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NEW MENU 77

ECIAL RICH SHRIMP TSUKEMIf
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[SOUP (RICH TSUKEMEN)]
THIS RICH SEAFOOD AND PORK BONE SOUP
IS MADE BY SIMMERING PORK AND CHICKEN
BONES OVER HIGH HEAT FOR A LONG TIME,
THEN ADDING DRIED SARDINES AND DRIED
FISH AND SIMMERING THEM OVER HIGH
HEAT FOR AN EVEN LONGER PERIOD. THE
FLAVOR IS CAREFULLY BALANCED WITH
SOURNESS, SPICINESS, AND SWEETNESS.
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*FOR TSUKEMEN, WE ALSO OFFER A HOT SEAFOOD BROTH SOUP.
PLEASE ASK A MEMBER OF STAFF.



