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KishimenMenu

-Hot-
: : large portion  +¥200
Miya Kishimen chiled +¥100

- ¥850

fied tofs ——— 5
A Ty . dried bonito

fish cake
- shiitake mushroom

spinach:

Thick - Flavored Soy Soup
Miya kishimen is a dish comprising A7s/i/men noodles soaked in a red soup base,
and are topped with shiitake mushroom, fried fo/u/, spinach, chopped long
welsh onion, and dried bonito.

Osumashi Kishimen  largeportion +¥200

¥900

shredded kelp - fish cake
i shiitake mushroom
dried fofu skin

Plain - Clear Soy Soup
Shredded kelp and dried o/t skin ( y52) over a Plain - Clear Soy Soup



Tororo Kishimen g

chilled +¥100

¥900

dried seaweed
grated yam shiitake mushroom
spinach fish cake

Thick - Flavored Soy Soup

Grated , raw Japanese yam over /7s/imen allowing a stringy texture
to be enj

Shiroebiiri - kakiage Kishimen

large portion +¥200

white shrimp mixed and | ¥ 1 .000

vegetable tempura

shiitake mushroom

spinach

fish cake

Plain - Clear Soy Soup

White shrimp and vegetable fempura that go well with Plain - Clear Soy Soup
over Aishimen



Kinsyachi Kishimen

large portion +¥200

shrimp tempura - 4 ¥1,200

3 ?ﬁ’ fish cake
4

shiitake mushroom

spinach

Plain - Clear Soy Soup

Two fried shrimp tempura are placed over Kishimen to symbolize
the two golden grampus decoratively adoring the roof of Nagoya Castle

Lucky Daikichi Kishimen targe portion +¥200

e -¥1,300
)/ e bream

shredded a A
kelp A R fiale
spinach . ’

== shiitake mushroom
, 10 1 Prize - Draw
Plain - Clear Soy Soup
Bream , shrimp and kelp which are known as lucky foods in Japan
are topped. When winnig the prize - draw, Manjyu is served




Tamagotoji Kishimen  uqecotion +¥200

dried seaweed _—y ¥980
_. - scrambled egg
spinach ——= % fish cake

Plain - Clear Soy-Sou;'i- 22
Scrambled egg in Plain-Clear Soy Soup. A light textured dish that goes well
with the noodles.



Cur CV KIShlmen large portion +¥200

¥1,000

fish cake
potato

spinach
carot
pork

Kishimen with spicy curry simmered with carrots , potatoes, pork and
Japanese soup stock . Middle - spicy

Katsu Curry Kishimen  tage poriion +¥200
¥1,400

& —— fish cake
carrot

pork fillet cutlet

spinach

potato

pork

Kishimen with spicy curry topped with pork fillet cutlet



Season’s Menu
-Chilled-

Zaru Kishimen large portion +¥200
¥850

chopped long dried seaweed

welsh onion
wasabi —— - |

Ebiten-oroshi Kishimen oot 400

grated giant radish — e = ¥ 1 4 m

dnedseaweed\r\ :- “r’ '
eggplant —§ - e wakame seaweed
ok ' shrimp tempura

EWEEIHESE X :

Dipping Soy Sauce -

Aishimen topped with grated giant radish and fempura
( shrimp and vegetable )



Ume Torotama Kishimen
large portion +¥200

dried seaweed - > — ¥ 1’1 30
. e ; wakame seaweed
pickled plum oS e . oft-hoiled egg

fish cake X ;
grated yam J‘aﬁ 2

Dipping Soy Sauce
Kishimen chilled and topped with grated yam, pickled plum,
and a soft-boiled eqg



Kishimen Combination

Miya Kishimen Teisyoku pe s

! @3 ¥1,.300

~H-®

Thick - Flavored Soy Soup
Set comprising Miya Kishimen , pork cutlet with miso sauce, rice and
pickled vegetables.

| ion +¥200
Hida beef CroquetteTeisyoku e +¥100

~ @’3 ¥1,300

~HQ@

Thick - lavored Soy Soup

Set comprising Miya Kishimen , minced Hida beef in a fried croquette,
rice, and pickled vegetables.



Karaage Teisyoku R T

¥1,300

Thick - Flavored Soy Soup
Set comprising Miya Kishimen , Karaage fried chicken and cabbage,
rice , and pickled vegetables

Miya Kishimen Kakiagedon Set

large portion +¥200
chiled  +¥100

¥1,300

" Mini kakiagedon

I
- p— !
4 i - ﬁri
e

Thick - Flavored Soy Soup
Set comprising Miya Kishimen , a small portion of shrimp and vegetable
Tempura rice bowl and pickled vegetables



Curry Menu

Curry Rice
¥380

A bowl of rice and spicy curry simmered with pork , vegetables and
Japanese soup stock

A bowl of rice and spicy curry topped with pork fillet cutlet .



Side Menu

Rice
- ¥200 (large portion ¥300)
Mini kakiagedon
AR A small portion of shrimp and vegetable
S s [empura rice bowl with soy based
salty-sweet sauce
¥400

Mochigome is a kind of rice which is mixed with
pork meat and steamed in a large leaf of wide
bamboo called sasa

¥390
Japanese fried chicken




Nagoya Kochin Kushikatsu

¥390
Nagoya Kochin (specialty chicken breeded

in Aichi Prefecture} fried and dipped in
red miso sauce.

Hida beef Croquette

¥390

Well-known Hida beef is minced and mixed
with mashed potato prior to being fried,
Thin crn?n uette have long been a tasty,
popular fried dish in Japan.

Hirekatsu

¥350

Pork cutlet and cabbage ( fried and
topped with red miso sauce )




Topping Menu

OBEX

shrimp tempura

QhEm

white shrimp mixced and
vegetable tempura

OltoYo

grated raw Japanese yam

@R RIP

soft-boiled egg
OBE

shiratama

¥200

¥250

¥200

¥180

¥100




