
Appetizers, simmered dish, and desserts shown in the above photograph are examples. 

NAKAJIMA Dinner Set 

¥4,700

Assorted Appetizers from Around Japan 

Simmered Dish of the Day 

"Edo" Style Soba Noodles or 

"Shitamachi" Udon (wheat flour) Noodles 

Cold Soba with Dipping Sauce or 

Soba or Udon in Warm Soup

(Addition of Prawn and Vegetable Tempura: ¥1,300) 

Assortment of 3 Desserts 

Extra-large Helping for Soba or Udon: 

Addition of ‘、Inari-zushi" (sushi rice in fried tofu pouch, 1 pc) 

Addition of White or Brown Rice 

Service charge will be added to your bill. 

+¥550 

¥250

¥300

Please inform us if you have any food allergies or special preferences. 

The above menu is subject to change without prior notice. 





Cold Soba with Tempura of the Season 

¥3,600

Tempura of fresh vegetables and prawn are 

deep-fried in rice bran oil specially selected by the chef. 

Enjoy the light crisp and wild flavors along with 

hand-made soba noodles prepared each morning. 

Dinner Set ¥7,000 

Comes with Appetizers from Around Japan, 

Simmered Dish, and 

Assortment of 3 Desserts by Chef Nakajima 

Service charge will be added to your bill. 

Please inform us if you have any food allergies or special preferences. 

The above menu is subject to change without prior notice. 










