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Please ask Today’s Glass Wine.
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Moscow Mule
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Ahijo of
Kyoto Kujo green onion
And boiled whitebait
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Fish and Chips
made with Pacific cod
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Simmered Daisen chicken
with Setouchi lemon cream
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Tequila Sunrise
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Shochu with Brown rice green tea
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French fries Chicken and Chips Baked Macaroni and Buffalo wings THE PUBLIC style
“NEW YORK” flavor made with Daisen Chicken Cheese HOT / BBQ
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HAPPY HOUR STEAK
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PRICE!
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Grilled Daisen Chicken steaks
with Aomori gquic sauce
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Grilled AUS Ribeye loin steaks
with Awajishima onion sauce
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Homemade smoke Salmon rare steak
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