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STARTERS [k

ol
Q 550 Red cabbage coleslaw

¥ rRYOI3—/)LRO—

Marinated Semi-dry tomatoes
and olives
-Olive oil from Shodoshima-
EIRSAIIbEFY—TDT) R
— INGBEF)—TAAI—

Iwate duck and

Rishiri kelp soup stock pickles
R BRHAFOEIILA

Sangenton pork pate
AEFREBL=TEOUTYH

Homemade raisin butter
of Ron Zacapa

Smoked quail egg
with smoked nut

OvHANROBEBREL—XVNE— STHDIEFyVOIER

Smoked egg mixed with
Hokkaido Kitakari potato salad

Vegetable sticks
with anchovy - miso paste

tigE kBN EBRIMORT MY S FUFaEEKBOBRRT1v Y

COLD APPETIZERS

HOT APPETIZERS

Daisen chicken gizzard confit with salsa verde
RUBHFOIY T4 HLUHTzLT 930

Aomori garlic and chickpea
"Hummus" with Pita bread
EHICAIKEVLZE “TLAR” EAT Ly RiEX 950

Ceviche with salted skin-grilled
sea bream and octopus

Abhijo of kyoto kujo green onion
RE ARABLEBIFLLOTO7E—VYa 900

Simmered daisen chicken
with setouchi lemon cream
RUBOHEFANBAY ) —LK 900

Baked macaroni and cheese

_ BREGEACLEROotE—F 1,000 NATRTY & F =X 880
Zao beef tagliata °
with dried tomato and olive sauce Zao beef PUB meatballs
BEEOLUF—8 R4 bvbeAy—7oy—2 1,100 mmEEESF PUBOI—rK—L 1,080
THE PUBLIC FAVORITE CHIPS
TASTE OF JAPAN
TASTE OF JAPAN 1,540
KUNSEI
KUNSEI 1,540
Chocolate & dried fruits Fish and chips
Chocolate&Dried fruits 1,650 NEW YORK Daisen chicken & chips made with pacific cod
e Z2-3—-97LVFIIA RKUBOFFY&FvTR HENT vy Ya1&F v 7R
SALADS & SOUP
Momotaro tomato minestrone Aosa (sea lettuce) flavored french fries
CZN: I ANOEE S N=EES 600 BEOYTILYFTISA 800
Hamaguri clam_ chowder Garlic rosemary flavored french fries
BOYISLF v H— 690
° A=Yy sa—XTY—TLYFTI54 880
Grilled caesar salad °
with nagano romaine lettuce .
REFEEOAVLVEREEHRO T VIV Ry —HF =454 1,320 Buffalo wings THE PUBLIC Style
° THE PUBLIC Ny 77a—F %>
Chinese salad M: 8pieces 960
with spear squid and walmits HOT or BEQ L:15pieces 1,600
ML AEIAINF v IDF v A=—ZXH 548 1,420

Homemade smoked salmon
rare grill steak

HBRERE—IVH—FEY LP7FTUIART—F
1,860

Daisen chicken steak
with aomori garlic sauce

ALBOFFYRT—F
1,750

GRILLS

Grilled AUS Ribeye loin steaks
with Awajishima onion sauce

AUSUT7A40—R5 )L KBEEREY—R
3,200

Zao beef rump steak
with sichuan pepper

BEFZYTOTUIL TERY—R
4,200

RICE, NOODLE & BREAD

Chicken laksa noodles
FEVSUY 850

Cheese melt Yonezawa beef meatloaf
hot sandwich

F—XAN kREN-TORy Y E 1,300

Genghis Khan spicy rice

IVFXFRAY RANRARTAR

1,480

Pasta Arrabbiata with meatballs

75E7—2withs—rx— 1,480

DESSERTS

Roasted green tea
cream brulee
FE5CEDIL—LTYal

Sugared black soybeans
and Noto salt chiffon cake
REHMELEEDE
VI7FVIr—F

850 910

Wasanbon-sugar
rich chocolate cake

NY cheese cake parfait
with berry sauce

M=ROREH b—>337 NYF—XT—%D
~EHRBEBDAY v L~ 7w 7RI
970 1,600

- RN E 2 TRIAMETT

+22:00 UBRICCREDBE 10%DRERELZWVWEWTEDET,
CBYTLLE—DTOREOSERIE. YERYyTICERLEILEZV,
CAZA—RBAAX—ITY, RKEOEREEBIBENTEINET,

THE

PusLic

Gastro Pub and Sports Bar

*All prices are tax included.

*A late-night charge of 10% is applied to customers coming after 22:00.
*If you have any food allergies, please ask our staff.

*Actual product may differ from image.



