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Mixed nuts

Dried fruit platter

Pork Jerky

EDAMAME with Garlic Sauce

Dried Mullet Roe with marinate Radish

assortment of sausage

assortment of cheese

caprese

marinated smoked salmon

stuwed pork & tofu
with tomato souse

potato salad

wasani sauce

omelet kabuto style
with sea urchin souse

Mackerel Curry
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DeepFride Octopus

Fried Shrimp

Fried Crab

Three kinds

Fried Pasta

fried potato with Garlic

fried potato

fried onion

crab miso cream croquette

fried chiken

fried chiken Korean style

fried chiken Indonesian style
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caeser salad
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Garlic Oil Ohba Sauce PIZZA
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miso marined streedchiken

Koag—2Zk ~FIJ F bV —Z~

FI)hYbY—2&
J2o XD F—XTHyY I & |

roast pork
with tomato chili sauce
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Peperoncino with Mushrooms and Bacon
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Pork & Avocad With Garlic Chili Oil Sauce
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Silas and takana with garlic butter sauce
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Mozzarella Cheese with Chili Tomato Sauce
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hrimp&Avocad with Tomato Sauce
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Mentaiko&Butter
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Shimeji Mushroom&Clam with Soy Butter Sauce
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Shrimp&Dried Mullet Roe with Garlic Oil Ohba Sauce
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Spicy Curry Cream
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Pork Kimchi Cream
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Mentaiko Carbonara
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non-alcoholic drink Cafe Drinks
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japan liqueurxorignal cocktail
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grape liqueurtbeer 700
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Party Infomation
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Instagram
Twitter
PoTET

@kabuto.nagoya

T460-0011 H~AK 11:30~15:00 18:00~22:00< 5\
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Tell : 052-264-3662
e-mail : nagoya.kabuto@gmail.com

Instagram : @kabuto.nagoya
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