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Welcome to yakitori no ippei

Yakitori no Ippei is a Izakaya specialized in the yakitori of pork.

We are proud to offer you the Muroran Yakitori, our regional dish, for more then 70 years!
We have a solid belief that we prepare the ingredients from Hokkaido, which we can trust
on their producers. And for sauce we produce, we have been keeping the same quality as
the original one since we established.

For the salt we use, we blend natural ones which we roast by ourselves, simply emphasiz-
ing the taste of meat. Let's start by introducing you the way to order in a Izakaya!

1- First please choose and order your drink. (the drinks page is at the end of the menu)
2- During we prepare your drink, look at our menu and choose some dish.
3- When your drink arrives, order a few dishes.

Don't order everything at once. Start with a few dishes and continue during your meal.
When you want to order more, wave the waiter and say loudly :

« Sumimassen!!! » (Excuse me!!!)

Dining in a Izakaya its choosing in a variety of small different dishes and sharing with
friends, colleagues or family member.

With your first drink you will receive a small appetizer that you didn’t order. What's that!?
It's called Otooshi. In japan there is a table charge when you sit in a restaurants, and an
appetizer comes with it, that's the Otooshi.

[ Our restaurant is also supposed to serve Otooshi for 200 yen. ]

If you come alone, you can order yakitori individually. If you're two persons or more you
have to order yakitori per pair.

With each type of yakitori you have the choice of sauce (tare) or salt (shio), make a diverse
choice! With the salt yakitori you can also order an extra « spicy miso » (karashi miso) that
you spread on your yakitori with your chopstick, it's delicious.

When you order, point the dish written in Japanese to the waiter. It will be easier.
Itadakimassu!!! Bon appétit!!!

Choose Tare (sauce) or Shio (salt) for each plate off Yakitori

The alphabets next to the Japanese names show you the way to read them in Roman.
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FOOD menu

Yakitori of Pork

=7 15 E /S Muroran Yakitori

-Yakitori of Pork shoulder with onion 230Yen
-Special version ( with spicy miso) 260 Yen
- > kO Tontoro Pork jow! 220 Yen
- <0 Shiro Pork guts 230Yen
- 2> Tan Pork tongue 220 Yen
- /'Y Hatsu Pork heart 210Yen
- LJ\— Leba Pork liver 210Yen
- AN71) 7' Supearibu Sparerib 720 Yen
Yakitori of Chicken

- HLE¥5A Yakitori Chicken Yakitori 220 Yen
- & B 5 Wakadori Young chicken leg 220 Yen
- B L /\— Shiro Leba Chicken liver 240 Yen
- B Tori Kawa Grilled chicken skin 210Yen
- #2BF Sunagimo Chicken gizzards 210Yen
- iR RF Pon pochi Chicken tail 210Yen
- #8/\"Y Tori Hatsu Chicken heart 210 Yen
- FJI% Tebasaki 420Yen

Chicken wing ( 2 pieces of skewer)

*Choose the taste from the followings [ salt / plum / curry ]

Beef
- 44> (B8 ) Gya tan (saramori) 1,580 Yen

Beef tongue (plate)

Shiraoi Beef (Limited )
- B4 Shiraoi Gyl 750 Yen

Yakitori of Wagyu beef from Shiraoi region
-BEFHHFEERAT—F 2,400 Yen

Shiraoigyt amiyaki sutéki Wagyu Steak from Shiraoi (plate)

Original YAKITORI IfERE & V)
-BEDOMLAERY —t—Y 300Yen
Mukashinagara no gyoniku soséji

Old fashion Fish cake sausage on a Yakitori

- EEE RTE S TS DRABE
Muroran san Uzura no sumibi yaki
Quail Eggs grill in their shells
-BEEH (B HET)
Torisasami, ume, wasabi Yakitori of Chicken
tenderloin serve with plum jam and Wasabi
- £B5—21> Mochibacon
Yakitori of rice cake wrap in slice of pork belly
- 77 AINZN—2 Aspara bacon

Grilled asparagus wrap in slice of pork belly

Yakitori of vegetable with slice of pork belly
PEVBEE Yasai Yaki

- 7F < A% E Puchitomato niku-maki
Cherry Tomatoes wrap in slice of pork belly
- B F AL F Banno negi niku-maki

