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Noodles are cooked in the same boiling station, and the same frying oil and cooking
utensils are used for all menu items.

The allergy information provided may not include all ingredients.

If you have any food allergies or dietary concerns, please inform our staff before

ordering.
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Jajamen (Noodles with Savory Meat Sauce)
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Salt-Grilled Mackerel
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Pork Cutlet (Tonkatsu) = = # Japanese Croquette =" =7
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Katsu Curry (Pork Cutlet Curry) *® = & §- K
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Beef Curry
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Caesar Salad

Seasoned Cabbage
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Shingen Soft Serve
(Kinako & Brown Sugar Syrup)
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Soft Serve Ice Cream
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Mini Pancakes & Vanilla Ice Cream
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Onsen Tamago Soft Serve
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