74Yy T K BAF AN~

PAYS D'OC CHARDONNA)

~ BARON PHILIPPE DE ROTHSCHILD ~

AANT =Y T A= "= )" 1,000
WUSCADET SEVRE ET MAINE SUR LIFE
CLOS DE LA PLACELIERE

—Red—

RARYZ ¥ - )T =)L 800
~oSny - 74Yy7 - R BRF AN~

PAYS D'OC PINOT NOIR

~ BARON PHILIPPE DI ROTHSCHILD ~

<LV Fvvy Yaay - —Ya 1,000
VARRENON CLASSIQUE LUBERON ROUGE

Whisky

v4AE—Y

FNY A A% — 1,200
(on the Rocks / with Soda)

Togouchi Whisk)

Umeshu (Plum Liqueur)
i

[ ES M AL D 950
(on the Rocks / with Soda)

Hiroshima Plum Wine “Shakujou no Ume”

Japanese Sake
HAH

Mo R BEKA SORAISE 1,800
(aromatic sweet)
“UGONO TSUKT” Ginpu Eigetsu Junmai Daigino

ECI L S RN 950
(elegant dry)
“HOUKEN” Junmai

Non-alcoholic Beer

VTN A—=NE— )

THerki4€n 800
\sahi “DRY-ZFERO”

Non-alcoholic Wine
IV TNANaA—NT L v
YaLT - F—H=v - 1,200
RRN=G YT RN S
JOYEA ORGANIC SPARKLING CHARDONNAY

N[OthailS(Non-al('oholi(' Cockuails)

T TN

777 VY —DERIIa— 1,200

Craft Ginger Moscow Mule

Ly FREY Yy 1,000

Red Spritzer

Soft-Drink

VA N 4
INEBELEVAAIYS 2 800

Hiroshima Lemon Squash

JIREREH DAY 2—A 800

Hiroshima Ocho Mandarin Orange Juice

EHDATY a—X 800

Hiroshima Takano Apple Juice

77V =T 800
Crafi Ginger Ale

<~y 800
Perrier

FIVYFAT LY Fa—t— 800
(Hot/Iced)

Original Blended Cofféee

FLAS (Hot/Iced) 800

Tea

M=

il ﬂ’=

Akushu

Restaurant



&’

Akushu

Restaurant

TAI9T7 b FARE-FFZ

TO GO

Opysler-Terrace

RTEEEH - Y —EMRAHKTT,

The displayed amount includes tax and service charge.

OVEN-BAKED
MIYAJIMA OYSTERS

ESEHLE

F—T k%
TL—> - LEVHRA 450 /ovster
PLAIN / WITH LEMON

SIEIENEN 3742 87 500 /ovsTer

WHITE MISO-FLAVORED GRATIN

KEDYT/ ~—F 500 rovster
PERILLA GENOVESE SAUCE

Evvr44—7 500 /ovsTer
P1ZZAIOLA

OSAKIKAMIJIMA
CLAIRE RAW OYSTER WITH SAUCE

N =T
=AM X2 — (£4H1E)

J—2{F (FyhY—ZX+3=Z33yY—2)
(SAUCE: CHECCA SAUCE, MIGNONETTE SAUCE, LEMON)

5 @A 2,900

FIVE OYSTERS

10 fAAV) 5,700

TEN OYSTERS

CROQUETTE
Higs)—La0Ovy 500 /rc
OYSTER CREAM CROQUETTE

LEE—7a30avys 500 /rc

HIROSHIMA BEEF CROQUETTE

TL—=2 - LEVRA 550 /ovstEr
PLAIN / WITH LEMON

TohI—X 600 rovsTEr
CHECCA SAUCE

IZaxypbvy—2x 600 /ovsTER
MIGNONETTE SAUCE

MIYAJIMA OYSTER

HIEA (VA G 500 /ovsTEr

OYSTERS IN OIL

DRINK

BEER

-

HNB L& 7L GO HIROSHIMA 1,200
LEMO-VE L (LEMON & NAVEL ORANGE) GO HIROSHIMA
HNB Hiroshima L £ X7 v & Session IPA 1,200
HIROSHIMA LEMON SESSION [PA
THE Z—/8—F54 800
ASAHI SUPER DRY
SOUR COCKTAILS

$7—
LESLZH7— 950
HIROSHIMA PERILLA SOUR
BRALEHT— 950
SETOUCHI LEMON SOUR

WINE

2%
—Sparkling—
—r5 FR—L TJavh LyF SXNIL 1,000
VEUVE DE BORT BRUT RED LABEL
—White—
32ZAF =Y T A= "Ya—)L - )" 1,000
MUSCADET SEVRE ET MAINE SUR LIE CLOS DE LA PLACELIERE
—Red—
L/ S5y Jaxay s b—Ya 1,000
MARRENON CLASSIQUE LUBERON ROUGE

MOCKTAILS(NON-ALCOHOLIC COCKTAILS)

EIFIV
57 b Ir—DEXII2-I 1,200
CRAFT GINGER MOSCOW MULE
Ly FREYYY 7 1,000
RED SPRITZER

SOFT DRINKS
YINEYLY

LEAE#IAY2—Z 800
HIROSHIMA OCHO MANDARIN ORANGE ]UICE
LRELEZRAYYA 800
HIROSHIMA LEMON SQUASH
EHVASI1—Z 800
HIROSHIMA TAKANO APPLE JUICE
97O 800

CRAFT GINGER ALE
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