Green onions wrap in slice of pork belly

Minced chicken meatball D < 13 Tsukune
- D< 12 Tsukune
Minced chicken meatball dip in Ippei sauce
- % L2 < 13 Oroshi Tsukune
Minced chicken meatball serve with
grated Daikon( Japanese Radish)
- L L& 5 2< 13 Shishité tsukune
Japanese green pepper stuffed
with minced chicken dip in teriyaki sauce
- A—7#1 L —2>< 13 Supukareé tsukune
Soup Curry with minced chicken meatball
-A=THL—=F—ZX2<Kh
Stpukaréchizu tsukune
Soup Curry with minced

chicken meatball stuffed with cheese

220 Yen

260 Yen

330Yen

350Yen

330Yen

330Yen

300 Yen

330Yen

330Yen

280 Yen

360 Yen



FOOD menu

- F—X2< 1a Chizu tsukune 350Yen
Salted minced chicken meatball stuffed with cheese

- BR > < 1a Tsukimi tsukune 330 Yen
Chicken meatball with Teriyaki sauce &Fresh egg yolk

- #82 < 1a Ume tsukune 330Yen
Chicken meatball with plum and shiso(Japanese basil)

-BLGAIRRAEEDL L 360 Yen

Ao namban gekikara tsukune

Chicken meatball with green chili ( limited seasonal )

Grilled Vegetables FF52/5t & Yasai-yaki

- ¥ Negi 240Yen
Yakitori of Japanese green onion

- E—< > Piman 260 Yen
Yakitori of small bell pepper

- EARF + Kuri kabocha 260 Yen
Yakitori of Japanese Pumpkin

- L L &5 Shishi tou 260 Yen
Yakitori of Japanese green pepper

- LU fels Shiitake 280 Yen
Yakitori of Shiitake mushroom

- 7 AJ\Z Asupara 600 Yen
Grilled Asparagus ( limited seasonal )

- F A JE Nasu-yaki Grilled Eggplant 580 Yen

- IBR1 Y #R75 Shioiri icho 880 Yen
Ginkgo nuts with grilled salt in pot
(available from September to April )

Warm vegetables ;2%3Z On yasai

- LT & E1aE Marugoto tamanegi 450 Yen
Baked whole onion with ponzu sauce.

- A=A DF/)INZ2— Mékuinnoimobata 550 Yen

Oven baked potato bites with Butter

- ;RF bAR—1 Potetobékon 650 Yen
Baked potato and bacon with cheese

Salads 431 S 4 Rei sai sarada

-RATEEGERTH 450 Yen

Marugoto kawa muki tomato

Whole and peeled fresh tomato

served on olive oil and finely grated onion
- #1@ > 4 Wafa sarada Salad Japanese style 750 Yen
- Z— X% 354 Ramensarada 780Yen

Original cold ramen salad serve with vegetable
- ¥—H#'—4 5 4 Shizasarada Caesar salad 800 Yen
-RTA ST ANGHFZH 850 Yen

Howaito asupara sarada White asparagus & vegetable salad
-AUVETRARDAVAVF—IXHYSH 880 Yen
Ebi to abokado no karikari chizusarada

Shrimp, Avocado salad with crispy parmesan cheese

Stew #ijAJ+ Nikomi

- & D&jAH Motsu nikomi 880 Yen
Stewed pork tripe in soy milk broth

- AR =+ % D&iAF Stamina motsu nikomi 900 Yen
Stewed pork tripe in spicy soy milk broth

- X7 Buta kakuni 750 Yen

Pork Kakuni(Boiled tender pork in soy sauce broth)

Deep fried #1741 Agemono
- 754 FR7 b Furaidopoteto Fried potatos 500 Yen
- FF 2V F—XKEHIF Chikinchizu 6ba-age 650 Yen
Sliced chicken, cheese and
a shiso leaf rolled together and fried
- BEH AN Tori kawa senbei 680 Yen
fried chicken skin chips
- EEICAIK DRI RIBT 680 Yen
Kokusan Nin'niku no hokuhoku age
Yakitori of deep fried garlic made in Japan
- F—ZX A1 AT Chizukarikari-age 550 Yen

Crispy fried cheese



FOOD menu

- ZIES5 Db 5#1F Gobo no kara age 580 Yen

Deep fried burdock chips

- 584> & Tokusei Zangi 660 Yen
Deep fried chicken with Hokkaido style

- feTh5#1F Tako kara age 680 Yen
Deep fried octopus(tako)

