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Sushi rollis
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Rice Dishes
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Rice Ball (Japanese Pickled Plum « Salmon) Chicken Rice
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Tempura
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Eggplant Tempuras
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Pumpkin Tempuras
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Lotus Root Tempuras
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Sweet Potato Tempuras
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Asparagus Tempuras
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Tempura Plate
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Pickled Ginger Tempuras
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Cheese Tempuras
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Octopus Tempuras
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Noodles
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Chicken Ramen Mini
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Chicken Ramen Mini Including eggs Kimchi Yakisoba
X—@xﬁﬁglfl\{iﬂ‘ BIENE ‘?ﬂ%{i’}‘ﬁ
unlaldly Tudén L andilwus And
| A|7)ebd 28 Alo] = A@dEe] 538 b 7% of7] vt 168 B

Bl ==3&A
Mini Udon Bowl
AR
¢ Tududin
Tues 58 B

EA pr=eld
Yakisoba (fried noodles)

H=

gnfilarus
£l oF7i-n} 148 B l

g | BEH KIR&IMHT S EA

*| Kasu Udon (udon soup with beef offal)
) k[ﬁﬂ%@%ﬁ%ﬂtﬁ

7| maass aledlamtn

AN s 1eas

I




Simmered / Steamed
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Osaka’ s Famous beef sinew stewed in miso and mirin By W Ara Soup (made from bony parts of fish)
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Saba miso stew
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Lunch Set Menu
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Bowls / Curry
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Grilled Pork Bowl
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Noodles
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Udon in Broth
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How about a set?
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