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less broth type dish of udon. brothless type udon. Pork, soft boiled ef?gl.(nnri. . Udon topped with .
Beef, grateJyam and soft hoiled egg. Fried tempura batter bits, dried honito flakes, green onions. Japanese beef curry of welsh onions.
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Asimple dish of Udon in delicate Cold udon in straining hasket accompanied Hot udon noodles with some of the hot cooking Simg_le dish consists 2 ingredients, udon noodles & Less broth t«pe, broth poured over Udon, topped with fried
umami broth. Green onions. with dipping sauce. water, served with hot dipping sauce. dashi soy sauce. grated radish & Sudachi for your taste. ~ tempura batter bits, nori, dried bonito flakes, green onions.
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Brolhless({pe dish. Bojled udon topped with Less broth type dish, hodied udon topped with Less broth type dish. Grated yam, A simple dish of Udon in delicate umami Asimqle dish of Udon in delicate umami
raw eqg yolk. green onion. mentaiko sauce, nori. green onion, nori broth topped with seasoned fried tofu. broth topped with beef.
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