Sashimi of fresh raw meat %5

-1 7 Yukke 900 Yen
Diced fresh raw horse meat with egg yolk

- EL/\—#] Uma reba sashi 1,100 Yen
Raw horse liver sashimi

- 5%l Basashi Sliced fresh raw horse meat 1,380 Yen

Handmade tofu S~F") &€ =& Tedzukuri yosetofu
- 7% Hiya yakko 380Yen

Cold tofu with fresh Yama-wasabi

- 517 L=/ Age dashi dofu 600 Yen
Deep fried tofu in soy sauce broth
- %E[E Yudoufu 600 Yen

Boiled tofu in pot (available from October to May)

Ala carte — &
-DFE DY St Tsukemono moriawase 550 Yen

Assorted Japanese-style pickles

- EO04 12— Moro kyd 450 Yen
Cold fresh cucumber with bean paste
- BXM2 35 TA Miso Oden 500 Yen

Konjac and fish cake with miso sauce ( 2 skewers)
- # = Edamame Boiled salty soy beans 450Yen
- BIFHE Age natto 600 Yen

Natto(Fermented soy beans)wrapped in deep fried tofu

ice & Rice with hot green tea T3 A & HFEIT
Gohan to Ochazuke

*Rice balls, rice bowls are served with miso soup.

- #881CE Y Ume onigiri 330 Yen
Rice ball with pickled plum wrapped in dried seaweed

- BEHHEBITE Y Okaka onigiri 330 Yen

Rice ball with dried bonito

- TAABITEY Kombu onigiri 330 Yen
Rice ball with Konbu (kelp)

- ¥ r $1TE V) Syake onigiri Rice 360 Yen
ball with Grilled Salmon flake

- BEE HITE Y Yaki onigiri 420 Yen
Grilled rice ball with cheese and dried bonito with butter

- X$G9 Tenmusu 420 Yen
Tempura shrimp with Rice ball

-S54 X (/]V) Rice (shou) Rice in small bowl 280 Yen

- 54 A (X) Rice (dai) Rice in large bowl 330Yen
- DY) #53&EF Nori chazuke 480 Yen

Rice in green tea broth soup with seaweed topping

- #%ElT Ume chazuke 530Yen
Rice in green tea broth soup with Plum

- ¥ v T #&ElT Syake chazuke 580 Yen
Grilled flaked salmon & rice with green tea broth soup

- 1#8%8% 5 9°L> Donabe tori zousui 780 Yen
Chicken broth soup & Rice porridge in pot

- Bt Buta don 980 Yen
Grilled sliced Pork with teriyaki sauce on Rice bowl

- 2 Z %3 Mini soba 450 Yen
Small-sized Soba (Buckwheat noodles) (Hot or Cold)

- B2+ O miso shiru Miso soup 150 Yen

Dessert 7H— b
- YA T ¥ —~v I Ringo shabetto 400 Yen
Apple sorbet
-hE5UHBENZST A ADERFKY — R 600 Yen
Warabi mochi to banira aisu no goma sosu
Vanilla ice cream and bracken-starch
dumplings with sesame sauce
-INZ5 74 A% 1) — L Banira aisu kurimu 400 Yen
Vanilla ice cream
-T7AAKE 440Yen
Aisu daifuku Ice cream in a soft rice cake
- 74 AK4&/\—7F « Aisu daifuku pati 880 Yen

Ice cream in a soft rice cake ( for 2-3 persons)



Drink menu

Beer (Asahi Super Dry) £ —)U Biru - B#kiEY 7 — Hakutou shu sawa 520 Yen
-2 3 v F Chu Jokki 600 Yen White peach liquor, shochu and soda
Draft beer (approx. 360ml) -ELIEYLEVYT— 600 Yen
- K< 3 v # Dai jokki 880 Yen Nama shibori Lemon sawa Shochu, soda and flesh lemon
Draft beer (approx. 700ml) -ELIEYI L= — 600 Yen
- ' F + — Pitcher 2,700 Yen Nama shibori Grape Furatsu sawa
Draft beer in a beer pitcher (approx. 1.8L) Shochu, soda and flesh grapefruits
-THeEREE—V 680 Yen -70—X> LEVH 7T — Furdozun Lemon sawa 600 Yen
Asahi kuro nama biru Dark beer Shochu, soda and frozen lemon
- J\—7 & /\—7 Hafu and hafu 680 Yen - b Y Y7 — Okawari sawa 450 Yen
Mixied draft beer and dark beer Another glass of soda (*available only for frozen lemon)
- FZ 40 Dry zero Non-alcohol beer 520 Yen
Gin ¥ Jin
Chu-hi & Sour 7 2 —/\ & 7 — Chu hai to Sawa -Ginon Gin %7 — Jinon Jin sawa 550 Yen
- Fa1—/\1 Chu-hi 500 Yen Ginon Gin and soda

