A

UGUISU
LUNCH

11:00~15:00
L.0.14:30

£

@& UGUISUMIEE ucuisu Gozen k74t 2080~

I=YS 4 TR BHEN | REL0R | ¥ & 1750

EEENE G OREEA —ELITHE L o 2Rl A fHpE,
R3O BRG FARBE ZNODERZILITENTHIFEHE TIHEE I,
(m&E]
-f@%&j&ﬁﬁ@j{g{’g Shrimp and Vegetable Tempura
FlE s> ANEY 7Y o IcE EIF - ARDRSS

'Z!SEIO)*))%UE'S@ Today's sashimi

REENMEAN-ZORDHELEOERIS

‘*l“f:‘?)”)lﬁ@ﬁ‘y ]‘X“f“—f\‘ Cut steak with beef tenderloin
FZODKBERPTVFINYRDRT—F

&L N

@J:Z :7‘. h 3’\“ ﬁ Beef steak box

I=954 K8, BE AN

FUvsevt 1960~
7 v FHRERMEE 1630

SRR THRLFDBALLEINDIREICEOPWFIHYAZ > YL,
KEZEDFTLo KW EBFED-BRBL L THEEIFELE,

\BEXF—FICbyEr S 0D H? /

it B [ A7 — % H +Soft-boiled egg 1730
¥ 72 H |- A5 —F H +Chopped green onion 1680
THRRERD +Rice +100

\ FAF =24 LIk eCERL S/
DINNER MEAL #o# s

RIFFAZESTHREDVDERL
NKERLEHRABOLMGFY —0 %
BERIESTBELTABLTEYES,

") <\ v )‘3‘0)%% Box lunch with tempura FY>7vk 1580~
TRIEST . BEE # & 1250

LT ) o o e
FUBHLLEN ZU2R DNE Do BEH AE LR FIFOEORISEFRICOTELT=,

Y oY DREREILTTEROEHEITIREETT,

| TOAST .«

77FPBRETI—E—LEDHIC

HCVBFT DAY —F— Rk
Buttered Toast
=y ERUSUIAR/Y %
MIAYvEhiFLosYEZ EIF LT,
Furseyt 710~
B g 380

BHhNY—F—A}
Sweet Red Bean Paste on Butter Toast
NR—DIFREHA DY HHHEY 7%
FEDHEAEDE,
Fursteyr 810~
B & 480

*Kx
i,}ﬁsgccoé
o
£ o

&5 iU % i

Dry dan dan noodles with subtle Yuzu flavor
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Coffee (hot/iced)

FHRIET 1532 730

Matcha Tiramisu
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Fresh Aomori Apple Gateau Chocolat
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UGUISU - Coffee and Japanese Cuisine -
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Homemade craft cola

LEVAAYT 2 530

Lemon squash

COFFEE --.-

Pesticide-free cassis juice from Hayashi Farm

Apple juice ( local grown )
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Seasonal Specialty Coffee
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Today’s Hot Coffee
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Cappuccino  Espresso + Foamed Milk
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Cafe Latte Double Espresso + Steamed Milk
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Oat milk cafe latte Espresso+Oat milk
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Flavor Cafe Latte (Hazelnut/Caramel)
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Espresso + Milk + Syrup
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Iced Cafe Latte Espresso + Milk
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Iced oat milk cafe latte  Espresso+Oat milk
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Iced Flavor Cafe Latte (Hazelnut/Caramel)
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Espresso + Milk + Syrup
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BREAK FAST 6:30-L.0.9:30

COFFEE BAR 11:00-17:00

LUNCH 11:00-L.0. 14:30

JAPANESE CUISINE 17:00-L.0.21:00
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UGUISU
Coffee and Japanese Cuisine -
since 2018

Precious time spent with special people. Memories
overflowing with smiles. There is a magical power

that binds such people and food together. That

which creates such value in your time is UGUISU.

Qlock Up creates various concepts and dining spaces
based on the individual traits of each and every area,
while keeping its focus on food and drinks. Our goal

is not to create jusr a store or restaurant, but to

Grand Menu
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create a warm atmosphere loved by all the locals and
while bearing in mind the importance of everyday
business, to provide a lifestyle personalized for eaach

and every person living in the city.




