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Aizuya's Sansai Okowa is very flavorful, heart-warming, traditional Japanese

rice dish. Have a first mouthful bite of this rice dish. Instantly, it will bring you
back to the good old days.




&’ % 3136 : d/) i& Set Menu with Sansai Okowa

@0%%&)%@ 1,800 153

Osusume-Teishoku-Set warm soba.

@ O BIEDER(ES) 1,900 11 @ss)

Osusume-Teishoku-Set cold soba.

WESTHh, BHOVEEZ. H<MWEE. HEDY/NEZD, =M
DI7IV—r, EOH. A
Menu comes with Sansai Okowa, warm soba, sweetly cooked whife bean, a

couple of vegetable dishes of the day, fruits in season, and Japanese pickles.

@ O LILLIE 2,200 M@

Kokorozukushi Zen-Set warm soba.

LS h, BWESE, BV cAE. BE&bY /NG D. =5

DT IV—r, BEDY. B
Menu comes with Sansai Okowa, cold soba, sweefly cooked white bean, a
couple of vegetable dishes of the day, fruits in season, and Japanese pickles.

@ O LIUIE(E3) 2,300 1 mss)

Kokorozukushi Zen-Set cold soba.

LB Th, BHAVEE, VHAYDLERIF, H<hWcAE., BE
bWUNEZD, EEDTIV—Y. FDY. Eite

Menu comes with Sansai Okowa, warm soba, tempura fritter with sliced
squid, sweetly cooked white bean, a couple of vegetable dishes of the
day, fruits in season, and Japanese pickles.

LEBTh, BleVWEE. VHAYDLERIF, BTV AE., B8
bUNEAZD, EHDTIVL—Y, FDY. B

Menu comes with Sansai Okowa, cold soba, tempura fritter with sliced
squid, sweetly cooked white bean, a couple of vegetable dishes of the
day, fruits in season, and Japanese pickles.

@QHJ%WE%

Sansai Gozen-Set warm soba.

2,500 11 #52)

LS Dh, BHOVEEZ. FHOXRIS, HIMWEE, BE&DY
INAZD, FEDTIV—Y . BOY. B

Sansai Okowa and warm soba. Comes with sweetly cooked white bean,
a couple of vegetable dishes of the day, and Japanese pickles.

(2 WRBIEES) 2,600 s

Sansai Gozen-Set cold soba.

WEEHIh, AVEEX. FHOXIS, HRWEE. BEDY
INEZD. FEDOT IV BEDY). A

Sansai Okowa, cold soba, tempura in season, sweetly cooked white bean, a
couple of vegetable dishes of the day, fruits in season, and Japanese pickles.

All prices include tax




@Ouﬁmb-%&f 1,350 hse) @Om%:b-%%af 1,450 mhse)

Sansai Okowa and small sized warm soba. Sansai Okowa and small sized cold soba.

LEBTh BHPVIZEE.. H<MUWcER . BEDY/INEZD . FOY IWFEBTh, AWIZEZ. HMRWEE .. BEDY/NNFEZD . FD)
Sansai Okowa and small sized warm soba. Comes with sweetly cooked white Sansai Okowa and small sized cold soba. Comes with sweetly cooked white
bean, a couple of vegetable dishes of the day, and Japanese pickles. bean, a couple of vegetable dishes of the day, and Japanese pickles.

@ O FXBEBBEDER 1,900 m @60

Tenmaki-Sushi Roll warm Soba.

BEDKRSS EXEDBEEE, BHOVEEXZ. H{RLAE., BF
DYNEZ D B, EOM. =

Tenmaki Sushi Roll and Warm Soba. Comes with sweetly cooked white
bean, a couple of vegetable dishes of the day, and Japanese pickles.

AN FIVREEBIEDER 2,000 652

Tenmaki-Sushi Roll cold Soba.

BEDRIS EAXEDBEEE, AcVWEX. H{RV AR, BE
DYNKRZ D RYp. O =B

Tenmaki Sushi Roll and cold Soba. Comes with sweetly cooked white
bean, a couple of vegetable dishes of the day, and Japanese pickles.

S HIRE / BAY+1501M (Btid)
3.5 = Seasonal menu: Sansai Okowa with Matsutake mushrooms,
1 (Btid & additional 200yen or with chestnuts,additional 100yen.
(Biiz)
Sansal Okowa to Go

300gDILRB T, BRBEHDMEE
#55. T5. ASORWAY OERAZ1—RBINTERES EAICEEHETY.

