N/ COURSE Z
— OA—RX — g
HEFEAZEEDODINNER COURSE

SEASONAL DINNER COURSE
6600

H#E BRRNREDT R
Fresh Fish, Marinated with Setouchi Fish sauce

TAVAARY EBITMFOESZ IR
Seared Oval Squid & Fried Eggplant Pickles

EHDODR—T

Seasonal Soup

FEOEAEL

Palate Cleanser

WRES AT RABE (T4 VAICEE +1500)
Charcoal-Grilled Premium Beef (Upgrade to Tenderloin +1500)

AXAD/NKIYT
Today's Paella
S
Dessert

O—kb— or 1%
Coffee or Tea

HERFAZEHOANDINNER COURSE
SEAFOOD DINNER COURSE

6600

it BRRBEOTY X
Fresh Fish, Marinated with Setouchi Fish sauce

XU STy aRT b EEAIT

Seared Local Octopus & Mashed Potato, Bottarga

EHDODR—T

Seasonal Soup

FEOEAEL

PalateCleanser

AHDHEA KABE (BRT v 7L —FK +1000)
Charcoal-Grilled Today's Fish (Upgrade to Premium Fish +1000)

SRENOD/NTVYT
Mixed Seafood Paella
S —
Dessert

O—k— or #I%

Coffee or tea

[ =5mRR ]

BREAKFAST 07:30-10:00(L.O. 09:30) * =mans2#0%
WEEK DAY 11:30-15:00 (L.O 14:30)

LUNCH

DINNER

WEEK END 11:30-16:00
(L.O 15:00 DESSERT&DRINK 15:30)
17:30-21:30(L.O. 21:00)

| =¥wiza75 | TEL 0848-21-0563
https://rk-sys.jp/onomichiu2/?s=fDc
KRHESEI L THAMETT.

BHICEBTULF—DHLHEEHREHSPUHRICERLATIIEZN, éﬁ

lQ ONOMICHI U2

722-0037 LB R EEHAEEAEIS-11
TEL 0848-21-0550

https://onomichi-u2.com
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DESSERT
— FH—b —

NMU2 552 9o TV ENRZSTALR 1100

Créme Caramel , Vanilla lce Cream & Caramelized Nuts

VBRIEDOAR—33SELVEVTAR 1100

Green Tea Gateau Chocolate & Lemon lce Cream

UINROF—RT—FEINITAR 1100
Basque Style Cheese Cake with Milk Ice Cream

VO HEBRBOINITA R — LA 770
Milk lce Cream

TAKE OUT
— TAT7UF —
FOAEFE (8%) “8% tax included

- BEERNATDT7Y) vy b 648

Setouchi Sardine Fritters

A=Yy k=R b 540

Garlic Butter Toast

| EHBROA—T o EE 1080

Baked Vegetables

754 RRF R 540

French Fries

RIS —TS5A RRF Y T—H Y —A &AL —FF 1080

Spicy French Fries Sour Cream Sweet Chili

- BRABLAB LD - Faly—-HELLESD 2484
EUErTrY—REY

Setouchi Anchovy, Chorizo & Hot Green Chili Tomato Pizza

VERNELEYETNT VY -SEY 2160

Setouchi Salt Lemon & Gorgonzola Pizza

O RUBNELBIBED S T/ RX—FEY 2484

Seafood & Aosa Seaweed Genovese Pizza




VBREEN-—THEDS) US4

APPETIZER

S$660 /L 1100
Herb Vegetable Green Salad

PAELLA

—RTYTRE —

Onomichi U2 The Restaurant CIZ[(EFARANEBE] [TV FZ7REB]EZA A-—J L. FUZFILDMA
MEAEXR-RC. HBEEAVOEREFE > B4 GMEONTI U7 EAELTEVET.
BREOHOLELTIEIHEAA. AN VHBLELT. BHIDIRELTESFERL —TEELLEMHUL

EEWIEBICEBMO v EXS T EREPESF VS TIINTVTHERELAWNCLEITET ! !

I\ i

SEAFOOD/GRILL/OTHER °
— Y=7=F/7Yn/t —

OBPERME BIFEHRAYAIT

Setouchi Fresh Fish Chef's Style(See Blackboard)

