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Please note that ¥440 a person will be added as a table charge after 3:00 p.m. on weekends & holidays.
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SOBA WITH WARM CURRY DIPPING SAUCE
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WALNUT SOBA
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SOBA WITH 3 KINDS OF DIPPING SAUCE
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PORK & CHINESE CHIVE SEIRO
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SEASONAL VEGETABLE TEMPURA SEIRO
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SHRIMP TEMPURA SEIRO
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MIXED CONDIMENTS & NATTO BUKKAKE SOBA
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HANAMAKI SOBA
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YAMAKAKE SOBA -HOT SOBA WITH GRATED YAM
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SPICY CURRY SOBA
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SEASONAL VEGETABLE TEMPURA SOBA
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SHRIMP TEMPURA SOBA
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“TAN-TAN SOBA” RICH & SPICY SESAME SAUCE WITH PORK MISO
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UME & GRATED SPICY DAIKON BUKKAKE SOBA
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ZERO Trans Fat Oil
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NON GMO
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No MSG on our natural
“UMAMI” dishes

ALL NATURAL (nowmsc]

We use domestically produced rice. All carefully cooked with Natural ingredients.No Processed ingredients anywhere.
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