
【スープ（濃厚つけ麺）】
豚ガラ鶏ガラをメインに長時間強火で
炊き出し、煮干しや節を合わせ更に強
火で炊き続けた濃厚魚介豚骨スープで
す。酸味・辛味・甘味のバランスを

意識して味付けしています。

[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.

特製濃厚海老つけ麺
1,500円

NEW MENU

※つけ麺は魚介出汁の温かいスープ割がございます。
スタッフまでお声がけください

SPECIAL RICH SHRIMP TSUKEMEN

*FOR TSUKEMEN, WE ALSO OFFER A HOT SEAFOOD BROTH SOUP.
PLEASE ASK A MEMBER OF STAFF.


