
2. Boiled Dumplings  ¥627 3. Offal Hot Pot  ¥1,000
3-3. Noodles  ¥3453-1. Offal  ¥527 3-2. Vegetables  ¥445

Additional stuff for the Hot Pot

Additional stuff
for the Boiled Dumplings
and the Hot Pot

炊餃子
もつ鍋の〆

もつ鍋の〆

1. Tetsunabe Dumplings  ¥618
（8 per person）

The picture is four servings.
Two orders minimum. 

Tax included ¥680

（5 per person） Tax included ¥690 Tax included ¥1,100

Tax included ¥580 Tax included ¥490 Tax included ¥380

Want to eat again,
Tetsunabe Dumpling.

Japan Special Product
Sapporo Draft Beer

Sapporo Draft Beer (Small Glass)

Sapporo Bottle Beer

Alcohol-free Beer
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BEER

Drink
Menu

¥664

¥573

¥727

¥500

SHOCHU BOTTLE

Oolong-tea

Coke

Orange Juice

Japanese Lemonade

Aloe Juice

SOFT DRINK
¥345

¥345

¥345

¥345

¥409

Plain Sour

Lime Sour

Lemon Sour

Oolong-tea Sour

Grapefruit Sour

Otoko Plum Sour 

White Sour

Gyokuro Gleen-tea Sour

Pineapple Sour 

Pineapple and Orange Sour 

Plum Wine (on the rocks)

Plum Wine with Soda

¥473

¥482

¥482

¥482

¥500

¥500                        

¥500                        

¥500                        

¥564

¥564

¥500

¥500

34

35

36

Arabashiri

Nakadori

Seme

(It is dry)

(It is sweet)

(It is dry)

¥800

¥618

¥664

焼酎

焼酎ボトル

Sparkling Seishu

SHOCHU 日本酒 SAKE

K i t a k y u s hu  , F u k u o k a  ,  Ja p a n

Kanehachi 
¥573

Wheat [Oita]

31

Kanehachi  Bottle
¥4,091

Wheat [Oita]

33

Beni-iro
¥500

Potato [Miyazaki]

26

Waramugi 
¥500

Wheat [Fukuoka]

27

Maou
¥727

Potato [Kagoshima]

29 Kawagoe
¥618

Potato [Miyazaki]

30

Mitake
¥545

Potato [Kagoshima]

28

Mitake Bottle
720ml900ml

¥3,182

Potato [Kagoshima]

32

Karari-imo 
¥500

Potato [Kagoshima]

25

Isonosawa
-ginjo-

¥955

Fukuoka
Nihonshudo:4

37 Shochikubai 

¥500

Kyoto
Nihonshudo:4

38

Mio ¥80039
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WHISKY , HIGHBALL

