- soba and sake restaurant Hetsrecd e i
&‘“‘“”‘W W @T KEYAKI-TEI XPlease“@hoose soba or udon Rice bowl
i ACTARI-TET Kake soba or udon 6300 Oyako don 7500
GREERIC T Urban place 2F Ushjima-machi 18-7 pou oF fleocle rice bowl with cookedf eqg & chicken
F—/N—F d‘—‘}l/ZFE:h Toyama-shi Toyama pref. Japan Tuogmh'/.t%d?da or udon 7008 Kakiage don
ZF#5076-431-4400 Open: am 11:00 to pm 10:30 I;IOaFF Sé)braa eC’Z don 7850 rice bowl with shrimp & vegetables tempura
http:/keyaki.ecu.jp Tel (076)431-4400 noodle with swe%l:c fried tofu E?e:t buow?w%g pork cutlet
Nabeyaki udon
udon |n>; pot with vegetable & cm§<§n etc. -[I‘Senboglow?ch prawn tempura 1050 F[)
Sansai soba or udon i i
noodle with mountgl; vegetable 840 m Sr,' (;%%Lgllvggq\/h%{eosnhrimp 1200 F[)
Tanuki soba or ucdlon  735@ Ooebiten don 13500

noodlle with deep - fried tempura bat‘ter rice bowl with big prawn tempura

Nishin soba or udon

noodle with swee‘? l‘;ofled herring qat; m frnn:rf;f Loigt\,),«?q rice bhowl O F[)
Oroshi soba or udon  735@ Rice oomori +oo®
noodlle with grated radfish big size rice is addfitional 100yen
Tororo soba or udon  S40@ Setameny

noodlle with grated yam

Kakiage soba or udon $40@

noodlle with shrimp & vegetables tempura

Tempura soba or udon 10500

noodlle with tempura of prawns

Ooebiten soba or udon 1365

noodlle with big prawn tempura

Kakiage zen 13500
<hrimp & Vegetables tempura, appetizer,
’g;apanese pf)ckles rgce. mini soha or udon
clod or hot) and fruit
empurazen 14500
prawn tempUra, appetizer, japanese
pickles, rice, mini soba or udonlclod or hot)

ST L. 076-431-4400 £ T I : y

table floor

TTTTTTTYTITTITIITT and fruit
I . mamgode - Hirekatu zen 16s0@
i ease@roose soha or udon pork cutiet appetizer, japanese pickles,
= 2aru soba or udon 050 FE] rice, mini soba or udon(clod or hot) and
0O ] 0 cold hoodfle with dlipping sauce “zaru Sﬁggh'm' 2en 750@
== A Oroshizaru soba or udon 7550 R <achimi, appetizer, japanese pickles, rice,
T T LIRLIEE] _?aru with grated radish dons50@ mini soba or udlon(clod! or hot) and fruit
ororozaru soba or udion
zaru with grated yam Hanaten zen 1785@

big prawn tempura, appetizer, japanese
pickles, rice, mini soba or udon(clod or hot)

Kevaki ze 21000

prawn tempura <ashimi, appetizer,
{apanese pickles, rice, mini soba or udfon
clod! or hot) and fruit

Kakiagezaru soha or udlonsg0 @

zaru with shrimp & vegetables tempura

Tenzaru soba or udon 100«

zaru with tempura of prawns

Ooethitetizaru <ohacr ulon 1470

zaru with big prawn tempura
+H70®

oomori soba or udon
big size noodle is additional 170yen

Rice /NM0o0@ q:ltsom kzoo@?
small midlle
Onigiri rice pall 1608

mini don & ¥+3000
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tatami room

Liach.time special
Weekdaysonly 11 : 00~14 : 00

Keyaki lunch soo@
daily special, appetizer, japanese pickles,
rice, mini soha or udfon, fruit and drink

Donburi lunchi s00®

chair seat up to 35 people, tatami room up to 60 people
9 private tatami rooms

What is Soba?

Soba noodles are native Japanese noodles made of
buckwheat flour (soba-ko) and wheat flour (komugi-ko).
They are roughly as thick as spaghetti, and prepared in various
hot and cold dishes. The most basic soba dish is zaru soba

in which boiled, cold soba noodles are eaten with a soya based

dipping sauce (tsuyu).

