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We use domestic (Hokkaido) wheat flour.

KRIEFSEZEERMRILEEFH/NE.

*FNMIEEBEATT . * BROBHFHRICOVTIIRV OB ICBERIES Y,

(BT UVLF—HIDHROBEREAN) 1. 7ULFVIELTRZVOZICBERIEE N,

2. BETHALTVLAANEIE. AU PREVEELTVARENHVET, 3. 7ULF—WHEICH T2 BEZFHICIEAEIHVE T,

BT 2EMHORE TIBRERNICBL TR, A—0HERE BB 2EALTBYEIOT. METHLRIBLTLESTHEEDOS 2 BERIITERLIEEV,

*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.
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Hot Udon
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Black Porkgw/gYuzu Pepper Paste = 5 i 5 B 11+ #H

ZEDOTHELTSVET
TUITLZE~NDEHIZ
752150 T,

R EELD 1,750

Simmered Duck mERsRE Hamaguri Clam #4#

b5 1,400H

Grated Yam WLZ54

THEBREIEA 2050 b b 1,350m

Special Udon Stew (Udon Only) #HEMRESLE (XRSLH) “Chikara” Rice Cake ##

You can also change it to soba. 1ALl F £ ER H%EE- | You can also change it to premium soba. AL EER HHENFEE. +]150yen




HL— 12508  EF & U 1,150m

Curry e Softy Scrambled Egg Zit

goMh 1,000 2 iF

“Kitsune” Fried Tofu =g Hot Suop Udon #®5&mHE

5 E/L (= %) 5 o <l: ;:'%@iﬁbl]@)( — 2.— Add to Noodles /#mz| 5%

B X +150m BRI ED o AEFL
“Tanuki” Tempura Bits ¥EE ¥k Soft Boiled Egg iR RE Salted Plum %+
= RIRB5L 2 BB

Grated Radish E% M Nameko Mushrooms ## & +250H

o] bﬁ)&) Seaweed i

@ %242 “Kitsune” Fried Tofu EEE o] jﬁ% @X/S: b1RE Shrimp Tempura #FX$3S +300H
B /_-I‘-.f:i z RawEgg 418%F
o} +9 235 118 Chikara” Rice Cake # &£ +200H B ¢&A5 Grated Yam LG4 +350mH

BEARED Large Servingof Noodles x#@Es +350MH ‘ WA Rice ki  300H INZiE A SmallRice 1kin  150H
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Cold Udon
S ERE

ZEDOTHELZSVET
TV ITLEENDEHIZ
752150 T,

U7 AEIEER

. %é}uﬁ“ﬁ - ¥ ..- Vé—v/iﬁﬁggimed EhAL
REWA 1700;13 BEAL 1,400m 25T AHZIE  2050m
Cold Udon w/Tempura Salted Plum & Grated Radish Soba w/ Dried Mullet Roe (Soba Only)

MRAZHL EZH BFHEE M BRENFER (URFZ)

&
w/shredded seaweed Ef§5%

ARLESS 14008 APLEoR  1I50A #1005 950

Cold Grated Yam 4 Liz5# Cold “Kitsune” Fried Tofu % 5K Cold Udon w/Dipping Soup #5%

5 E/b iz %) 5 o <l: %@iﬁbﬂ@)‘ — 2.— Add to Noodles /#Fmz5%

o el +150m = IRRED = HEFL = FEAE Y +350M
“Tanuki” Tempura Bits JEE K Soft Boiled Egg B R%E Salted Plum #F Large Serving of Noodles k# &%
5 ARBAL B DT 5 BOEN A +550H
1 =Ny ENEE .‘,“ %
a bﬁ;y) Seaweed Grated Radish A% M Nameko Mushrooms #hi ‘Add Noodlfs ,T‘i]EET
% +250H s /DX BN +350H

o] % D #Q “Kitsune” Fried Tofu ¥

Add Noodles Dipping Sauce R iNE#%

o AT Rawbg 28E 5 EEDORED LR +300m \
@:I_ e Shrimp Tempura #FX#I% [z el b‘i /\/ 300 H
o} +9 75) rQ 1 1@ “Chikara” Rice Cake £ ## Rice KiR
% +200H m&hhH +350H B /N A 150H
Grated Yam LLiZ5# Small Rice /4R

You can also change it to soba. A NS HER AFEE- You can also change it to premium soba. &t T EER Ak FxEE. +1D0yen
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Udon & Oju Set Meal "N 1 = £
ERHENEREE . m&i by

ZEOTHEL ST @g&&ﬁi@%? &' 2’056)

7 ST ‘f’g?ﬁi‘i Udon &:lempuraon Rice SetMealfE R aMA NS s RER

FEMEIRED £y b 32000 OHLALBOED LY b 2,150
Grilled Eel on Rice Set Meal Udon & Pork Cutlet on Rice Set Meal
BREMEBEERER BEREMEEHERER

