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Yo Lhik, WEEEO X EFEALTED T,
We use domestic (Hokkaido) wheat flour.
AEHSEEEANZILEETNNE.

*FRMAR I BATT o *BKROFEHFHRICOVTRBRDOFICEFALILZI WV,
(BMT7LLF—=BIDEOBEMNAN) LTV L TIRBRDOFIIBRRIIZS V. 224 THHLTW A AN FICIE AT DICEMRIEL TV EAE
BHVET . 3. T7VILF WIS T ZEZ I AENHVET AT 2R M B0 BG5S THLEMNICE LT, FH— O M B - iz AL THY
FTOTHETLRIGLTLEOD RN O H S BEMIEITHEELZEVHEAEZIRRFAUBH TUHTTVET,

*All prices are tax inclusive. *For information about the production area of rice, please kindly ask one of our staff members.(For customers with food
allergies) 1) Please feel free to ask a member of staff for allergens. 2) Shrimps and crabs may be contained in the seafood ingredients we use at our
restaurant. 3) Tolerance against allergen varies among individuals. Since our preparation and cooking process involves shared cookware and dishwasher,
please be extra cautious if you react to a slight amount of allergen.Udon and Soba noodles are cooked in the same boiling water.
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Kiya's
@ Recommendations Udon
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You can also change it to soba.
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Curry w/ Shrimp Tempura & Soft-boiled EggRiFx 557 E e

<180

hy—

Curry g

BERHILV —

Curry w/ Shrimp Tempura #FX 35 iz

HEEHL—

Curry w/ Soft-boiled Egg 2R ZEMiE

¥1,450
¥1,750

¥1,750
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Black Porkgw/gYuzu Pepper Paste 2 5 A 3& i 1 F #AH]
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Black Pork w/ Soft-boiled Egg BREE#R

¥2,100

BEREEER ¥2,400

Shrimp Tempura & Black Pork w/ Soft-boiled Egg  #F%k{35ianE2 %M
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Cold Udon & Soba
REREHNAEE

EX B e
=" w/ shredded seaweed fEa% /|

BEORED  ¥2150

Shrimp Tempura #FX#IS

AT
% W/ shredded seaweed RSEZ

ERo»EHF ¥1,850

Scallop Kakiage (Mixed Tempura)
FUHERES

HEoREDL  ¥1,800

Vegetable Tempura #¥XA%

BEAL ¥1,550

Salted Plum & Grated Radish
BFNAE M

& X BT
w/ shredded seaweed ESEZ

AoLLsrs

Cold Grated Yam 41Lz5%

¥1,450

Add to Noodles /
RMESEE

A4

BfehE
“Tanuki” Tempura Bits te@sk +¥150

BHH Y Seaweed iFiE
2 %24 “Kitsune” Fried Tofu ZER

s ARBAL

GratedRadish HZM g % each +¥ 200

HABY +¥350

Large Serving of Noodles X##Ei%

ZREDADTIRMBETT

POTHEIE  ¥2,050

Soba w/ Dried Mullet Roe (Soba Only)
BRENFFEE(URFE)

e i EX BB 1R
. w/ shredded seaweed EiSE%L

H+WA ¥950

Cold Udon w/ Dipping Soup #45%

28bL 1@ s gL

Rice Cake #F#f Salted Plum #8F
=}/ 3% CY: N 3ol

Nameko Mushrooms =~ Raw Egg “£38%

HhE

% cach +¥ 250

R RIcED

Soft-boiled Egg iBR%E
DEEOREDL 1R

Shrimp Tempura #%#E 4 each +¥ 300

B¢ A5 GratedYam Wz  +¥350
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Hot Udon & Soba
MO RENAEEH

ERor S

Scallop Kakiage Fnft#xia®

S RoES M N POES FR

& F

<
o -

L=l e T ¥1,800

Black Pork w/ Yuzu Pepper Paste Z3EpyiSEtinTF A

Bz 0)7{«& E» ¥1,800

EREEFLL

Fresh Tofu Skin & Softly Scrambled Egg #5EEE

¥1,750

L%

Hamaguri Clam #i

¥1,750

HEMDHOTILETT

XS LA ¥2,200

Special Udon Stew (Udon Only) $#%.5%& & (1R 5%MH)
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AR +¥350

Large Serving of Noodles K35

Hy—

Curry e

oh

“Kitsune” Fried Tofu

Wbl D OH  ¥1,450

Minced Sardine Balls i T#&#

P W

w/ shredded kelp A& T4

¥1,050

&5 3 8401t 4
w/ shredded kelp ELEHTZ

¥1,450

&5H5

Grated Yam 1LzZ5%

EBoolh

“F = il
< e
I e
w/ shredded kelp EGiSHT£

3L YL250

Softy Scrambled Egg &7k

o, o Add to Noodles / 85LL 118 aiETL
b ‘/ ‘: '/y RME| S E Rice Cake F#% Salted Plum #&+
BRHT LY: i ol
Btz X Nameko Mushrooms ~ Raw Egg £18%
“Tanuki” Tempura Bits #@# +¥150 FhE
% each +¥250
2F oY 2% o)
Seaweed i N 7?\7‘2 ¥z
v ?oft—boiled iigg RRE
“Kitsune” Fried Tofu ZE& E’/ﬁ% DREDLLIE ¥300
Shrimp Tempura #F%X{3% % each +
5 ARRBAL
Grated Radish
BE N % cach +¥ 200 BL55 GratedYam weisi +¥ 350
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Udon Gozen Set
S5XEER

You can choose
hot or cold for noodles.
AT A SRR RS .

