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Three-color Bowl

o P4 W "RLOE
KEBARN D 40402 Q & O
5 0 Ko (25-4R)
RA—OL

Katsudon
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Awaji Pork Katsudon
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Kake Udon (Hot * Cold)
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Bukkake Udon(Hot + Cold)
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Curry Udon
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Awaji Beef Curry Udon
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Awaji Pork Katsu Curry Udon
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Awaji Onion Tempura
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Rice with Kitasaka Egg
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Fried Tofu
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Special Awaji Beef Simmered in Sauce
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% All Yen/Tax Includes. ¥ All ingredients, including the 7 major allergens, are prepared in the same kitchen. Please take this into consideration when or
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