Soba noodles are eaten by most health-conscious Japanese.
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additional 300yen, mini don is
possible with noodle. please choose

mini don from ten don, kakiage don,

negitoro don, sakeikura don(salmon
flakes and salmon caviar rice bowl)

Poimksarc-Dessert

Foods+HOO with cuped ice cream

42000 with drink
Drink
hot coffee iced coffee
100% orenge juice
100% grapefruit juice
calpis cola oolong-tea

43000 mini don

daily special rice bowl, appetizer,
Jjapanese pickles, mini soba or udon, fruit

and qrink,

Sashimi lunch q00@®
Limited only ten sets every day!
daily special sashimi, appetizer, japanese
pickles, rice, mini soha or udon, fruit and
itk i

Kaisen don lunchi  §s0@
Limited only ten sets every day!
daily special seatood bowl, appetizer,
Japanese pickles, rice, mini soba or udon,
fruit and drink

please choose drink
from O Drink

yahoo msn googleTH v 2 M5k | http:/keyaki.ecu.jp DO””)U” lunchi
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Sobha lzakaya course
Appetizer, Soba salada, Sashimi, Japanese kebab,
Japanese fried chiken, Japanese omelette, Dessert
BOENBYRA .

Kisetu no Kaisen course
Appetizer, Vinegared dish, Sashimi, Broiled fish,
Fried seafood, Soba or Udon, Dessert

26250

OFFEEAFD X X
ﬁSyun no Mikaku Mansai course
Appetizer, Vinegared dish, Sashimi, Broiled fish,
Tempura, Sobha or Udon, Dessert
5O EHEEARACEE

Tokusen Gurume course

3500

52500

Appetizer, Roasted duck, Sashimi, Broiled fish, Vinegared dlish,
Fried dlish, Steamed egg hotchiprotch, Boiled dfish, Soba or Udon, Dessert

tel 076-431-4400
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Seasonal Dishes
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Japanese Nabe Dishes

3 Qmo&h‘h:"ssnux
Tumire Nabe course 26250
Appetizer, Vinegared dish, Sashimi, Japanese fried chiken
Hot pot of chiken and fish ball with Japanese vegetables,
mushrooms, etc., Udon, Dessert
U2—TE @ BYRCEA DA TS
ﬁTyanko Nabe course 31500
Appetizer, Vinegared dish, Sashimi, Japanese fried chiken
Hot pot for sumo wrestlers with chiken and fish ball, pork, fried tofu,
Japanese vegetables, Japanese mushrooms, etc.
Udlon, Dessert
FO@ONBLNELRE®R - EEBHK—7OLe Lok

@ Tonsyabu course 3675@

Appetizer, Vinegared dish, Sashimi, Japanese fried chiken

Pork shabu-shabu (thinly sliced meat boiled quickly with vegetables, and

dipped in sauce), Udon, Dessert

& v;@m;z;ggtwﬂnﬂxr:%frz—7f

Kaisen-Yuba KIMCHI Nabe course 4200@

Appetizer, Vinegared dish, Sashimi, Japanese fried chiken
Hot pot of seafood, tofu skin and kimchi with pork, chiken, fried tofu
Japanese vegetables, Japanese mushrooms, etc. , Udon, Dessert

O & kMO EAN OO @EHETFOLeS LR
ficimi gyushabu course 63000
Appetizer, Vinegared tofu skin and smoked salmon, Sashimi

Beef shabu-shabu (thinly sliced meat boiled guickly with vegetables, and

dipped in sauce) Steamed egg hotchpotch Udon, Dessert
all-you-can-drink for 1890 within two hours
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SobhaSpecial

