Kuraya

LR

TEL 03-6315-7321

3-24-8, Koenji-kita, Suginami-ku

Open 11:00am-2:30pm, 5:30pm-11:00pm
Close Tuesdays

WBMINVBELS Hot soba (entargeing is + ¥340)
1.5 - EHiEEXZ ¥ TOKU-KURUMAEBITEN-SOBA

(Soba with tempura of prawn) ««=-««--eee-ee ¥ 1600

2. EHELEHRERTIS

KURUMAEBI-TO-YASAI-TEN-SOBA

(Soba with tempura of prawn&vegetables) - ¥ 1300 &SE3
3. VF EHREXZIE ANAGO-TO-YASAI-TEN-SOBA

(Soba with tempura of conger&vegetables) .-+ ¥ 1300 *
4, BFFEXZ (X YASAI-TEN-SOBA

(Soba with tempura of vegetables) -«------ ¥1030 G2

5. 2 BELERBITFXZIE

SHIBAEBI-KAKIAGE-TEN-SOBA

(Soba with tempura of prawn&vegetables) --- ¥ 1030

6. ZIF EZ X AGEDAMA-SOBA

(Soba Wlth agedama) ........................... ¥ 830 u

7. EF & LZIE TAMAGO-TOJI-SOBA

(Soba Wlth egg) ................................. ¥ 830 D
8. h&&® ¥ 5 LZIE KUJONEGI-OROSHI-SOBA

(Soba with green onion&daikon) «««---«--+- ¥9o80 L3

9.8 * 3> HIFZIE ON-BUKKAKE-SOBA
(Soba in hot soup with green onion, seaweed,

etC.) ................................................ ¥ 930

10. tuhFZI¥ YAMAKAKE-SOBA

(Soba with yam) ................................. ¥ 930 n
11. e Z ¥ HANAMAKI-SOBA

(Soba with NORI seaweed) wweweeeeeereeeee ¥ 830

12. B FZ I KAKE-SOBA (Sobain soup) -+« ¥ 670

13. IBRIZ I KAMONAN-SOBA

(Soba with dUCk) ................................. ¥ 1500

BTRVIBEWRE cold soba (entargeing is + ¥340)

14.13 - EBEXZIE
TOKU-KURUMAEBITEN-SOBA

(Soba with tempura of prawn) «««--«--ee--- ¥ 1600
15. B BBLBERXZIE
KURUMAEBI-TO-YASAI-TEN-SOBA

(Soba with tempura of prawn&vegetables) --- ¥ 1300

16. RFELBHERXZIE

ANAGO-TO-YASAI-TEN-SOBA (Soba with
tempura of conger&vegetables) --+e-eee ¥1300

17. HBEXZ I YASAI-TEN-SOBA

(Soba with tempura of vegetables) -+------ ¥ 1030
18. ZBEHL EBTFXZIE
SHIBAEBI-KAKIAGE-TEN-SOBA

(Soba with tempura of prawn&vegetables) --- ¥ 1030

19. 5 L ZI¥ OROSHI-SOBA

(Soba with daikon radish) ««----eeeeeeeeeeeen ¥ 830
20. $AR e hZ ¥ GOMADARE-SOBA
(Soba with sesame sauce) «+-+«=weeeeereeeeses ¥ 830

21. i5E L5 KAMOSEIRO
(Soba With duck) ................................. ¥ 1340

22. 52> hh+Z1E BUKKAKE-SOBA
(Soba in cold soup with green onion, seaweed,
etc.) ¥ 930

23. h&BEH 5 LZIE KUJONEGI-OROSHI-SOBA

(Soba with green onion&daikon) «+««++----- ¥ 970
24. A= Z |1 NATTO-SOBA
(Soba With Natto) .............................. ¥ 930
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25.2lF & 5% |& TSUKETORO-SOBA

(Soba With yam) ................................. ¥ 930 G
26. 8L 5% Y SEIRO-MORI
(Soba Served ona rack) ........................ ¥670

= YOR=P i <l = L) R AV S
Rice & Soba Set

INTHIT BB ZIEHNDEZT,

5] TRl ZABATLIREL,

All menu are with soba.You can choose Hot/cold soba

27. EH VL EASY MAKANAI-DOMBURI
(MAKANALI (staff meal) rice bowl (raw fish,
vegetables, raw egg, natto))

28. ;5% F 5 EA Y TORI-SOBORO-DOMBURI

(Chicken rice bOWI) .............................. ¥830
29. #)11& LU FUKAGAWA-MESHI

(Rice bOWl Wlth ClamS) ........................ ¥830
30. X H YASAI-TENDON

(Tempura of vegetables rice bowl) -------- ¥ 930
31. EiBEXFH KURUMAEBI-TENDON

(Tempura of prawn rice bowl) ««--xeeeeeeee ¥ 1500
32. rEFHIFXF KAKIAGE-TENDON

(Deep-fried vegetables rice bowl) ~+------+ ¥930
33. AL —> & A CURRY-UDON

(Curry Udon) .................................... ¥850
34. #AlE¥E 5 £ A NABEYAKI-UDON (

Udon served with pOt) ........................ ¥ 1550

<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
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<Ingredients/Taste>

Chicken Pork Seafood G Vegetables

Flour

Ra) Beef &2 Fish [ @ 2% I Dairy Products Spicy
%75 AT E AT A N EXPERIENCE

SUGINAMI TOKYO

TRED%DH%PROJECT



BREIZ Y b side disk & Alcoholic drink ¥1600
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You can choose your favorite drink

Draft beer/shochu(potato/soba/wheat)/
sour(except live lemon sour)/Oolong high/
YUZU liquor/UME liquor/MASUZAKE/
KANZAKE/soft drink