TWIcbEETEET

You can also change it to soba.
BRI EERCAFER.

& W R FH e ¥2,650

Shrimp Tempura Rice Bowl Set Meal #Fx{AS=RER

HEL Gragosgomits)  ¥2,000

Rice Bowl Only (w/ Udon Dashi Broth Soup) %152 & <t S &&i%>

+ FP R R FH i ¥2.350

Vegetable Tempura Rice Bowl Set Meal #xXEABEEER

HEE Grigosgomits)  ¥1,/D0

Rice Bowl Only (w/ Udon Dashi Broth Soup) R & & <Mt S L %>

TR AABED Large Serving of Rice k#3%iR +¥150

l' L O e T aYI00

Grilled Eel Rice Bowl Set Meal i&gﬁfﬁﬁﬁ

[ St e

RN O ERRD AR E) Y2, 800

Rice Bowl Only (w/ Udon Dashi Broth Soup) *i‘}ii'énu <Pt f—’,ZE,ﬁ) o

e R

= Mo FAHE ¥2,600

Pork Cutlet Rice Bowl Set Meal ¥EH=ZRESR

HEE Grigosgowits)  ¥2,000

Rice Bow] Only (w/ Udon Dashi Broth Soup)  #1f % & <Mt & &i%>

¥2,500

o+ BT FH e

Chicken & Egg Rice Bowl Set Meal BEBHZIRES

HEE Geagosgonts  ¥1,900

Rice Bowl Only (w/ Udon Dashi Broth Soup) #{R& & <M BLHEH>

AR Large Serving of Noodles A##E#% +¥350
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2ARILDADES

LAR ¥4,000

BRBwbloih
BEXHE-O( M

kELSY

XDHEMN

Kiya Hot Pot KENR
(Order from 2 servings) (2ABER)
Homemade Sardine Balls BRHEDTER
Homemade Chicken Meatballs EEZLAPEINER
Hamaguri Clams o]

Tofu =55
Assorted Vegetables FiEs

Udon Noodles to Finish BEL%HE
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Appetizers FEZ*