Shochu(Japanese distilled liquor) and soda

- 54 L7 — Lime sawa 520 Yen Cocktail 777 7 U kakuteru

Lime flavored shochu and soda - 1% AY —4 Kasisu soda Cassis soda 550 Yen
- LEHY7— Lemon sawa 520 Yen - B2 A7 —07 Kasisu dron Cassis-Oolong 550 Yen

Lemon flavored shochu and soda - B RAF L ¥ Kasisu orenji Cassis-Orange 550 Yen
- 7—0>/\A ron hai Shochu and Oolong tea 520 Yen -AVRGTL—=TTIb—Y 550 Yen
- #%%5/\1 Ryokucha hai Shochu and greentea 520 Yen Kashisu gurépu furatsu Cassis-Grapefruit
- BIVE R — Carupisu sawa 520 Yen - AN —4 Kanpari soda Camparisoda 550 Yen

Shochu, soda and Calpis (Calpico) -AVN)FLYY 550 Yen
- #8177 — Ume sawa 520Yen Kanpari orenji Campari-Orange

Plum flavored shochu and soda S PAAV R AV Ve 550 Yen
- L—771Vb—Y%% 7 — Grape Furiitsu sawa 520 Yen Kanpari gurépu furiitsu Campari-Grapefruit

Grapefruit flavored shochu and soda - ¥ —Z v > Ki nyan Peach-Oolong 550Yen
- &% 7 — Kyohou sawa 520 Yen - E—F# L > ¥ Pichi orenji Peach-Orange 550 Yen

Grape flavored shochu and soda - 77Ib—77 2 JU % Karta miruku Kahlua-Milk 550 Yen
- ##%1) > 34 7 — Tsugaru ringo sawa 520 Yen - F—JU Kiru Kir 550 Yen
Tsugaru-apple flavor shochu and soda -2\ % Jin bakku Gin Buck 550 Yen
- -y -7 — 520 Yen - Y L5 A Samurai 550 Yen

Okinawa stkuwasa sawa -~ b Zw % Jintonikku Gin Tonic 550 Yen

Okinawa Green lemon flavored shochu and soda ~TATAVTART A — 550 Yen
- h#8< > J—1 7 — Okinawa mang6 sawa 520 Yen Tifin aisu ti Tiffin Iced tea

Okinawa mango flavored shochu and soda - 7L —%— Operéta Operator 550 Yen



Drink menu

Whisky(Hi-ball)
74 AF— (/\1 R—)U ) Uisuki (hai boru)

- A3/ \1 ;K—)U Kaku hai boru Whisky and soda 500 Yen

- BAI\A T v — Kaku hai jinjya
Whisky and Ginger ale

- 3/ \1 J—% Kaku hai koku
Whisky and Coca cola

- AHAI\A1 R—)b Mega kaku hai boru
Whisky and soda (big size)

-70—XYLEVAN K-V

550 Yen

550Yen

880 Yen

600 Yen

Furdzun Lemon kaku hai boru Whisky and frozen lemon

-BHbY A1 R—)U Okawari kaku hai boru 450 Yen

Another glass of whisky (*available only for frozen lemon)

-For making whisky stronger, please say
"koime" and we serve you for stronger one.
(Plus 50 yen)
- Iy I BZTIVNA R

Jack Daniel hai boru Jack Daniel Hi-ball

Softdrink ¥ 7 + KU 2/ Sofuto dorinku
- 7—0O % aron cha Oolong tea
- $%%X ryokucha Cold Green tea
- 37 - O—75 Koka kora Coke a Cola
- AAIVE R 12— X Karupisu jyidsu
Calpis juice (Calpico)
- AL 22 21— Orenji jylsu Orange juice
-GL=T77I—=rTa1—-2R
Gurépu furitsu jyasu Grapefruit juice
- XA>Y—%4 Meron soda
Melon-flavored soda
- Y ¥ v —I—)b Jinjya éru Ginger ale
-7 v 7LV —% Appuru sdda Apple soda
- Y —#47K soda sui Soda

