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Drink Menu
Beer
Wine
Others
Non-Alcholic
Soft Drink

>334ml bottle

>By Glass

Asahi Super Dry… 750 jpy / Sapporo Ebisu…750 jpy
1,200 jpy / Please ask the staff  for half, full bottle options
Sake, Shochu, Highball… 950 jpy
Asahi Zero… 550 jpy
Wilkinson Ginger Ale (Dry), Cola, Jasmine Tea, 
100% Apple Juice ……………………………………… 450 jpy
Black Oolong Tea … 550 jpy

Positioning Map of Brand Pork Introduced by tonkatsu.jp

 Size of the circles = Distribution volume
（numbers represent annual 
.production headcount）

* The production headcount  refers to the annual production 
 headcount at each farm.

SCHWABISCH HALL
                               ［100］

MANTURIANPORK［80］

PURE MANGALITZA
（FUJI FARM）［20］

THE ULTIMATE IZU［50］

MANGALITZA
×DUROC

［50］

MANGALITZA×YORKSHIRE［20］

DOROBUTA
［1,500］

CELEB［200］

TOKYO X
［10,000］

WALNUT
PORK

［10,000］

AMAGI KUROBUTA
［1,800］

HAPPY PORK［200］

OLIVE PORK
［5,000］

KINAKO PORK
［120,000］

SUZUKI 
NOEN PORK

［60］

IZU NO TAIFUTON［50］

AWAYUKI PORK
［1,500］

LYB PORK
［1,500］

NASU PREMIUMSANGENTON
［1,500］

IWATYU PORK
［24,000］

WATANABE BERKSHIRE
［9,000］

KOBE
GOLDEN BOAR 
PORK［600］

ZEITON
［700］

JAPAN X
［70,000］

HOSOYA’S 
MARUBUTA［4,000］

RAY OF HOPE［100］

KANEKO WATARU’S 2022 Summer ［10］
KANEKO WATARU’S 
PROTO TYPE BR
［20］ KANEKO WATARU’S 

PROTO TYPE DMg［20］

KANEKO WATARU’S PURE DUROC ［20］KANEKO WATARU’S 
PROTO TYPE DM［20］

KANEKO WATARU’S PROTO TYPE DB［20］

KANEKO WATARU’S 
PROTO TYPE M［20］

PURE DUROC［50］
AGED MANGALITZA
［300］

KANBITON BLACK PORK
PREMIUM［100］

IMOBUTA
［22,000］

KANEKO WATARU’S 
PROTO TYPE D［20］

CHIYO GENTON
［1,200］

AZUMINO 
GENKI BUTA
［5,000］

HITACHI NO
KAGAYAKI
［10,000］

SADDLEBACK
［200］

JOMON
SWEET PORK
［10,000］FUKUSHIMA LD 

MANGALITZA
［300］

旅するとんかつ
今日はどこの豚を巡りましょうか？

OROBUTA［Hokkaido］
Dorobuta pigs wake up, eat, take naps, play, and sleep, all according to 

their own will. They live a stress-free life. Farmer Hirabayashi doesn't 

aim to create delicious pork in a paradoxical way. Instead, he raises 

happy pigs with the hope that they will naturally become delicious. The 

meat is rich in both lean and fatty parts, and has a tender texture.

 
MAGI KUROBUTA［Shizuoka Mt.Fuji area］

Farmer Kaneko is very dedicated to raising pigs. He examines 

the values of oleic acid and linoleic acid in the meat he ships, and 

constantly works on improving his breeding methods to enhance those 

values. The result is pork “Amagi Kurobuta” with melt-in-your-mouth 

fat and rich-fl avored lean meat. Please enjoy this exquisite pork.

 
ADDLE BACK［Kagoshima］

Fukudome Small Farm chose the name "Small" because they want 

to raise pigs within a range where they can personally oversee their 

well-being. Saddle Back has sweet fat, fl avorful lean meat, and a juicy 

texture that is light and fluffy. It's like the top-performing student 

among pork.

 
ATANABE BERKSHIRE［Kagoshima］

Berkshire, bred by Mr. Watanabe, the leading figure in Japanese 

black pork, is a pure breed and considered the origin and pinnacle of 

Kagoshima black pork. It has a rich flavor and juicy lean meat. Not 

only is it tender, but its meaty texture allows you to truly experience the 

deliciousness of authentic pork.

D

A

S

W
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PorkBreeds


