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Soup Base: Miso / Dashi Broth / Curry
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Thick-Cut Tonkatsu Udon

¥88

KEFRAT R 5%
HERSLEAHAIEA
Nabeyaki Udon
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Angus Beef Udon
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Chicken and Egg Udon
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Crab Stick Tempura Udon
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¥ 58 Nikomi Udonincludes Eag (Raw), Scalllon & Fried Tofu Skin
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Angus Beef Inaniwa Udon (Hot/Cold)
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Shritnp Tempura, Inaniwa Udon (Hot/Cold)
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Mentaiko Inaniwa Udon (Hot/Cold)
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Prawn Tempura Platter
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Three Mushroom Tempura
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Vegetable Tempura Platter

¥32




ﬁ%/ i ’& ﬁé?gs/hgj’if\%n Courses

KEE&  ¥25
W ni ol o

French Fries
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Ebi Fry (Fried Prawn) Nori Chicken Tatsuta-Age M SHL T aE)

Karaage (Japanese
Fried Chicken)
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Chicken Skin Gyoza
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Thick-Cut Tonkatsu (Pork Cutlet)
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Black& Red Chicken Wing Mountain
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Crab Stick Tempura Rice Ball
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Chicken Rice Rall Prawn Tempura Rice Ball
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g / Japanese-style Salad
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Miso Oden
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Kelp Salad with Yuzu& Sesame Hiyayakko (Chilled Tofu) Mixed Vegetables
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Kimehi (Small) Take-out Box Take-out Bag Disposable Utensils
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