
IZAKAYA

COLD
maguro poke  hawaiian raw yellowfin tuna with shoyu & ginger  11 

yukke   korean beef tartare with sesame oil & quail egg 8 
green bean aemono chilled, with creamy sesame-tofu dressing  7

hiya yakko  soft tofu by ota served chilled with condiments 5

octopus salad cucumber, wakame & spicy vinegar   8

seaweed salad mixed seaweeds & lotus lightly dressed  6

BASICS

YAKIMONO

HOT NOODLES

ramen   famous chinese noodles, choice of two soups 9
    
   
   
   add ons:   egg (its worth it)   1 
      miso pork loin         4 
      chasyu (chinese pork)  2
        wakame (seaweed)    2
      canadian bacon       3 

udon   thick handcut wheat noodles in hot soup  8
   with daikon & green onion    
   add on:   fried “age” tofu      2

chilled udon  grated daikon, green onion & katsuo flakes 7

udon nabeyaki udon simmered with chicken vegetables & egg 12

SET MEALS
all set meals include gyoza, salad, miso soup and rice

yakimono set  grilled chicken thigh, lamb, beef, pork & shitake 20 
shio-yaki saba set salt-grilled mackarel     18 
bi bim bap set rice with pork, kimchi, fried egg & vegetable 19 

shio-yaki saba mackarel 8
chicken breast  3
chicken thigh   3

chicken liver   3
tsukune  ground chicken 4
chicken heart  wow  4
pork“bara”  wonderful belly... 3
lamb “genghis khan” 4

kalbi  korean beef short rib      6

garlic         3
shitake         3
asparagus  w/ mustard egg sauce  5
spring onion dengaku    4
tofu dengaku      4   

beef hanger steak      3   

all handmade. a good way to finish a meal, or a stand-alone quick dinner

skewered items from the grill. traditional casual foodmeant to be shared and enjoyed with sake. izakaya are japanese taverns

•

•

•

HOT
kara-age  japanese style fried chicken. an izakaya staple 8

gyoza   handmade (wrapper, too!) pork dumplings  7

octopus chijimi korean griddle cake with octopus & vegetable 7

shoyu wings  slow-cooked and soy-glazed chicken wings 8 

curry korokke curried potato croquette    6

bi bim bap  rice with pork, kimchi, fried egg & vegetable 11

tofu hotpot  spicy korean-style hotpot with ota tofu  10
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tsukemono  japanese pickles     3

kimchi   korean pickles      3

onigiri   rice ball, nori wrapper, pickled plum   2

rice   kokuho, kina’s pop grows it    1

yakionigiri  grilled rice ball      2

miso soup  soy beam brand joorinji miso    3
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215 se 9th ave 
portland, or 97214
503.239.8830
biwarestaurant.com

• available vegetarian / vegan (ask your server)... we serve only all natural, hormone & 
antibiotic-free foods... 18% gratuity for parties of 6 or more... $12 corkage fee...
special thanks to: kookoolan cattail creek harmony jack ota tofu soy beam newman’s 
columbia empire sheridan anzen viande viridian mizuna gardens pakiser-san and more...

•

soramame  fava beans!     5 •

shio ramen light & oceany salt flavor soup
biwa ramen dark & porky soy sauce soup

COLD NOODLES

zarusoba  chilled buckwheat noodles & dipping sauce 8 
somen   thin noodles & grilled pork in ginger broth 11 

•


