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-except Bottle beer/Various Sake
alcoholic drink 1 cup

-Gyoza (4 pcs)
-Edamame (Half)

# A holiday, New Year's, Lantern Festival and
a Golden Week period aren't being sold.

NOOE

—

1 -
: =
S |ip sE, a
2N . e -
m = |2E & e || 24 o
ale =E- 1) x d=F=
. ﬂvc @ m”__ g Tnm i 2 ; Zﬂu
._a._.w.hm mxm mg 3 : .{..u_n
g..wr L mmu" £ | |3 2l urm.w.m.
Gomt = T W= = s o 5
iy &) o e 5
= poy P SrAIET 8o
Z | S J§rss| o8
L E LAF I.dv 5 &/ =
= \ . ot = o
* . / re ..u.x;..l
- =
il B OO Limited sale from - c
m m @ 16:00 every day QEOM, BOOLW...,.,
wl 5 H ﬂ ; \ u m %
- O =z e PIEE £
S ¢ S ke =
Ve .._._. ; H-“.
..mn 4 BN “.rmu =} 3 %mm
- u. u m i , e ¢ um = Wv'...
1 - - -m = = / kh.m..n = o=
\ .m _..m . c & k W
ﬂ.w Ix__,w X = =g g g
. Ayl / = .W T.,WJ
00O Nl wlilel} 0OOg 0WOO0 ¢,
=
OO v

(miso-based soup)

put in rce and mix it with the rest
of the soup.
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topping

Noodles s
large serving ~ ©°>
< Increqse the amoant of soup
Noodles super c
large serving “VOOL
< Increqse the amount of soup

=
T
=

Simmered egg ~OOQ
Soft boiled egg ~OO%

Chashu{ersheety —0O T

Menma 008
Leek ~00§g
White leek  ~0OS
Butter {mat) ~0OE
Corn ~Q0§
Sprout ~008
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Thick-sliced
Chashu
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Choose the
rice seasoning

-Red perilla

-Seaweed and egg
Dried bonito

Soft Boiled Egg and
Chashu Bowl
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Fluffy Egg Fried Rice
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Deep-Fried Chicken




