


Eﬁf{}ﬁﬁﬁ;ﬁ’ﬁ%‘@%ﬁ:ﬁ%ﬁ%k Lﬁﬁ-ﬂf&‘ﬂiﬁi{ﬁ%ﬁ?‘!ﬁ%ﬁﬁrﬂﬁﬂ‘ﬁ%ﬂﬁﬂi%mfﬁn@@ﬁﬂ&ﬂiﬂ‘%ﬁ@ﬂﬁ‘ﬁiﬁ
Ft _h‘_-.r!i il ‘f.-'-” i
i f ;:-_ h‘!‘f‘ 't_f%}:.hg <o ﬁ
AR |
31 |
i HfEAREEY 1004 !
i (A large serving +100yen) !
i /
i — o '
t[] EHo—HA T750H i
i Shoyu ramen (Soy souce broth ramen)
i
" :
. i
| » 25 EA 550/ i
ff Kake - Soba + Udon it
c F. 58 A 600
| hnE g oon |
(Noodle soup with tempura) i
; B R #iE£-5&A 600M N ;
: Tsukimi-Soba - Udon i
¥ (Noodle soup with raw egg) PY E_E T # ‘i—(—g— ;
| pLb ZE-S5CA T00M  BER % 5EA 820 :
1 Kashiwa-Soba - Udon Ebiten-Soba * Udon B
i (Noodle soup with stewing chicken) i
i , \ &% %l 650M |
i i . Zaru-Soba
s (cold noodles,topped with shredded dried seaweed) i
Y %ZiF 600M ;
; Mori-Soba s%
i . (cold noodles{without shredded dried seaweed}) i
- 3 |
T i
il HL— ZE-S5LA T00M 1
i !
i
i} i
B Kb <ld 1600M §
!ii . YR U_ 4% 7000 Tenzaru-Soba ;
B Naporitan ]
g :




ST S b galey Vg pdddabd Doy Paad Ty o i by pai reeley Mg pddindi a3 d
e ﬁﬁ“juﬁfﬂa—wujé}é‘ﬂi"—‘ﬂit‘-!l'--*---u'—- i

VKBS TEE 2008
| SO TER g2 %ﬁL

Tempura[set meal]
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Tonkatsu[set meal]
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Poke soute [set meal]
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Recommendation!
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(tempura bowl)
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(Chicken and egg bow!)
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Rice small
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Rice large (250 )
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Curry rice
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Katsu - curry
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Rice omlet

Alcohol
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Beer( large sized bottle)
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Beer(medium sized bottle)

146 460M Py

Japanese sake(180cc) 4
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Coffee(After the meal)
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