#3TL5¥R B
Teuchi Udon

Yumi

TEL 03-5335-7405

5-7-6 Ogikubo, Suginami-ku

Open Tue-Fri 11:30-14:30 (L.0)
Sat&Sun 11:30-14:30 (L.0)

17:30-19:30 (L.O)

Closed Monday

Handmade Udon #i155%«

1.&HIFS5EA (GB) Udon in pot with dipping Sauce -+ ¥700
2.8%5EA ()
Cold Udon on Bomboo tray with dipping Sauce  -++-«--exeee- ¥700

3. J)—2AL—25EA (& - )

Cold Udon with dipping Green Curry .............................. ¥920 m G

Seasonal Udon Noodles

e 3 TOERYY

4. LETSEA G 5 A~9A)

Perilla and Plum Udon (Cold : May - Sep) = «=+xeeeerreereeeneee ¥920 n

b. EEHHTIEA (R 9 A~6A)

Deep-fried tofu and Kujo green onion Udon (Hot : Sep - June) ¥920 n

6. RLOSAETNSIEA (GR)

Parboiled Pork Udon with a planty of Grated Radish (Hot) ~ ¥970 (5 &3
1. ALERLeSAENSEA F 3A~11 A)

Chilled Parboiled Pork Udon with a planty of Grated Radish

(Cold C March - Dec) ...................................................... ¥97O m G
8. WIEEFLLSEA (B)
Soy Sheet Udon boiled up in Egg Soup (HOt) «=---xxeeeeeeeeeeeee ¥970 QG

9. 8LWIEHAETNISEA (5 3A~11A)
Chilled Soy Sheet Udon with a plenty of Grated Radish

(Cold - March - DEC) e rrrnrrrnmsrnnn ettt ¥970 n
10. FABASEA GR 11 A~3 A)
Kenchin Vegetable Soup Udon (Hot : Dec - March) ««+++-+ ¥1070 €3

MN.EBFRSONISEA G5 TA~8 A)
Udon in Broth with Summer Vegetables (Cold : July - Aug)  ¥1070 n
12. []\ﬁ Sma“ dlsh ...................................................... ¥220

Dessert»-t
13. ﬁoiw Mltsumame ................................................ ¥320
X Mitumame:---- Japanese traditional dessert Kanten jelly,

Red beans with Brown sugar syrup.

14, F—Z A —= Cheese Cake «::w-tceereeereertenisieniiiiiienne ¥320 [l u
Drink s&#

15. TERE—JL (/S5 R) Yebisu Beer (Small Glass) -+ ¥300

16. TERE—IL (BT S5R) (Medium Glass) ««--erweereeemmseees ¥440
17.BM71> (B) (INFEIAY = ILiNL¥—})

Koshu Wine (White)Haramo Wine, Rubaiyat «-«---eeoeeeeeeeeeee ¥310

18. BARE (FEMW> 1> /HT> - fliXK)

Sake (Shunnouten, JUNMai) «=sreereremsrrmmeremereeriris ¥650

Others zow

19. 55&*&” Udon, Extra Large ................................. +¥'I OO
20. #2ETFAAEWE
Iced Cream (an top of Mltsumame) ................................. +¥50

Meal - ++=--

21.01YFRA Meal A «rrevrererreiiineiii ¥1130 uu

+ F4J5 5 £ A Handmade Udon

EHITFSEA GR) or - TB5EA ()

Udon in pot with a dipping Sauce (Hot)

or Chilled Udon on Bomboo tray with dipping Sauce (Cold)
« /vgk Small dish

» FH—F Dessert

F—RXr— or #DE Cheese Cake/Mitsumame

22@-[—_,\be Meal B ................................................... ¥'| 350
« F¥T5 5 £ A Handmade Udon
J)—=2AL—2F5EA (3 : B or %)

or BLESEA (4 5A~9AH)

Udon with dipping Green Curry (Noodles : Hot / Cold)
or Perilla and Plum Udon (Cold : May - Sep)

« /\gF Small dish

» TH—F Dessert

F—X4—= or #DE Cheese Cake/Mitsumame

23@-‘2\th Meal C ................................................... ¥']4OO m “
- F4T5 5 £ A Handmade Udon a
BLOSAHETNSIEA (GB) or FLEELYSHENSIEA

G 3A~11A) o RIFEFELSEA (R

or BLRIEAFhS53EA (5 3A~11A)

Parboiled Pork Udon with a planty of Grated Radish (Hot) or

Chilled Parboiled Pork Udon with a planty of Grated Radish

(Cold : March - Dec) Soy Sheet Udon boiled up in Egg Soup (Hot)

Chilled Soy Sheet Udon with a plenty of Grated Radish
(Cold : March - Dec)

= /v Small dish

- FH—F Dessert

F—RX4—= or # D= Cheese Cake/Mitsumame

24©t\y|~D Meal D ................................................ ¥’|500 n n
- FT5 5 £ A Handmade Udon 0
FTABASEA (GR 11 A~3 R)

or EHFRASPOMISIEA (5 TA~8AH)

Kenchin Vegetable Soup Udon (Hot : Dec - March) Udon in Broth

with Summer Vegetables (Cold : July - Aug)

« /M@K Small dish

» TH—k Dessert

F—X—=F or #DE Cheese Cake/Mitsumame

XYETIE. 2EAZEVWLLEBLER>TWEREL o, TEXZ
BOWIHLRTHROET, THRREIFT10~150&GFY, X 21—
ICEVE LT BHOLTEVWSIEXDEICHAZ EEHVET,
ED2DTTHEIEN,

* To serve you Udon perfectly, We boil it after taking an order

Since It would take 10 - 15mins to boil Udon, Other dishes that you
ordered after Udon may be served first.

<Notice>

Some of restaurants accept CASH ONLY

The price including or excluding TAX is depending on the restaurant
Some of restaurants require COVER CHARGE

Some of restaurants require to order at least ONE DRINK

<Ingredients/Taste>

Chicken m Pork
m Beef = Fish

Seafood [ Vegetables

@ JL

Flour
Dairy Products P’ Spic
0 oairy B2 spicy
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SUGINAMI TOKYO
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