Udon (7 & A

Thick wheat-flaer needle

Shrimp or Chlckan Tampura
Udon (#5% - FEXLEKEL)

Kaklags Uden [# 2 HIT5 &

Al
Topped wih Shredded Vegatabie
Tampure

Kitaune Udon (%243 £ A0
Tappaz wih awestaned frisd (ofulphura-
Ay

Tanykl Uden (xS Ha;
Topped wilh Tampure fakes

Kamaage Udon (ERkiF 3 F A0
Sarved In & hot-pol with hat wacar, ard
accompenind by p het dipping sauca

Curry Udan ( Le— 5 ¥4
Ldan racdiss seried In A STy SoUp

Soba (£iF)

10.00

a0

8.00

g.0c

g.00

10.00

Thin noodle made from buckwhear flour

Shrimp Tampura Soba (EE
EaHE)

Kakiage Soba (A= IFET)
Tapped whh Shredded Yepatable
Twmpurk

Zari Soha (EHEIL)
Saread cald sobs with 3 dipping saucs

Tanuki Soba {f=& % I
Toppad with Tampura Aakes

Curry Soba (HL—FIE)
Soba noodies $arved it & BTy saup

10.00

.40

B.0C

g.00

1000

Ramen (T — A% ) Curty (H b—)
Epicy beef stew, served with rice.
Served with Green onion, Bamboo- _ :
shoats (Menme), Pork Cha-shu Beef Curty Rigs (E—7hLw— 800
(Park 3]’“}’13?;']’1"::‘:]{“;;“ {Steamed Chickan Kateu Gurry {7 4 2 10.00
ra A
Shoyu (ki) .00 Pork Katsu Cury (H—4&Han 1000

Soy sause baged broth
Shrimp Katsu Curry (T E R4 10.00
Mizc (REHE) B.00

Eean Fapleleo flavered
|Earved with bean sprais)

Shig (HE) B.a0
iSwtued with butter and coen) Gyu-Don {4 H}

Baaf & Onion with ariental-style g.00
Tankotsu & Ao ) 8.00 SRS

Povrk bora moup (Sarsad with
kikurage rmushroam, ginger,

and SeEamE peads)
Side Menu
3 Rlca 1.00
Toppings for Ramen
$1.00 ench Gyoza {% pes) 300
Pork cha-shu {4 slices) Edarmame 200
Barmbao-shoots(Manma} Eqg Rall (1 o) 1.50
Ep Pors & veiptbibike
i Takoyaki (5 pos)fz TS .00
irmchl Frad C:l:::tanu Friler

Veg. Kaoraokks {Cioquatts) (2 pos) 1.00

Maghad potats wih vegeatia, 8rd deap-

frind