TIXAbD g
RE 1,450

Tempura on Rice XAZEHIR

YU E 2,350/

Grilled Eel on Rice #@&&if

POE 1,500

Pork Cutlet on Rice #E#EHER

FYEMEBTFED v b 1,950
Chicken & Egg on Rice Set Meal ﬁ%é 1,300 i
BEEMBAFZTFERE

Chicken & Egg on Rice BAZEFER

ol s /\d{@ h Large Serving of Rice / x##is  +300H

@@ You can choose hot or cold for noodles. # a7 AE &EFHRH S
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Side Menu

FEE

AELBVEDH 1,350

Assorted Tempura X#EABHi#E

FREDEIEX 2100m RECHOBERL 1,250

Grilled Eel #6288 Steamed Hamaguri Clam w/ Sake & &z 41

MK db

BRE HFE-S<{h 850m  EoEHT 9501

Homemade Deepfried Chicken Ball B#IZBAALF Fried Chicken ¥k

ZiEIOEH 850H

Crispy Burdock #4% Broiled Ray Fin ##sa&@ez



AKEOEREETF 800m AKEo»oE 1,350/

Thick Omelet EiEE Stewed Cutlet Pork & Egg & ##i

T s

FOER 950m AFEORH

Steamed Fish Paste Sashimi BA&&##H S Tofu Skin #®IEEHES

b¥ < BE 650 Mo THE 2,050MH

Mozuku Seaweed w/ Vinegar @& (—&5%E) Soba w/ Dried Mullet Roe #S&##E£HE

YENREDKDBR N
Soup to Fnish
DER

150H

BINAELL»ZE%$ 74 1,050 KEozKEw 700H

Spinach & Dried Small Fish Salad Edamame
TSN & F BRI i £E
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ofo E— Beer B
THEeR—N"—FF4 s 800m

Asahi Super Dry

%8 Super Dry /J\g;g 650 Fq
W s

THeRI7AEnm .

J YT aA—) sootk 600H

Asahi Dry Zero (Non-alcoholic)
®1H Dry Zero (F&EH)

% 'y‘g— & m/\/f Sour mEkEE
VEY YT — 650M

Lemon Sour #&kEEEEE

EENA 650

Green Tea Sour &#%EE

v—BIANA 650 /M

Oolong Tea High Sa%4&EE

Bt~ A 600H

Shochu High #EkkiE

°§° N /]' Z]' )V Highball ##TE+&
TIvh=9h NAF—)N 6501

Black Nikka Whisky Highball 2 Nikka #4TH+t=

°g° ﬁ:}@ Plum Wine i5i&

my s -KEY -y —FEY

on the rocks / w/ water / wy soda kit / fnsk / fnssdTok

IR BARH 600m

Noko Umeshu EEi§E

o UA Y Wineswsn
g/ MAREY (7572)

White / Red : Tricastin r—7HMV
B/ 4B REmE helf bottle 1,800 IIJ

G )UTNVA—NRRA—S) )

Non-alcoholic Sparkling & i&E#

RE NV RVIT REZWV (7777)
Rose : Le Paulmier Pepinelle 275ml 800 P:]

SKUT : R R R
750ml 2,200 M

of *ﬁﬂj@ Hot Sake # A%

FAERE (lEnf) 14 /180m 600

Gekkeikan (Konotsuki) A#@E 8DA>

°Z° @‘J@ Cold Sake kBZE

FIAEA (o) 14 /1m 600
Gekkeikan (Karakuchii) B#5@ 0>
)5]7&7—[_; (LE ) s00m 950H

Gekkeikan (Yamadanishiki) B#=E <lLBA%>

%7}( (Fo) s00mt 1,100 H

Kikusui (Karakuchi) %7k <GE0O»

AV SITREET 1PN S0 s00m 1,500 H

Hakkaisan (Tokubetsu Honjozoy J\i§ll <45|7AERE>

°§° }Em Shochu &

ry - RED - Y—FE|D

on the rocks / w/ water / wy/ soda kit / fnsk / mnssdTok

FAET 800M

Daimao {Sweet Potato) KEE H%>

* BE 700

Enma (Wheat) R k%>

v—eyRED  +150M

w/ Oolong Tea &#%

hybrey +100H

Cut Lemon #1K#4

ML +250H

Salted Plum #5F

/ 7 l‘ F) & Soft Drink #iks

EXR 400
Green Tea #%

g—n K 400
Oolong Tea &%

AV IYa s 400
Orange Juice #&it

af-a—=7 400mH
Coca-Cola AIOR %

af.-a2—3 ¥em 400

Coca-Cola Zero AIOR% Zero