300g of Sansai Okowa, homemade i
fsuk%dani ombBo with bafled and Soba may be changed to Udon in all set menus.

seasoned konjac yam cake, gobo SEETLNF—EBREOEIE5 EAERMTLET
an edible burdock) root, and carrof. = o -
( : DTHBLBL FEEL )
x£ 9 1 Anyone with a buckwheat allergy, please inform the server.
REEFRS 1 0801 (BUs) bTTLET We wiill boil Udon instead, using separate pot.
Tenmaki Sushi Roll Lunch Box is also available. ‘ .
OS5 EAETENDIRE, WTHMICISPTREET,

Boiling Udon requires 15 min. extra time.
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Aizuya’s Sansai Okowa is very flavorful, heart-warming, traditional Japanese
rice dish. Have a first mouthful bite of this rice dish. Instantly, it will bring you
back to the good old days. Steamed rice with diced chicken, warabi
(mountain vegetable belongs to the fern family), thinly sliced carrots, shiitake
mushrooms, and gobo (edible burdock). Rice used in Sansai Okowa is

“Mochigome” , commonly known as sweet rice or sticky rice. Steamed fresh
everyday, using traditional hearth, has been in use since the early twentieth century.

All prices include tax




Udon and Soba-Japanese styled noodles

@ ‘g‘ % % bf Zaru Soba-Regular (cold soba)
' 950 1 #)
<(’/¢r\> g‘ % % cf(j() Zaru Soba-Large (cold soba]

1,250 m®is)

EHBEDEKRIIHHE. THE. HMFTI,

Cold soba is served with green onions, wasabi and yuzu.

@ 0 ‘S‘% '5 8‘ }l./ Zaru Udon-Regular (cold Udon)
' 950 11 (Biia)
(, /Q’\ 35 5 E h(j{) Iaru Udon-Large (cold Udon)

1,250 11 (B52)

B35 EADEKIZ. FHE. L& SH. MFTT,
Cold vdon is served with green onions, grated ginger and yuzu.

’/?\ 3{ g‘ % % ci“ Tenzaru Soba (cold soba)
@ ® 1,850 1 (Btia)

(’é’\ 3{ 3“ % 5 8‘ ;U Tenzaru Udon (cold udon)
1,850 1 (B52)

ABleWEE ERIMITH 7Y I DBE. BROXISHDVWTWVWET,
Served with an assortment of crispy tempura.

BRASDF S L TTH, BOERLE ADWLRHSDVTVET,

ﬂ%%ﬁ'ﬁ 0) %ﬁﬁ’]ﬁ D ﬁ b 't“: 1 ’ 500 H (ﬁi&) During Spring season, served with mountain vegetables,

. . : such as Japanese angelica-tree shoot, mountain asparagus,
An assortment of crispy shrimp and vegetable tempura in season. fiddlehead ferns, and fuki rhubarb.

N . BE OBRDVEDEICEALAIR, GHT. HR. MFHEET

BOTHBALZIE - 5 LA 9801 (Bir)  BuEs. A3 ALVELHNLHS LAR. GHT, T5E
Nameko Oroshi soba(Warm or Cold) AHB. MFHONTVET,

}'Varm ?obc %r i;fdonk, served wifl'llD grrigfed dfcg(on rahdish, I)Iameko

» - P> 'y > sometimes better known as a butterscotch mushroom), green

3 6 &y) - j:D 6 L% ‘i * '9 1‘. /U onions, and yuzu on top of the noodle. Cold soba or udon, served

with grated daikon radish, Nameko(sometimes better known as

153 a butterscotch mushroom), wasabi, green onions, and yuzu on
9 I (ﬁ’&) side.

All prices include tax




a HWZiE

Tsukimi Soba (warm soba)

950 11 (BEA)
2 HW5EA

Tsukimi Udon (warm udon)

950 11 (Bii2)

XFEY.TARI LIEAZBSEWVNDTE, ERNSBHATIEFELL
mAZRELGEBENHYET, BOVEDEICIEES. bhod., %l
B, MF. EINHADOETHY ., EINFAEERLTVET,

Tsukimi literally means, to watch the moon. Topped with a whole
egg, symbolizing full moon. The name "Tsukimi”, comes from
Japanese tradition to enjoy the night of beautiful full moon. Topped

with seaweeds, green onions, wakame and yuzu. The egg is very
close fo raw egg.

All prices include tax

@ P hHEzEE 900 11 ®#52)

Kaido Soba (warm soba)
VIS EA

Kaido Udon (warm udon)

900 1 B2

REBDERAZ1—D—2, BHOVED EICAFEFT, £L
BE, ZHB. DO, MFHDETHYET.