— b - - - o — I i
* ﬁp W:F lJI t &}530) V;E/y_ﬂ-_-y-7ﬁ S 880 / L 1540 At Onomichi U2 The Restaurant, we bring the concept of a "Setouchi Seafood Diner" and "Paella Kitchen" y J )b Gr\I‘HEd 2640
SE"OLICI‘li Dried Shrlmp & SO'H‘-BOiIECI Egg Lemon CECISEF SCIICICI zzl:ii,lf{:i:i:;;ﬁ?;;:':jfz:eahocj stock and rice blended with chewy mochi-mugi {b-c:r|e\_.-'], we offer a wide 7974”‘? /7 AchCI pGZZCI 2640
8 ?erfecf Ifor any c:;cEsicTnger1ioy it -c:s_a starter, a main dish, orasci_isf_yinig Finiﬁh to your meal! ‘b-’r :/"T’ "/R/‘QII'ZEI—Z l‘ Caiun Spice Rocs’red 2750
$E @ﬁ:@‘j})b/f'yal 3 -U-ﬁﬁtl:ﬂ—c 1650 _ustomize your dish with extra toppings to create your very own original paella. -U-)bzl? (R/{,r ‘/Elj,r -V&_R) Zcrzuelc 2860
Today's Fresh Fish Carpaccio SIZE >>> @For 1P @‘FOI‘ op ®for 3P
CFAR-IBEDT S F v ($kMREEE) Half 2970 / Full 5940
- TAVAHDRY EJ/FMFOEL IR 7Fa EV—X 1650 o H—U yH NG —T
: : w S 3 G 7 L
Seared Oval Squid & Fried Eggplant pickles, Anchovy sauce BAOTAR - A0y (R=FNRTVT) M 3850 .
e I DA T\ Ly e Plancha, Lobster,Garlic Butter
' ggm? E“lp" ML Vl?&kz hﬁﬁiﬂ—( : - Heas - HRREHEERO/TY T S 1650 / M 2860 / L 4180 FBEEELY Y 2 —ADTE—2 3 1100
ctopus, Prosciutto ashed Potato, Bottarga Style e ) e e N E o T Shrimp & Okayama mushroom Ajillo
- BRAN T o w - : LEEBREZBTISRAEESENDTE—D 3 1210
ﬁilﬁcdi";(?r(;zi:”/e: 660 X RIEE/N-TF8XF) - KED/ST) 7 S 1980 / M 3080 / L 4950 gHirols-l;imcl tf’hifebci’r & Fava Bean Ajillo
Charcoal-Grilled Herb Chicken & Clams
CEHOR— 990 P : - EEN-THBELARFOTE—-T 3 1210
Seasonal Soup P X KERERBITSAONTIT S 1980 / M 3080 / L4950 Hiroshima Herb Chicken & White Leek Ajillo
P Hiroshima Whitebait
e ~¥ ﬁ“ﬁ»‘-& N E4'7]7'J)l/ EE/‘Q‘/*}J\&E—C 1210
P e ‘ S A HhBET Ly abbO/II) 7 S 1980 / M 3080 / L 4950 Grilled Squid, Herb Breadcrumbs
@ ~7 o Squid Ink & Tomato )
o DETHES>T [ A FROBKGE 3960
P I Z Z A ' N / X BANDOFEHR/STY T S 2200 / M 3850 / L 5940 Taoshita Beef Romp / Tri-Tip, Charcoal-Grilled
_ 2 — Mixed Seafood
L J o DT 1 LROR XS 5500
_ _ HEB/E-NFR—=3-FyLal—ADNTYT Taoshita Beef Tenderloin, Charcoal-Grilled
UZBREYY7 LSF—XEABOTNSY—4 2200 M &
Margherita, Mirasaka Mozzarella & Shiso I LU LA AT Rt RAT AL VARSI -MDRNM—HY LY 2420
_ . . = g -EYEFIUY—LEASAHD/STY T S 1650 / M 2860 / L 4180 NIVBEZ2&T YR/ =R
@}EF NiELEETNT Y -5F-XEY 2200 Spicy Chorizo & Squid o Thick Plant-Based Meat Cutlet, Spicy Style, Balsamic & Checca Sauce
N Setouchi Salt Lemon & Gorgonzola Pizza ﬂ L/ D
- ENLAEERBEN-—THEORIT MY —REY 2530 EXT RA T O PP ING Y \ \| S I D E D I S H
Prosciutto, Kajiya Farm Herb &Tomato Sauce Pizza BMbyEY S i}
- H4 S300/M600/L900 - fEM $300/M600/L.900 .' _ — A FFq4ya —
HERBAE LU - FaUY— HRLLESD 2530 Sea Bream Bottarge N
E U $ h? l“ J—2 E.Us . L\:giﬁhike S300/M600/L900 . ;(h%o S200/M400/L600 M ggﬂﬁ_ IJ i . _
r i n i Vi 94"9 D l‘ A l‘ 550
Sefouchi AnChOVy, Chorizo & HO{' Green Chi|i Tomcfo Pizzc . %%lf:/iz S400/M800/L1200 - ;\5,{_:3 5200/M400/L600 Garlic Butter Toast
Whitebait Jalapeno a . — Lge
QD> RUBNEHBEBEDD =/ N—EEY 2530 AN S300/M600/L900 - F3UY—  S300/M600/L900 M iﬁ;gj‘:‘}r—iz74 FAT R 0
Seafood & Aosa Seaweed Genovese Pizza Squid Chorizo
= S300/M600/L900 - Rk $200/M400/L600 ) EEREOA—T EE 1100

CIRECOMMEND & 1 70DF AR *
m VEGETARIAN MENU /P|ec:se ask the staff if you are gu|TenFree or vegan.

- &F

Shrimp

$400/M800/L1200

Clams

Tomato

« ¥wisa)l—A S300/M500/L700

Mushroom

Baked Vegetables

R =TSARRTFN Y= U—A & AA4—FF1U 1100

Spicy French Fries Sour Cream & Sweet Chili

KATU 7 HbOBHEL Y BBMEVEEBASSEVET. BEHLH TR LS, s A et okt b EURL L LART e, R i B B 7 hyFv 3p)/ Ny b (3p) %330
Please note that poe||o may take |onger to prepare than other menu items. ‘b Paella may take longer to prepare than other dishes. We appreciate your patience. O P Bugueﬂ'e(3p) eqch





