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———— For ageter lovers oan classics oyster disthes ——
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SHEREYOYY T 5—TL — P WSESTI AN, 4,2 TH%9% | Chilled fresh oyster

° served with Scottish smoked salmon and trout roe . . . . ¥1,500 (2p)
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Baked oyster sampler (AIl kinds) «  « « « « « « « + - - ¥3,500 (7p) A — NS POER M EOH UULLI N ER DT THELAN?
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BETHIEY > "5 =T —h - 2cogsiiEoR et % Our special smoked oyster on half shell « « « « ¢ ¢ ¢ ¢ o« ¥1,200 (2p)
"EHERMEYHAHIEOER ‘
E Fish house original simple baked oyster « « « « « « « « « « ¥1,000 (2p) M TLHEN LR KM O EOIERE T — ') — AL —#E12%9 ¢
"4y A)\OR AVIT )V RET i g
¢ _ Oyster with white sauce gratin on half shell « « « « « « « ¥1,500 (2p)
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) HAROIRTIAN =R )55~
2 Baked oyster with juicy tomato sauce on top « « « - - - - ¥1,100 (2p) FRVANS Y OBERAZ 1 —EHIBEITIE GFELCIRIES.
SERNVROY — REREARET H 1B
B UATERHONVRY = RY) " — ) F = ZWNEIXU T4 8. 4 Deep fried oyster with breadcrumbs
Baked N th tvle basil ° served with our favorite tartar sauce « « « « « « ¢« ¢ .. ¥1,200 (2p)
aked oyster with genova style basil sauce SN, = [y ) yED
3" and buffalo mozzarellacheese . . . . . . . .. v v v v v o ¥1,200 (2p) >IN AFT2A4 AVZTNININ Y — AL =1 ¥2,200 (4p)
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% Baked oyster with herb mixed breadcrumbs on top « « - - ¥1,200 (2p)
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Oyster “Kilpatrick” BHEEO RERBRYFREZETULLACADYOHEEO—ITF.

° Baked oyster with bacon & Our favorite BBQ sauce - - - - ¥1,200 (2p)
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E Seasonal garden green salad « ¢ » ¢ o ¢ o ¢ o 0 o0 o0 o Half ¥1,500
“Raclette” =Sl iea g —F M) — S HS" Full ¥1,800
@” baked oyster with melted raclette cheese on the top - - « ¥1,200 (2p) FHERAIRVON' T2 =277 ’
HIBOZ I vhT — X" BET 2 Steamed & roasted seasonal vegetables s ¢ ¢ ¢ o - - . Half ¥1,600
YBG ATy T =R ERE AR B R H 1B, ° served with creamy anchovy dip Full ¥2,100
) = N=| == n__ — I 4
7 Baked oyster with creamy sea urchin butter - « « « « . « ¥1,600 (2p) BXFHHRASORIE N—Z+vIOPULUT #37%
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EL Oyster “AJillo” « ¢ = o o o ¢ o o o o o o o o v o o v o oo o ¥1,600 (2P)
° Oyster cooked in a garlic oil served with homemade focaccia
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% “Shrimp Ajillo” Colossal shrimp cooked in garlic oil - + - ¥2,200 (4p)
°served with homemade focaccia
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New England clam chowder « ¢ = = = = c ¢ ¢ ¢ o oo oo o Half ¥1,200

Ta—AVIDSURRITATF I — A Full ¥1,600
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% Broiled sea snails with thai herb butter (Oriental style) . . - ¥2,000
°served with homemade focaccia
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3 Fish house original fish & chips < « « « « - Half ¥1,400 / Full ¥2,400
°*served with our favorite tartar sauce and malt vinegar
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Oyster & seasonal vegetable Spaghettini « « ¢ ¢« ¢ ¢ ¢ ¢ o o ¥2,400
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Oyster & seasonal vegetable Puttanesca =« « ¢ * ¢ ¢ ¢ ¢ ¢ ¢ ¢ ¥2,600
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30 Oyster & Cheese risotto * * ¢ ¢ ¢ o ¢ ¢ ¢ o o o o o o o o o o oo ¥2,400
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4 Fish house original Oyster bolognese + « « + « « = « « « « « « ¥2,200
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Oyster bar paella

’ (Simple concentrated oyster flavor shut in paella) « « « « « « « ¢ « &
AART—=N=OFAARY—)CT)) Half (2~3 A ) ¥2,500
HIBQEIET I SA R B AR, Full (3~5A) ¥3,500
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»>—e Side dishes & Fingerfood +—<
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E Homemade focaccia « ¢ o o ¢ ¢ o o o ¢ o o o o o o o o o o o o ¥400 (1p)
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Garlic toast e ¢ o o o ¢ ¢ o o o ¢ ¢ o o o o ¢ o o 0 0 o o o o oo ¥600 (1p)
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g Deepfried gnocchi made with seasonal potato « « « ¢ « ¢ « ¢ « . ¥900

and granapadano cheese
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é% Mixed olives & semi dried tomatoes « « ¢ ¢ ¢ ¢ ¢ ¢ o ¢ o o ¢ o o0 ¥900
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Seasonal vegetable pickles ¢ « ¢ ¢ ¢ o o ¢ 0 o 00 o0 0o 000 ¥900
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Oyster paste made with creamcheese « « « « ¢ ¢ ¢ ¢ ¢ o o o o o ¥1,000
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Assorted dried sausage « ¢ o ¢ ¢ o ¢ o o 0o 000000 e 0 ¥1,200
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Prosciutto from San Danielle « « ¢ « o ¢« ¢ ¢ o ¢ ¢ o o o ¢ o o o0 ¥1,200
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Please, check on the blackboard.
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Oyster of information, Today's recommendation, Event information,
Other latest information we have from time to time update on the website.

HIBO ATEHR, AHOSFFH AN MMEHRR Y,
COITNR I FEHRIL R— AN— TR EHL SV,

https://oyster-bar.jp

Update information, you can receive on Facebook and Twitter.
Please like us on Facebook!

T FIRIL FacebookPTwitter. Instagram @ ERY MESUMN GFES,

X https://x.com/FishHouseOB [m]#=E
(M) eFishHouseOB e

@ https://www.instagram.com/fishhouseoysterbar/
@fishhouseoysterbar
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