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Hot Udon w/ Ginger & Mitake Mushroom Tempura
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Hot Udon w/ Mltake Mushroom Tempura
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Hot Udon w/ Fned F|sh Cake
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Hot Udon w/ Frled Sllced Tofu
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Hot Udon w/ Burdock Tempura
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Hot Udon w/ Fried Fish Cake & Seaweed
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Hot Udon w/ Squid Tempura
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Hot Udon w/ Gr|||ed Sliced Beef
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Hot Udon w/ Seatood & Vegetable Kakiage Tempura
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Hot Udon w/ Shnmp Tempura
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Cold Udon (Dipping Style) 11 Cold Udon w/ Assorted Tempura ]l L Cold Udon w/ Big Shrimp Tempura 1l L Hot Udon w/ Raw Egg 41 L Hot Udon w/ Spicy Cod Roe & Raw Egg 4
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L Udon w/ GratedRadish & Seaweed D Udon w/ Seafood & Vegetable Kakiage Tempura L Udon w/ Plum & Seaweed 4

o h 3 o64 750m




Hot Udon w/ Chicken & Egg Bowl
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Hot Udon w/ Spicy Cod Roe Bowl
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Hot Udon w/ Seafood & Vegetable Kakiage Tempra Boul
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Hot Udon w/ Pork Cutlet Egg Bowl
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Hot Udon w/ Assorted Tempura Bowl
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Hot Udon w/ Big Shrimp Tempura Bowl
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Hot Udon w/ Curry & Rice
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Hot Udon w/ Pork Cutlet Curry
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Cold Udon w/ Chicken & Egg Bowl
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Cold Udon w/ Spicy Cod Roe Bowl
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Cold Udon w/ Seafood & Vegetable Kakiage Tempra Boul
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Cold Udon w/ Pork Cutlet Egg Bowl
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Cold Udon w/ Assorted Tempura Bowl
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Cold Udon w/ Big Shrimp Tempura Bowl

Cold Udon w/ Curry & Rice
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Cold Udon w/ Pork Cutlet Curry
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