WHISKY BOTTLE

Dewar’s Whisky Highball

Takara Shochu Highball

Dewar’s Whisky and Coke

Otoko Plum Shochu Highball

Dewar’s Whisky with Water

Dewar’s Whisky on the rocks

Soda Water

Dewar’s Whisky Bottle

¥591

¥500

¥627

¥664

¥573

¥750

¥255

¥6,000

On the rocks or With water or With hot water

Made in Kitakyushu

Pickled Plum
¥118

Tax included ¥130

4

Grated radish
¥273

Tax included ¥300

5

 Pickled Shallots
¥300

Tax included ¥330

6

Edamame
¥318

Tax included ¥350

7

Chilled Tofu
¥345

Tax included ¥380

8

Mozuku Seaweed
with vinegar

¥345
Tax included ¥380

9

Fresh Yam
¥418

Tax included ¥460

10

Japanese Pickles soaked
in salted rice-bran

¥418
Tax included ¥460

12

Grilled Eggplant
¥418

Tax included ¥460

11

Offal soaked in vinegar
¥455

Tax included ¥500

13

Fresh Tomato
¥455

Tax included ¥500

14

Cabbage Salad
¥455

Tax included ¥500

15

Potato Salad
¥473

Tax included ¥520

16

Blowfish Meat and
Innards in salt

¥500
Tax included ¥550

17

Crab Butter
¥500

Tax included ¥550

18

Grilled Blowfish
¥545

Tax included ¥600

20

Mackerel with
miso marinade 

¥500
Tax included ¥550

19

Herring Roe
¥600

Tax included ¥660

21

Hair of Whale’s Tail Fin
¥600

Tax included ¥660

22

Cuttlefish Sashimi
¥600

Tax included ¥660

23

Sliced Raw Mackerel with
soy and vinegar sauce

¥618
Tax included ¥680

24

Marinade Mackerel
¥618

Tax included ¥680

25

Cod Roe with chili
¥700

Tax included ¥770

26

Whale Meat Bacon
¥1,500

Tax included ¥1,650

28

Horse Meat Sashimi
¥1,364

Tax included ¥1,500

27

Cooked Beansprout
on an Iron plate

¥473
Tax included ¥520

29

Salted Pork Tongue
with shallots

¥600
Tax included ¥660

30

Stir-Fried Thick Noodles
with Vegetables

¥800
Tax included ¥880

31

Champon
¥800

Tax included ¥880

32

Boiled Rice in Soup
with Plum

¥455
Tax included ¥500

33

Boiled Rice in Soup
with Cod Roe

¥618
Tax included ¥680

35

Boiled Rice in Soup
with Herring Roe

¥536
Tax included ¥590

34

Boiled Rice in Soup
with Mackerel

¥618
Tax included ¥680

36

Fried Rice
¥700

Tax included ¥770

37

Chinese Chimaki
¥409

Tax included ¥450

38

Steamed Rice (M)
¥273

Tax included ¥300

39

Steamed Rice (L)
¥364

Tax included ¥400

40

Miso Soup
¥227

Tax included ¥250

41

Sides,Sashimi

小鉢、刺身

Othhers

その他

（12 YEARS OLD）

北九州 地酒

Tax included ¥730

Tax included ¥630

Tax included ¥800

Tax included ¥550

Tax included ¥650

Tax included ¥550

Tax included ¥690

Tax included ¥730

Tax included ¥630

Tax included ¥800

Tax included ¥520

Tax included ¥530

Tax included ¥530

Tax included ¥530

Tax included ¥550

Tax included ¥620

Tax included ¥620

Tax included ¥550

Tax included ¥550

Tax included ¥380

Tax included ¥380

Tax included ¥380

Tax included ¥380

Tax included ¥450

Tax included ¥550

Tax included ¥550

Tax included ¥550

Tax included ¥280

Tax included ¥6,600

Tax included ¥550 Tax included ¥550

Tax included ¥880

Tax included ¥680

Tax included ¥730

Tax included ¥550 Tax included ¥600

Tax included ¥800 Tax included ¥680

Tax included ¥1,050

Tax included ¥880

Tax included ¥550

Tax included ¥630

Tax included ¥3,500 Tax included ¥4,500



 Kitakyusyu city is famous for iron industry.
Tetsunabe Dumpling has been popular and loved by local people for many 
years.
Tetsunabe was named after the black iron plate. Tetsu means iron and Nabe 
does plate in Japanese. All dumplings are homemade, everyday, dumpling 
chefs make them by their hands in every restaurant. That's why we are proud 
of our Tetsunabe Dumpling as masterpiece. The chefs always put them over 
the f ire right after customer's order, that makes us to provide them to the 
customer as best. Watch your hands, Tetsunabe is so hot cause that's the best 
way.

Just in case, it might be the first time for you to try Tetsunabe Dumpling, I'll 
tell you the best way to eat it. Add a little Yuzu pepper paste or chili oil to soy 
and vinegar sauce, they all are on your table. And dip a Dumpling to the 
sauce, that's it!! And that goes great with beer. My recommendation is 
Sapporo lager bottle beer, that's the best. You should try it.

 Basically, the minimum order for Tetsunabe Dumpling is two expect for one 
customer

You can also have Tetsunabe Dumpling and cilli oil at your place, which we 
make in the restaurant.
Please feel free to ask us for Testunabe Dumpling box to take away. We can 
also provide frozen dumplings through the refrigerated delivery service all 
over Japan.

Monorail
Heiwadori
Station

Sumitomo
Mitsui Bank

COLET
／ I’m
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Shinwa
Bank

Family mart

Kokura StationKokura Station Shop

Uomachi Shop

General head office

tel.093-513-8033
2-3-12, Uomachi, Kokurakita-ku Kitakyushu-shi, Fukuoka, 802-0006, Japan
OPEN 11:00- CLOSE 23:00 (LUNCH TIME 11:00-15:00)

7 days a week

General head office tel.093-513-8100
1-4-15, Uomachi, Kokurakita-ku Kitakyushu-shi, Fukuoka, 802-0006, Japan
OPEN 17:00- CLOSE 23:00

7 days a week

Uomachi shop tel.093-511-8031
1-1-1, Asano, Kokurakita-ku Kitakyushu-shi, Fukuoka, 802-0001, Japan
OPEN 11:00- CLOSE 23:00 (LUNCH TIME 11:00-15:00)

7 days a week

Kokura Station shop
Communications

¥1,080（1set 2piece)1piece ¥540
Chili Oil Mackerel with miso marinade Coid Roe with chili

¥1,800（1set 200g）

¥1，500
（1set 20piece）
S

M¥2，200
（1set 30piece）

¥1，500
（1set 20piece）
S M¥2，200

（1set 20piece）

Cold

HotSOUVENIR