550 Yen

350Yen
350Yen
350Yen
350Yen

350Yen
350 Yen

350Yen

350Yen

350Yen
200 Yen

Sake

Japanese Sake ( one glass ) it ( HZE ) Jizake (Nihonsyu)
- E&EH (=737K ) Teiban syu (Takashimizu)

Standard Sake (Takashimizu)

-One glass 500 Yen
-Two glasses 950 Yen
- BTk 94( FKPGER ) 700Yen

Tamanohikari kyu jyd yon (Junmai-Ginjo)

- E# 58 Z % L Kunimare Oni Koroshi 700 Yen
- Zid (#i2K ) Niseko (Junmai) 700 Yen
- %8B (IC T Y38 ) Kikuhime (Nigori sake) 700 Yen
- Z{REF#F Kubota Senju 780 Yen
- fE18 ( #K ) Hanagaki (Junmai) 780 Yen
- J\i#LL ( &E% )Hakkaizan (Honjo) 780 Yen
- BD (#EKESEE )Ran shin (Junmai-Ginjo) 780 Yen
- WD (#K ) Ran no mai (Junmai) 800 Yen
-X3RER (#% )Shime hari tsuru (Jun) 880 Yen
- J\iBLl ( K58 )Hakkaizan (Dai-Ginjo) 950 Yen
- ¥4 ( #AERSEE ) Dewazakura (Ginjo) 950 Yen
- LB EE=ERH LNt b 1,500 Yen

Hookaido Jizake Sanshu nomikurabe setto

3 Types of Japanese Sake brewed in Hokkaido

Japanese Sake ( 720ml ) i#t;& 4 SE Jizake Shi gou bin
- ETh3 94( HEKMSER ) 2,600 Yen

Tamanohikari kyd jyd yon (Junmai-Ginjo)

- E# 5 Z 5 L Kunimare Oni Koroshi 2,600 Yen
- Z{RHEFF Kubota Senju 3,000 Yen
- £ (#K ) Ran no mai (Junmai) 3,300 Yen
-\l ( P5E% )Hakkaizan (Dai-Ginjo) 3,600 Yen



Liqueur Shocyu

Liqueur liquor ') & 2 — L& Rikyiru syu

- BT MG 750 Yen
Tsuru ume kanjyuku umesyu Plum sake

- XEANEEY DA 750 Yen
Bunkajin nama shibori mikan Orange sake

- BBigp g 750 Yen
Tsuru ume yuzu Yuzu-Plum sake

Topping for drink /47 Wari mono

- #8F Ume boshi Plum (3 pieces) 330Yen

-ELEVARSAR 330Yen
Nama remon suraisu Fresh lemon slices

Shocyu (one glass ) &t Shochu

-BhEDOh LiEd 480 Yen

Mukashi natsukashi ume wari

Shochu with plum (Japanese traditional style)

OF it Imo Jyouchu Shochu made from potatoes

- ZH D39 9 & Honjitsu no osusume 900 Yen
Today's Recommendation

- W Z (‘=i ) Yamaneko ( Miyazaki ) 980 Yen

- 7] (IR B ) Katana ( Kagoshima) 980 Yen

-AEE (RBABHE) 980 Yen
Gotou nada ( Nagasaki Gotou Rettou )

575 ( B ) Kiroku ( Miyazaki) 980 Yen

- OEmEE (EERE ) 980 Yen
Kura no shikon ( Kagoshima)

- <5 (ERE ) Mogura (Kagoshima) 980 Yen

-ED0FEE (BRE) 980 Yen

Satsuma Kotobuki ( Kagoshima )

OZJ5EF Mugi Jyouchu Shochu made from wheat

-ERETIE(N\LS) 980 Yen
Bakkan nasake jima ( Hachijyo jima)

- b3/ B€ (K5 ) Toyo no kaze ( Oita) 980 Yen

O*J5EEt Kome Jyouchu Shochu made from rice

-NBL LB LLTFE (#8) 880 Yen
Hakkaizan Yorosiku sen man ( Niigata )

- I5EE (8M ) Ginkouro ( Fukuoka) 880 Yen

OZ %8 4 & Otsu rui shi gou bin Shochu (720ml bottle)