+

SEhrEEo>FH 31

(Assorted 3 kinds of side dish)

+

EBE HOVA—E - DIDHEHRVLLTEEL,)
(Soba(You can choose SEIRO or KAKE))

5. NFEHRXHLEEZEDEY b
(M5l TRl Z5N%Y) (Conger&Tempura of
vegetables rice bowl&soba set(You can choose

hot soba or cold soba)) ««-+ereeerrreeerenenns ¥ 950

36. HAIEBFI KAMPACHI-SASHI
(Sashimiofiamberjack), - s ¥840 B2
37. B ONAGA-TAI

(Sashimi of sea bream) «--:eeeeeevemseneenen ¥sa0 2
38. FH#I HIRAME-SASHI

(Sashimi of flounder) ««---=-eeerereemmmeeennnn. ¥ 840 a
39. 3 B8 L H SURUME-IKA (Squid) ««=+ ¥ 630
40. }bFEF JIDORI-SASHI

(Sashimi of chicken) reveeereeeeeeinnnn. ¥ 680
41. EHF 13 NAMA-KAKI

(Live oyster X1) ................................. ¥ 390
42.hEF 13 YAKI-KAKI

(Fired oyster XT) e ¥ 390

43, T3 D Z ¥t SHIN-TAKENOKO-YAKI
(Fried bamboo shoot)
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44, EFFRX 55 HARU-YASAI-TEMPURA

(Tempura of Seasonal vegetables) -+« ¥ 890
45. FiER F S5 4 SHIN-TAMANEGI-SALAD
(Seasonal Onion Salad) oooooooooooooooooooooooo ¥44O
46.115 & * & & 5 H HEELIE
YAMAUDO-MYOGA-DENGAKU-MISO
(Yamaudo&zingiber myoga in miso) «----: ¥ 440
47. E17E WAKATAKE-NI

(Boiled young bamboo and seaweed) -----: ¥ 590
48, 25185 SORAMAME-SHIO-YUDE

(Boiled broad bean with salt) «=:-coceeeeeee ¥ 590
49, lWFEFEHDIELF YAMAIMO-ISOBE-AGE
(Deep_fried yam) ................................. ¥ 590
50. 38U H K35 SURUMEIKA-TEMPURA
(Tempura Of SqUId ) ........................... ¥ 590
51. HiBEX 35 KURUMAEBI-TEMPURA
(Tempura Of prawn) ........................... ¥ 790
52. Z:BED EHIF SHIBAEBI-KAKIAGE
(Deep-fried white prawn) «---eeeeeeeeeeeeeeee ¥790
53. 7vF K55 ANAGO-TEMPURA

(Tempura Of Conger) ........................... ¥ 790
54. FFEX 35 YASAI-TEMPURA

(Tempura offiggetables) ----c--<----c-+--- ¥790

55. X35aht (EBE2FR, NF—F, HFR)
TEMPURA-MORIAWASE(KURUMAEBI x2,ANAGO
x1,YASAI x1) (Assorted Tempura(Prawn x2,Conger

X'I’Vegetable X1)) ................................. ¥ 2700
56. fRbHE ITAWASA

(Itawasa(slices of kamaboko)) ««weeevereeee ¥ 470
57. #< 5IF UME-KURAGE

(Ume&Je”yﬁSh) ................................. ¥44O
58. L5945 L SHIRASU-OROSHI

(Grated daikon&young sardings) ««-««-+--- ¥ 490
59. 5 5L H L URUME-IWASHI

(Round herring) ................................. Y 440
60. L>xHF#LF L IKA-MARUBOSHI

(Boiled and dried squid) = <ccrcerecereeeeeeen ¥ 440
61. ZLVUN EIHIRE (Ray fin)  --eeeeeeeeeeees ¥ 440
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62. AFdH & S Hi%iAElF
HAKUSAI-MYOGA-ASAZUKE (Lightly-pickled
Chinese cabbage&Japanese ginger) ¥ 440

63. 5D Y YAKINORI (Fired nori) ¥ 390
64. £ A ZHEE BE DONKO-SHITAKE-UMA-NI

(Boiled MUSHIOOM) +++++++rrrrerrerrnnnmnnnnnnnns ¥ 440
65. BPBFL Tz 85 SUNAGIMO-ITAME

(Fried gizzard) «-«--w-wemeeemmmmeerieee. ¥ 490
66. [3 < A BAKUDAN

(BAKUDAN(Raw egg, natto, raw fish, pickles with

NORl Seaweed)) ................................. ¥ 690
67. EF 1 TAMAGO-YAKI

(RO”ed Omelet) ................................. ¥ 700
68. #5IE 1 TORI-SHIO-YAKI

(Friechehicken with salt) -« ew e tesonnaes.s ¥690

69. 1518 & M- YAKIKAMO-TO-KUJO-NEGI
(Fried duck&green onion) «=««-xeseeeeeeeeene ¥ 870

70. FREEHZIF 3 & TEBASAKI-KARA-AGE

SAMBON (Fried chicken wing x3) «««-++- ¥ 590
71. WHMNF Z B IKAGESO-KIMO-YAKI

(Fried Squid tentades) ........................ ¥ 590
72. v;BEEHZF KOEBI-KARA-AGE

(Fried Sh”mp) .................................... ¥490
73. ¥Z (3 A H TORI-SOBORO-DON

(ChiCken rice bOWI) .............................. ¥680
74. H ¥ HIFXF KAKIAGE-TENDON

(Deep-fried vegetables rice bowl) +-«+--+ ¥ 680
75. BFRXHF YASAI-TENDON

(Tempura of vegetables rice bowl) «««----- ¥ 680
76. %J11& L FUKAGAWA-MESHI

(Rice bOWI Wlth ClamS) ........................ ¥680
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