Warm Udon Soup with
Matsutake “Kakiage” (Gathered Tempura)

One of the most sought-after autumn delicacies in Japan, matsutake mushrooms
are prized for their delicate aromas and flavors. Indulge in the crispy kakiage that
combines this seasonal dainty with the contrasting textures of fresh and dried
burdock root, placed atop a bowl of silky udon noodles.
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DinnerSet/ 74 F—%t > b ¥9500
Ala Carte / B4y ¥6,000

Dinner Set/ 7 4 F+—% v b

Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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Above photo shows “Chilled Udon with Curry Dipping Sauce” with one Prawn Tempura. % All rice we serve is grown in Japan
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Chilled Udon with Curry Dipping Sauce

Nakajima’s curry sauce with grated ginger comes together with
tonkotsu (pork bone) stock and our distinct udon noodles that are smooth as silk.
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DinnerSet/ 74 F—%t > b ¥6,400

Ala Carte / B4t ¥2,900
A la Carte with one Prawn Tempura / & K1Af ¥ 3,600
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Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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Ultimate Chilled Udon

Udon noodles presented in its most sophisticated
form, with two types of kelp dashi gelée and caviar.
The cross-cultural harmony is simply divine.
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DinnerSet/ 74 77—+t v F ¥9,300
Ala Carte/ B4t ¥5,800

Chilled Udon with Natto Dipping Sauce

Whisked natto with dashi stock renders a most

unique dipping sauce. Savor the robust composition
of strong yet sublimely balanced qualities.
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DinnerSet/ 74 F—%t > b ¥5,300

Ala Carte/ B ¥1,800

Dinner Set/ 7 4 7 —% ¥ }
Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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2 Service charge will be added to your bill.

2 Please inform us if you have any food allergies or special preferences.
2 The above menu is subject to change without prior notice.
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Warm Udon Soup with
Assorted “Kakiage” (Gathered Tempura)

Three kinds of kakiage—glass shrimp from Toyama,
shredded burdock, and a seasonal item—deep-

fried to perfection. Discover the array of flavors
and textures, along with warm udon soup.
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DinnerSet/ 74 77—+t v b ¥6,900
Ala Carte / B4y ¥ 3,400

Warm Udon in Duck Consommeé

Udon noodles perfectly paired with duck from
lwate prefecture as slices, meatballs, and

consommeé, topped with a sweet "Amela" tomato.
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DinnerSet/ 74 F—%t > b ¥6,500

Ala Carte/ B ¥3,000

Dinner Set/ 7 4 7 —% ¥ }
Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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2 Please inform us if you have any food allergies or special preferences.
2 The above menu is subject to change without prior notice.
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Wagyu Udon

The luscious flavors of wagyu come together with
fragrant dashi soup and springy-chewy udon
noodles to create a delightful and hearty dish.
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DinnerSet/ 74 77—+t v b ¥8,600
Ala Carte / B4y ¥5,100

“Kama-age Udon”

Fresh-boiled, unrinsed noodles served in their
cooking liquid, offering a soft and smooth texture,
and deeper wheat aroma.
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DinnerSet/ 7 4 F—%t > b ¥5,700
AlaCarte/ B ¥2,200

Dinner Set/ 7 4 F+—% v b

Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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Chilled Soba with Duck Dipping Sauce

Delight in the rich flavors of duck in the dipping
sauce, roasted in a wood-fire oven and also as
miso-flavored meatballs.
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DinnerSet/ 74 F7—+t v b ¥6,300
Ala Carte / 5 ¥ 2,800

Warm Soba in Grated Yam
(with “Kakiage”)

Fresh-made soba noodles with a generous amount
of fluffy-slimy grated yam. Indulge in the
contrasting textures of prawn kakiage.
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DinnerSet/ 74 F—%t > b ¥7,600
Ala Carte/ B ¥4,100

Dinner Set/ 7 4 F+—% v b

Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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Chilled Soba with Seasonal Tempura

Savor crispy prawn and fresh seasonal vegetable
tempura deep-fried in rice oil, served with soba
noodles and dipping sauce.
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DinnerSet/ 7 47—+t v b ¥7,400
Ala Carte/ B4t ¥ 3,900

Chilled Soba
with “Kakiage” (Gathered Tempura)

Fried with a thicker-than-usual layer of batter,
this kakiage presents a pleasant crunch that
softens as it absorbs the flavor-packed soup.
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DinnerSet/ 74 F—%t > b ¥6,400
Ala Carte/ B ¥2,900

Dinner Set/ 7 4 F+—% v b

Comes with Appetizers from Around Japan, Simmered Dish, and Assortment of Three Desserts
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Soba Noodles / Z I