One of Aizuya’s signafure menu. Warm soba, topped with a
fish cake, green onions, seaweeds, and a miniature omelette.

@@%ﬁ%%bf 1,000 1 s

Tempura Soba (warm soba)

A Kigito €A 1,000 1 @s2)

Tempura Udon (warm udon)

BEOVEDLEITEE - BE - REDORES, bhé, ZHE. HF
HOETHYET,

Served with shrimp and green shiso (a perilla family), tempura,
with green onions and wakame.

@ ® Wiz 950 1 (Bs2)

Ume Soba (warm sobaq)

2V HED E A

Kaido Udon (warm udon)

950 1 B2

BHOWED EICH, DO, ZHEB. MFLADETHYET,

Topped with a sour plum pickle, green onions, and wakame.

EFDRAIAERH Y REBTEY), AEHOEBY
VELZBALTEYIT., 3 AHEIZOLTHS
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RolrBERDODNDOTT, BELENIZFT L2012
FRTOZEZVZWHMFORE b EVYIZLTHN IT,
IR EAIROWIZZATAEEFRIZ, LEYRDY) T,
BRIZIE, LWELZALAFTLIXIZE-T, HOBHNY
EZUNLLOLBEENHBODTT,

Our noodle’s soup stock is extracted using “Hidaka Kombu”,
seaweed harvested in Hokkaido, Shaved dried bonito, then
seasoned by blending five different types of soy sauce.
“Wakame", delicate seaweed topped on each warm noodles,
are hand-picked by "Ama-san”, a local woman diver. You
may find grated grind of “Yuzu"”, a citrus fruit, on some of the
noodles, used to enhance the flavor of Japanese foods. During
Spring season, some of the vegefobles used. in fempuro will be
replaced by, “mountain vegef@bl Since The ‘old days”,
Japanese people realized, @nd anjoyed ihe atvel X spring.,
by eating mountainAieEGELE PIESE




Y7k FY VY Beverages
(R A—t— 600 1" #sa)

Coffee-Hot or Iced

(R NTF—7 680 1 #52)

Cappuccino-Hot or Iced

BT LI 600 14 s
English Tea-Hot or Iced
(DY —Hx 450 1 sa)

Oolong Tea-ice

NLVEVAT v ¥ a 550 1M @s2)
Lemonade-ice
ALY YT a—R 550 1 Bia)
Orange Juice-ice
? /> 7 ]) L y 3
=< Melon Flavored Soda%oaf—ice 680 I]] G
DY HENT x 700 11 bs) *vd—Ya—2A 550 1 bs)

Maccha au Lait-Japanese green tea, served in the style of Café au Lait,

@ B—)V7r—F v b swisroiset
+300 11 #52)

INTCOERHPIF+220 3 (FA ) T A—)bT—F &
LY MCTEET, EEAABBEE—HEELOKTT !
ABOO— LT —FDEEIEAZ Y TETHERBRLEL,
With an additional fee of ¥220, all beverages, including alcohol

beverages, can be ordered as a “Swiss Roll Combo”.Please inquire
the server for today's Swiss Roll flavor. i,

’f ADWEY DY 700 Mm@

Assorted ice creams.

%igﬁzgfu A 820 ri®i2)

BOWVEBDASEHDFRIC, FELWEBHNA>TVEY, BRE
BfROMA. REAES

Savory baked Japanese rice cakes, served hot on sweet bean

FIEEATY

. Shiratama Anmitsu 800 I (BEA)
@ @ 7 l) -—L. & ;UJ}O Cream Anmitsu BOVBOBHORICHENAS>TVET, BRERHEOMEA. RE
. BT

860 F] (ﬁ’&) Rice flour dumplings, served on hot sweet bean sauce.
HADGHIWGHKK, ZHOT/IV—Y EEXRENRBICTOY TH
MNFSN T 72T AR ) —LDBEESNTVET, shiratama Anmitsu
Tradition al Japanese dessert. An assortment of fruits in season and » /,\ E| EE & }U 3}.9
gellatine, served with cold sweet bean paste, topped with syrup and (2 860 19 (BiA)
vanilla ice cream

HEZY-LEAEY 820 mmss FHOTL—VICEE, BE BHIFASNTUET,

Shiratama Cream Zenzai

HWBOASBHMOPICEEET 7257 ARV ) —L, BRE
BROMEAR. REATT

Rice flour dumplings, served in cold sweet bean paste sauce, topped
with var v’f«— ice ¢ m

All prices include tax