OFJEfET Imo Jyouchu Shochu made from potatoes

- BOEmEE (RS ) 3,500 Yen
Kura no shikon ( Kagoshima)

-&75 (' Z% ) Kiroku ( Miyazaki) 3,500 Yen

-ED0FEE (BRE) 3,500 Yen
Satsuma Kotobuki ( Kagoshima)

- 71 (EE)RE ) Katana ( Kagoshima ) 3,500 Yen

OZ 5T Mugi Jyouchu Shochu made from wheat

-EEETIE (N\XS) 3,500 Yen
Bakkan nasake jima ( Hachijyo jima)

- ZREE FMN (K5) 5,500 Yen
Nikaidou Kicchomu ( Oita)

- 858 (%8 - KXU'A ) Kyougetsu (700ml) 2,000 Yen

-WLWWBZ (X5 /% 360ml) 990 Yen

lichiko ( Oita / wheat 360ml )



Wine

-GS RT747 (K -A)
Gurasu wain (aka, shiro)
Wine (red or white) in a glass

-J7IVEV V=Y 1 (7R)
Varumon Rajyu (aka)
Volmon France (red)

-T7SUF 3T —(TR)
Arancho shira (aka)
Feudo Arancio Syrah Italy (red)

STSUFIaAYAYT(A)
Arancho intsuoria (shiro)
Feudo Arancio Inzolia Italy (white)

-INLBRAT7 e TYavb-FFal
(RIN—=T )5

Bareta Kava Buryutto nacyure (supakuringu)
Baleta Cava Brut Nature Spain (sparkling)

-LeZalbaq4a b=y (5R)
Re myureiyu Rajyu (aka)
les Murailles France (red)

-H7J0yvyno(8)
Zabu gurirro (shiro)
Zabu grillo Italy (white)

-¥ 71 (A)

Syaburi (shiro)
Chablis France (white)

Whisky

500Yen

1,850 Yen

2,400 Yen

2,400 Yen

3,800 Yen

2,500 Yen

2,800 Yen

4,950 Yen

-T—FRy G 10E
adobeggu jyd nen
Ardbeg 10 Years

-=NRV—=AHIV 2 XFZ
Shibasurigaru mizunara
Chivas Regal Mizunara

-INVT I Z—AVET VAR 14E
Baruvent karibian kasuku jyd yo nen
The Balvenie Caribbean Cask 14 Years

-JLVE-LVIVI8E
Guren maorenji jya hachi nen
Glenmorangie 18 years

- JLURNY 18 FE
Za guren ribetto jyd hachi nen
The Glenlivet 18 years

800 Yen

700 Yen

1,480 Yen

1,850 Yen

1,600 Yen

SHU-VV 165
Ragavorin jyd roku nen
Lagavulin 16 years

AUS 125
Karira jyu ni nen
Caol lla 12 years

ZwhzaOL <NV
Nikka Furomu za bareru
Nikka From the Barrel

ZwhhIziL—>
Nikka Kafe gurén
Nikka Coffey Grain

ZyhAT7EILE
Nikka Kafe moruto
Nikka Coffey Malt

Zwhozarvra7
Nikka Furontia
Nikka Frontier

ZvhIUVIIVEIVE £
Nikka Singuru Moruto Yoichi
Nikka Single Malt Yoichi

Ll 12 &

Yamazaki 12 years

=P
Hakusya

MEELT7EIVE
Taketsuru Pyua Moruto
Taketsuru Pure Malt

JazZ—or—hH—£2
Jyoni uoka kuro
Johnnie Walker Black Label

JazZ—o#r—hH—TIL—3~Jb
Jyoni uoka buri raberu
Johnnie Walker Blue Label

F—IVFZIWbZ—12F
o6rudo purutonti jyd ni nen
Old Pulteney 12 years

-NSURLV12E
Barantain jyu ni nen
Ballantine's 12 years

-AFO—-X-EILF &
GL—rJLrTy FoA4RF—

Ichiro's Malt and Grain burendeddo uisuki /

Ichiro's Malt and Grain Brended Whisky

VR —OARF—F(LE)
Suntory Whisky Toki

1,200 Yen

850 Yen

1,000 Yen

880 Yen

880 Yen

600 Yen

1,650 Yen

1,800 Yen

1,200 Yen

1,200 Yen

650 Yen

1,850 Yen

800 Yen

650 Yen

880 Yen

880 Yen