* Warm Soba in Duck Soup * Warm Soba Soup
TR B ¥3,000 i3 ¥1,400
* Chilled Soba with Dipping Sauce * Warm Soba Soup with Prawn and Vegetable Tempura
Y 2ix ¥1,400 I 2 F BE L B o REEFEN ¥3,000

* Chilled Soba with Dipping Sauce and
Prawn and Vegetable Tempura

RE Y 2\ E & B O RIERFRAT ¥3,000

Udon Noodles /9 & A

* Chilled Udon with Dipping Sauce * Warm Udon Soup
X595 LA ¥1,400 HFH EA ¥1,400

* Chilled Udon with Dipping Sauce and
Prawn and Vegetable Tempura

X3 9 EA BE L WD RS ¥3,000 BT S YA EE & B3 O REEE ST ¥3,000

» Warm Udon Soup with Prawn and Vegetable Tempura

Dinner Set/ 7 4 F+—+% > }

All soba and udon dishes can be ordered as a Dinner Set for an additional ¥3,500 (subject to service charge),
that comes with Appetizers from Around Japan, a Simmered Dish, and an Assortment of Three Desserts.

¥3,500 (F—vr zxpH) oBMmEE T, 74 F—ky r2ZHELTWE T,
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* Extra-large Serving of Soba or Udon Noodles » “Inari-sushi” (Tofu Pouch Sushi, 1 pc)
S SRV VN ¥650  WwhbYEE —H ¥300
+ Additional Soba Helpings » Steamed White or Brown Rice
BINZ I ¥1,200  HR 72l LOKHIR ¥300
. - #¢ All rice we serve is grown in Japan
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& Service charge will be added to your bill. XpgEY —ERRzmEIS T TW i EE T,
& Please inform us if you have any food allergies or special preferences. XKEMICLET LoL F—0OhHtrHEX i, HohL &DT%C:\\?S\EE LA <7mx
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» Seasonal Appetizer Assortment

EH D IS TS ¥ 2.800

* Spring Onions with Ponzu and Grated Daikon Dressing

Ala Carte / —rmiFHH

+ Assortment of Three Kinds of Sashimi

BEY ZHEKD ¥3,300

- Fatty Skipjack Tuna Sashimi in Three Preparations

BRE FVEFHIL Py v v s ¥1,000 PR BB =R RE ¥4,180
y ’%}Iga;jn%boko” Fishcake with Wasabi Y1000 . Black Japanese Omelet
’ ZAIN DB E A ¥1,300
* Buckwheat Miso . _
7 1P ¥1.300 » Stone-grilled Chicken
ey ¥2,000
* Whitebait with Grated Daikon Radish _
Lecs? L %900 y Bralsid Seasinal Ro‘ot Vegetables
ARF L B R OF=R L ¥2,200
* Vinegared “Mozuku” Seaweed Salad
S * Chicken Tempura
¥1,000
by CHE PN ¥1,700
» Assortment of Three Kinds of Pickled Vegetables
3 = 1 D %1 200 » Assorted Tempura
H Y e N2 ’ oyl =Y,
H KRIEFERE Y B2 ¥2,900
* Broiled Eggplant
:01 e% sePHn * Deep-fried Glass Shrimp
PES s ¥1,200 FEE 1T ¥1,100
- Kumamoto-style Deep-fried Tofu
in Starchy Soba Cooking Liquid + “Kara-age” (Deep-fried Chicken)
CED Lh T HLEH AT ¥1,700 D E T ¥1,800
* Boiled Beans of the Season - “Jako-ten” (Whitebait Fishcake)
A= ¥1,200 FHE#AY e IX ¥1,300
* Roasted Ginkgo Nuts * Green Salad
Y R ¥1,200 7Y —vHIX ¥1,650
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2 Service charge will be added to your bill.
2 Please inform us if you have any food allergies or special preferences.
2 The above menu is subject to change without prior notice.



Desserts / H&

Warm “Fu” Gluten with
“Kuromitsu” Syrup

A warm dessert of three kinds of chewy fu
gluten—foxtail millet, yomogi mugwort, and
sesame—combined with kuromitsu syrup.
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¥ 1,400

« Assortment of Two Desserts
AA = TR

« Assortment of Three Desserts
ZA = =HEKDY

- “Kuzumochi” Jelly with Milk Gelato
CFTHEEY - I 2T —F

- Milk Gelato
SV 77—}

¥1,200

¥1,800

¥1,200

¥500

2 Service charge will be added to your bill.
2 Please inform us if you have any food allergies or special preferences.
2 The above menu is subject to change without prior notice.
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