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Shrimp / Squid / Fried Squid
Sllced Pork / Egg / Soba or Udon
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Soba Nikutama BB
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Ikaten Mochi Cheese Soba ®%*
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Fried Squid / Rice Cake Cheese
Sliced Pork / Egg / Soba or Udon
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Special Soba with Grilled Oyster ®**
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Sliced Pork / Egg / Soba or Udon
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Oyster / Shrimp / Squid / Fried Squid
Shced Pork / Egg / Soba or Udon
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Double Vegetable / Fried Squid
Corn / Sliced Pork / Egg

Sprinkle Green Onion
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Green Onion / Fried Squid
Rice Cake / Sliced Pork / Egg
Soba or Udon

Py Ev S A= a2— (Topping Menu)

- K (Fried Squid) ¥200
* 3% (Rice Cake) ¥200
¥200

- 22— (Corn)

* 7 4 ¥ F — (Sausage) ¥200

¥250
¥250
¥250
¥1,600

» #— 2 (Cheese)
- 2 XX (Shrimp)

- % (Squid)

- H¥8 (Oyster)
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- 2% »F (Chopped Green Onion)

¥200

- B3E % 7 v (Double the Vegetables) ¥200
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(Double the Soba or Udon)
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¥200

- B & 7 v (Double the Sliced Pork) ¥200
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