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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.



JAPANESE SAKE

Sparkling
Chikuma Nishiki “Riz Vin"” T #13%') - 77> 250 ml

Hot Sake/ #.1#

1800

Daisekkei Ginkan X &% v /H 180ml/300ml 1000 /1600

SPECIAL SAKE TASTING SET (70 meach)

Regional Selection/ & 22

Daisekkei Junmai Nama Genshu
REFE HFPHRERB

Hakuba Nishiki Chinguruma Junmai Ginjo
BEH T/~ ELER MKSER

RYUSUISEN Kimoto Junmai Dai Ginjo
RYUSUISEN 4 fipfti K K> B 7R L 5§

Kaz Selection/ £«

Zaku Honotomo Junmai
£ BHRE #X

Suigyoku Junmai Ginjo
BIE MK

Kamikawa Taisetsu Ryoku-Kyu-Gura Dai Ginjo
ENMRE Fad KoB8R

Premium Selection/ & J:

RYUSUISEN Kimoto Junmai Dai Ginjo
RYUSUISEN A fipfti K K> B8 7R 5§

Kamikawa Taisetsu Ryoku-Kyu-Gura Dai Ginjo
FNKRE LB Ko

Dassai Junmai Dai Ginjo23
WE MR KSER BI_2 =%

1950

2650

4200
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JAPANESE SAKE

¥
0

DRY ¥ v7vrvrvr SWEET W W% % @ Glass g\')?, Tokkuri ‘_‘ Bottle
150ml 300ml 720ml
-: Daisekkei Junmai Nama Genshu 900 1700
T BHFMRKERBE AW ww
-: Hakuba Nishiki Chinguruma Junmai Ginjo 1300 2500
BES Fo/lw E LS MRS
Yo K Ve Yy
-: RYUSUISEN Kimoto Junmai Dai Ginjo 1800 3400 7300
RYUSUISEN 4 frfdi K K> B 7R 5§
Yo I e W Y
Zaku Honotomo Junmai 1100 2000
7 R7%E MK
1.8 AGRSH
Suigyoku Junmai Ginjo 1400 2700 6000
RE KB
o W W Y
Kamikawa Taisetsu Junmai Dai Ginjo 2900 5600 12500
ENRE FaB MRKKSER
1.8 @ QX Qe
Kikuhime Dai Ginjo aged for 5 years 3000 5800
R 4B K5 BE 5 F K
1.6 AR SH
Dassai Junmai Dai Ginjo45 1600 3100 6700
BE MRKKSE BIOEAy
1.8 @ QX @he
Dassai Junmai Dai Ginjo23 3500 6700 15000
WE MARKRSER BX_2 =%
10 8 0 8"
Minimum one drink per guest is required #f?
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BEER

Kirin Ichiban on Tap 900
F)or—FHNE
Hakuba Pale Ale (Bottle) 1100

8 8E~<x— /L —/)LRML

JAPANESE SAKE LIQUEUR

(on the rocks or with soda)
Plum #»520L# A 1000
Peach »o52LtEE 1000
Yuzu Citrus P& 1000
SOFT DRINK
Coke =—7 600
GingerAle >> > v—x—)L 600
Orange #L>> 600
GreenTea % 600
Non AlcoholicBeer /> 7/La—)LE—)L 700
Local 100% Pure Apple =7 7Ly 2—2X 700
Local 100% Pure Grape /153272 2—X 700
Minimum one drink per guest is required #‘?
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Kaz' s Signature Japanese Nabe Hot Pot

Gluten
Free
Available
please ask us

-Minimum 2 persons-

Wagyu Beef Sukiyaki #o4 ¢ ==
Wagyu beef, vegetables, tofu and mushrooms

5500 per person

Wagyu Beef Shabu shabu #2 4  « 3L .50
Wagyu beef, vegetables and mushrooms
5500 per person

Seafood Nabe Hot Pot 7 &£ 48

Seafood, vegetables, tofu, and mushrooms

5500 per person

Tsuika Yasai & 7m0 ¥ %

Additional vegetables
1000

Tsuika Gyuniku :& 70947 2009
Additional wagyu beef
4000

Tsuika Udon &X' A
Additional udon noodles
500

Tsuika Tamago :&/md/~%2

Additional raw egg
100

Gohan 71Z

Rice serving # '?

