SNACK
P

=t/ PHFEG 28

Edamame Cheese / Yuzu

RS RIUE S 38
Mixed Pickle

iR LR 48
Smoky Plum Duck Tongue

T2 AR SR P 68 / 3pcs

mango sauce / papaya pickle / tiger prawn

APPETIZER
P

RARE AR

black trufle / yuzu sauce / fried garlic / tenderloin

Z SUE Y AT AS R K

miso / seasame / kidney bean / snow pea

H BT fusk 18R BEAR P

sirloin jerky / dry parmensan cheese

BT 3K RFEE RS

mixed seasonal fruit / burrata / some sauce

% o0 £ 2 £ R

octopus foot / abalone / yuzu sauce / lime juice

DIY ] 4 35 35 i

Kanpachi / Pear / Chimchuri / Fried Onion / Seaweed

RAEYNARS e

FRGBLZEHZ 38

Thai Style Chicken Gizzard

Wi Rk 58

Liquior Soaked Prawn

e g 58 / 3pcs

tuna / green papaya / flatfish skirt

ATELIER #ijF 38 / 3pcs

shiso / fruit / gung hang / nuoc-mam

88

58

88

118

88

98

68

King Oyster Mushroom / Black Truffule Foam / Black Pepper / Sea Salt

SHARE YAKI
I IRNE

W NG D LE IR 38 M HE

Charcoal Grill Pork Rib with Curry

KGR SR i fedip

Charcoal Grill Big One Mozambique Lobster

WIEMTIF IR S A5 2B i

Charcoal Grill Wagyu Chuck Flap Tail M7 & Bone Marrow

WREMTRI A I

Charcoal Grill Wagyu Bone-in Striploin M7

WIEMTHIFTH

Charcoal Grill Wagyu T-Bone M7

DISH
AR

R BRI i 2%

black truffle / goose liver / asparagus / egg / ponzu

N=3 2T

basil / pork tenderloin / spice

ATELIER %b o iz

pork throat / spicy sauce / onion

TE SR e B A A

iberico pork / kimchi / shiso

e R R e EL

clam / squid / asparagus / mashroom / laksa

BAHMITE SR

mint / citronella / lemongrass / yuzu ponzu / orange peels / turbot

188

358

428 / 200g

788 / 500g

1588 / 1kg

58 / per

58

58

88

138

268

SIGNATURE YAKI
g R S

WA RIM7RIh 2% 78 / 2pes

Wagyu Short Rib M7

T3 B e e ik fa 88

Squid with Five Flavour Sauce

P SRk R L DR e 68

Smoky Eggplant Hummus with Crackers

RIS Fig 5 o0 O EE RIS 9Py 88

Pork Neck with Miso Palm Sauce

YAKITORI
fegike

LT L5 22
Momo

X5 Jig 1A 18
Mune

PULiERE ) 18
Sasami

Uiy NS L 22
Mentalko Tebasaki

X kI 797 18
Sori

X539 18
Seseri

W RIR S =B 22
Yagennannkotsu

A 8RR P v 18
Chicken Shoulder

=84 Uiy et 22

Cheese Mentalko Squash with Salmon

PEHRETMACHERMG BREg g 128

Coalfish & Maitake with Spicy Miso Sauce

B /b A 78 / 2pes

Basil Lamb Chop

#mZ kb iEgEEN 78

Scallop with Tomato Seasame Vinaigrette

RN Y ER R 48

Grill Seasonal Vegetable

g 5 I MR Py 22
Shiso Momo

pLEY)a 15
Kawa

X e 18
Tebasaki

0 13
Hatsu

P A 18
Reba

LY 13
Sunagimo

N0 J i By 15
Hizanannkotsu

LY 13
Bonnjiri



SIGNATURE COCKTAIL
NS 2 i

TAESAIEF / ATELIER MULE

passionfruit Vodka / ginger Beer / lemon juice / Angostura Bitters

Lz 1€ / SAFFRON

saffron gin / suze / ginseng & saffron cordial

FiZ: / ALOE

gin / aloe & lemon juice / prosseco

%)) / BASIL

gin / homemade clear tomato juice / lemon juice / elderflower syrup

FriEmM / LEMON LEAF

lemon leaf gin / dry vermouth / clear lemon juice / homemade roseberry syrup

%575 / SHISO

shiso gin / lemon juice / peach ligor

% / LEMONGRASS

lemongrass gin / triple sec / lemon juice / vermouth bianco / vita coco / absinthe

WHISKY HIGHBALL
7 o

i EHME LS 65 EGRVE S S 35 R
DEWAR'S WHITE LABEL BALVENIE 12 YEARS
BEER SOFT DRINK

Ry IR

U1 % JE i 55 LEVEEY 2 JP i
PERONI COKE / TEA / SODA WATER
100% it
100% TOMATO JUICE

78

78

78

78

78

78

78

85

35

38

RICE & BURGER
§ Y2

AR R

wagyu / uni / onsen tamago / sushi rice

FHHE RPN &

iberico pork / spicy sauce / Chinese burger

g A i

grill fresh eel / special sauce / Wuchang rice

DESSERT
AH o

=3/ RSN

caramel / peanut tofu

7 MUK

soy sauce ice cream / cookie / marshmallow

PRI R FA SR e

black truffle ice cream / cold break brownie

Copyright Atelier Izakaya © All Rights Reserved.

98

48

68

38

48

48

Step.01
Order A Sake/Cocktail/Highball/Beer.

Step.02

When we prepare the drink for u,
please think about the delicious snacks.

Step.03

Order the Yakitori side by side,
Hot Yakitori is the best.

Step.04

Go back to Step.01 and One more Round.

ATELIER

MODERN IZAKAYA