BEORED

Shrimp Tempura #FXES

/E@ﬁxjyﬁ ¥1,550

Scallop Kakiage FRitsxas

HEDORED

Vegetable Tempura XS

¥1,450

ZIEH0ERGT

Crlspy Burdock 4%

¥950

¥<CHr0EHEGS  ¥1,250

Deep-fried Marinated Tuna ttfeite

o EH

Fried Chiken 3tk

¥1,100

2Fv7ZYRIDO L2 W0
Stir-fried Snap Peas

w/ Dried Whl%:)ebalt ¥ 1’ 050
MREWERE

SEAEDERHEMEET
g;%??r;ige Rolled Omelet ¥1 050

ﬁ@ ER 1 ¥950

Steamed Fish Paste Sashimi BA&##5

BUD &t ihfiE  ¥2,050

Thick-cut Grilled Beef Tongue EilkE4+E

W O 4 5E X

Grilled Duck Mk&R5mA

¥1,550




ECAD o x RVBED T
d Wi
fﬁe;;;%gg; / Ponzu Sauce ¥1’ 550

BEhoBol  ¥1,200

Vinegared Scallops E#F R

PO HER

Soba w/ Dried Mullet Roe
BRENFER

¥2,050

b T R

Dried Mullet Roe F&&¥F

EINAMELERL2ZH TS
Spinach & Spicy Dried

Whitebait Salad ¥1’150
TSRV S T BRI 4

BHF

Assorted Pickles Hz#%3x

LESCH DB AL

¥1,350

Steamed Hamaguri Clams w/ Sake
iyl

HXE wbloahE ¥1,050

Simmered Homemade Sardine Balls
BXEERFDTER

HXH BoodhE

¥1,050

Simmered Homemade Chicken Meatballs
BXEERFBAL




A
El 7 Sake -Japanese Rice Wine-

°g° )ﬁ% E j-‘ j@ P9 AR 720ml Bottle °Z° yéj@ Cold Sake kB#E

Premium Selection Sake iR A&
P B\ 4 RAK (F3R) 777 e 1,300

4 :]:_ %%}K <5fﬂ§k]_b > 4’500 H Mutsu Hassen Tokubetsu Junmai (Aomori)
KID Junmai (Wakayama) ALK Wi
224 Sk Rl 1,F ]3} QIE‘*HA&
;AR (Z&) 77 1,300H
_ e R 7 A glass .
/ E Zk@gﬁ ﬁ;‘ﬁ = < E%O 4’500 H Zaku Meguminotomo Junmai Ginjo (Mie)
Ichinokura Honjozo Extra Dry (Miyagi) fE BNE GRBERGEE
—Z i ABRE BEOCEHD
M2 QA
ARRE TH B o) 6000m  HRB SRS WE @R) 570 o 1,300
S i s abeshima Junmai Ginjo Yamada Nishiki Rice (Saga
I;}%t;ao;a;g%}ﬁl{ %1%1110 Q= Wi RSER LB <1f£¥}]3> ¢
RN HE 3R) 6,000 FH ARSI Gast) #7750 13007
Koshino Kanbai Seishu (Niigata) Kokuryu Junmai Ginjo (Fukui)
TR EE B> B HKIGER GEH

AR €2777v7 @XKA8 wE) 8,000

Yamamoto Pure Black Junmai Ginjo (Akita)
W7 Pure Black 444 R <FLE D>

R 4K BR () woo0r T rorsae pas

Tenbu Junmai Ginjo (Kagoshima)

L5 i AR FE (Fha) 14/180m  800H
E HELE e 15000k SRRy 1500
Nichi‘nichi Akitslu‘Ya_rhnada Nishiki (Kyoto)

PR T FAERE - fEOH - (#0) 16/mm 800
BLANTR ottt BAKAER (B 18,000M Gekkelkan Konotgdd®Dry) 4 /s60m 1500

Kamoshibito Kuheiji "Kanochi" Junmai Daiginjo (Aichi)
BRU ATLER M3t SR RIS ER < F0>

BR EEE= 0 HKASE (Lo) 20,000/

Dassai "Migaki Ni-wari San-bun" (Polished 23%)
Junmai Daiginjo (Yamaguchi)
W BEZ RIS HRAMER AL

-

BARBEEZMEBL .
oI HETHELEFYERBEER%KE LI
LR EbOANDEMEBEL ALK,

Pritit> b ¥1,800
2 'T'I?@ 1/:‘1\ v /J\ﬁlk AARBHICE-CERDET
- XB5EAN

Bamboo Vessel Sake Set #&EEER

Bamboo Vessel Sake 1 Go (18oml) A fE1E 14 (80mi)
Daily Side Dish (Contents change daily) G H/INE (h&x8a%H)
Zaru Udon (Cold Udon w/ Dipping Sauce) 74 B& &

s




BTEAD

°Z° t“'_/l/ Beer miE

o > = DEPES
THerA—1r—FF4 M mag 4L
Asahi Super Dry iR
gAHSuper Dry M bottle

THERILER )o7pa—p

Asahi Dry Zero (Non-alcoholic) MR
#IHDry Zero (& E#) S bottle

Drink
7%

¥900
¥950

¥650

Fo NAF— )V Highball ##7si+=

T7I9I=29H NAE—N
Black Nikka Whisky Highball
ENikkaFITH &

¥700

P HFU— & @‘j'/‘/f Sour WEkEE

VEYY YU —

Lemon Sour #ismELEE

By v —

Plum Wine Sour #iBm%E#%E
RN

R A

Green Tea Sour @RFEWRE

y—mrndg

Oolong Tea High B#ZKEE

°X° }}%m Shochu ¥i#

= A%IJ D on the rocks / w/ water kst / fink

¥700

¥700

¥700

¥700

-
e ¥1,300
Sato (Sweet Potato) {£#% H¥>

L
% —H0Z% ¥1,200
Hitotsubunomugi (Barley) —#iz# k%>

y—u KA Gzttt +¥100

°§° m&@ Plum Wine ig&

my s KEY - —KED

on the rocks / w/ water / w/ soda  finski / ik / mzHsTk

?}%Eﬁi@ Rich Plum Wine EEi§iH

U/f“/ Wine &%
B/ :a—bF Fa u=X(7772)

White / Red : Cotes du Rhone (France)
B/ 4: BiRAs GEED

¥650

7
helfbo/ttlel}é#ﬁ/%l; ¥2,200

J)YTNA—) AR=HY) U

Non-alcoholic Sparkling Wine xi@E#iz:aiE

2E: )V BLIT REZNV(TTVR)

Rosé: Le Paulmier Pépineille (French)
HREL R R IR R A 7R GEED
275ml

¥800

750ml ¥2,200

#I)TEFYJ

Soft Drink ##k#l

AR ¥450
Green Tea #%

y—errN ¥450
Oolong Tea Bz

A RER S ¥450
Orange Juice ##&it

af-a—7 ¥450

Coca-Cola "IOR%R