300 Izakaya kaz



Small Dishes Gluten

Available
please ask us

Edamame &=

green soybeans
600

Tsukemono Moriawase E# D) E&H4

homemade nozawana pickles
600

Hourensou Gomaae [IMNMAFE DA AL

spinach with sesame dressing
700

Kinoko Oroshi */2H40

Mushrooms with grated daikon radish
800

Kazsalad #=7%

assorted vegetables salad with apple dressing
1200

DaikonSalad ARrs®HDH 74

daikon radish salad with sesame dressing
1000

Ebi to Saamon Salad #Zr4—%T D474

shrimp ,salmon and avocado salad with Dill cream dressing
2000

v s
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Sashimi

Nama-Gaki % 4t%
fresh oyster from Hyogo
1p 600

Sashimi Goten Moriawase #| & » A & &)

daily selection of sashimi 5 kinds -15 pieces
4700

Sashimi Santen Moriawase #| 5 7 = & 2%/

daily selection of sashimi 3 kinds -9 pieces
3000

Honmaguro Sashimi A&~ 7oof| &

bluefin tuna sashimi 5 pieces
1900

Shinshu Salmon Sashimi /14— R &

Local salmon sashimi 5 pieces
1300

Kinme Dai Sashimi )& B #0kE L)
seared red bream sashimi 5 pieces
1800

Madai Sashimi E &5 E 1)
red snapper sashimi 5 pieces
1400

Buri Sashimi  #io#| &
yellow tail sashimi 5 pieces
1400

Amaebi Sashimi H:#&2o# &
sweet shrimp sashimi 5 pieces
1800

Gluten
Free
Available
please ask us

>y ¥,
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Tempura and Fried Dishes

Gluten

AvFaI}‘lngle
AgedashiTofu +A2PHBIFHLEE please ask us
deep fried tofu and eggplant with sweet soy sauce
700

Tako Karaage #HDE 51T
deep fried fresh octopus 120g
1800

Date Jidori Karaage #Z 350 E 5 (1

deep fried free range chicken 200 g
2000

Tempura Moriawase REEDOR)EGH

chef’ sassorted tempura of the day
2000

Yasai Tempura ¥ XD RE
assorted vegetable tempura
1400

Ebi no Tempura %% DR % #

shrimp tempura 5 pieces
2200

Soup

Tofu no Akadashi = /8 D7 7=L
tofu and green onions miso soup

500

Hakuba Shikaniku Nikomi & & & & AD K71 7k ok g Bl L

slow cooked Hakuba venison with red miso and red wine

3000 Cimited Amount # ‘2
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Sushi

Gluten
Free
Available
please ask us

Nigiri Moriawase #')D&)&hHt 8 &
chef’ s selection of kaz signature nigiri 8 pieces
3600

Nigiri Moriawase #E)D&)&H4E 56 F
chef’ s selection of kaz signature nigiri 5 pieces
2500

CaliforniaRoll 77+l =7o—)

carifornia roll
1800

Negitoromaki *+¥hok =
tuna roll
1800

Namida Roll &A=
wasabi roll
600

Wagyu

Wagyu Tartare 7= D27 &
Premium Wagyu beef, gently cooked at low temperature for
270 minutes to ensure safety and tenderness. Served with a

rich egg yolk and our house-made sauce. 1009
2800

Wagyu Roast Beef Don oo —2ZMc—7 #
wagyu roast beef rice bowl with soft boiledegg 100 g

3000 # (7 4
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Kushiyaki and Teppan Guten
Available
please ask us

Kushiyaki Set 4pieces B BE I AR
skewered meat
free range chicken thigh, chicken fillet, pork shiso roll and beef fillet

FBERBOLL, BNBRBOIZL, ROLHEAES, BEFO74L
2000

Date Jidori no Teriyaki Chicken #:##ig0 M) kexF %
grilled free range chicken with teriyaki sauce 200 g
2000

Buri no Teriyaki #ioofa!) ke =
grilled yellow tail with teriyaki sauce 120 g
1800

Salmon no Teriyaki 1514 —E D)k
grilled local salmon with teriyaki sauce 120 g
2000

Grilled Angel Prawns R1{ED#E£ 07U

Grilled Angel Prawns (4 pieces) with Butter Soy Sauce & Fresh Checca Salsa
3200

Japanese Premium Fillet Steak = % &> x—7)7 D7)

grilled Japnese Beef Chateaubriand cooked at low temperature
to medium-rare 180 g

7200

v &,
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Desserts

ApplePie 77 )L\ N=ZFTARRZ
apple pie and vanilla ice cream
900

Matcha MontBlanc #%»E. 77

matcha chocolate terrine
900

Vanillalce Cream =7712%

vanilla ice cream

500

Matcha lce Cream #H %71 %

matcha ice cream
500

(hank yow very rmuch

Gluten
Free
Available
please ask us
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