From-Toyama 3ay

Dashimaki 470 Fhiroshino sashimi 6300
Nishin kanroni  ¢zo@ Baigal nosashimi 735
NikUivaos 525@ Stiroebi no karaage SO0
Sc‘mmereo‘) Zeat% potatoes ngt\gflffligg P OKIZUKe a l; 0 m
é}%@so éOba 300 F[} Marinated fireflyns%uid
Sobasalada . 450f) GENgefimono  4756)
Sasu kobujime  §40@
éfggé?vgathagtkhgl}setarcm ceatood SaUC@ Sashimi marinated in seaweed
Kakiage T
shrimp & Vegetables tempura — "o S
SASH M| > WARE
. L v
Sashimi 2 v ‘g?" it
for one person aso® Kebab i

for two or three 1650 it catice orsa:ft
RBig plate from 2000~ Kushi-yaki &5 piece 735

e

s

Salada

Daikon salada 3700

7 White radlish salada
- N Torero 370
vony @ y Lo etosaasn 0300
¥ eaK Sa a
Roasted @ o -
lka yaki —@XZa2-
Broiled squic .
glieyamo yaki 35069 Edamame 25061
Saba yaki 030 Hiyayakko Tofu 2500
Nasu vaki 3700 Oshinko 35@
Grilled eggplant ) Pickled vegetables
Atuage yaki 3700 Morokyu 3150
Grilled thick deep-fried tofu Cucumber u Tth miso
Yaki sakana & (& chi 3150
Toda.ys special grilled \ilsh F;:,r(e)aé &c&le& ey 315 Fq
Mozuku seaweed vinegar
O' ' Fr 'ed Frldp tato T ’ 370@
Tempura 8700  pork liver no kunsei ¢20@
KorOKKe Smoked pork liver
Japanese croquette DOf’? & SOba
one piece 2000 o i
two piece 370@ TN Kakiagedon 50083
Agedashi Tofu _370@ Tl Jendon, ., .2006
Slrimiage ' 370@ [ALKaEendon 5006
Tako no karaage 840 kake soba =7 4500
Toriteha karaage rosone G306
five peice ws0m  F2NH O%Qag?ob;\” 4808
ten Pel'C@ 8%0 m cZol?ls’(;%‘a %(r?di(?(ﬂnlq(sauce 2:82
- ume chazuke
Boilec e e
_ 5265@ miso siru 160®
Japanese be_ef sinew stew Miso S.OUP .
5265@  Onigiri 160@

Japanhese style simmered pork

Rice ball

Drinks
SHOCHU Distilled spirit

OSOBA made from Buckwheat

GENAN bottiezooo@  315@
T JE T35 «ittyo Unkai 315
LB EBFHEU Noasohi370@
#E Syugyoku 390@
+ €Y Towari a20@

- OMUGI madfe from Wheat

KANOKA pottiezooo@ 3150
ICHIKO pottiezozs@ 31650
K F0zR yamatodamashi 370 @
s\ Okoge 4300
#E Enma 460@®
OKOME madle from Rice
/\3B I Hakkaisan 490@

OIMO made from Sweet Potato

HRANAM bottiezooo® 350
¥ Mo 460
—ZI|%& kkoku mono  490M
& rAN 5800

FRE SEKITOBA 6l0@
OHONTBU macle from Dried Kelp

KONTU SHIMA 4509
OGYOKURQO macle from TEA
FRA Katumi 5000

OSHISO BRIk prant

&8 Tantakatan 350@
RElbybxso w378 526@
Umeboshi. Lemon £ i065@

Dessert
cuped ice cream 200@

Soft serve ice cream

Rice flout dumplings with maple & sesame syrea

Jjely softcream 2s0 @

yahoo msn google TiF %> & 55 L | http:/keyaki.ecu.jp

Draft Beer 52650
Bottled Beer 5500
Asahi super dry-Kirin lager
OSake of Toyama

7 i TATEYAMA  400W
BEF K MAsuzuMI 5500
ZTOFE varorOSHINTAKEE0 @

BEEY KACHIKOMA 6900
TR E HANEYA  S60@
6 AKEBONO S60H
whiskey 71 8812years5265@M

wine S === 4500
-] T i with

CHU-HI [z s av™a00@

grapetfr jt-anzu(apric_oﬂ'

lime-umeljapanese apricot)-

lemon-peach-grape-litchi-
cacissescalpiscapple

Cocktail 52650
Cassis Oolong

Cassis Orenge .
Cassis GrapefruitCOSSIS

Cassis Soda

Moscow Mule .
Gin and Tonic Gin
Salty Dog

Passoa Orenge POSSOCQ
Passoa Grapefruit
OJapanese apricot Sake
ARAGOSHI 4500
ERBISU FUKUUME ¢50@)
KU NO ICHI 4500
BB soM:E
KURO USHI 5700
TARU NEN NE s300
High ball K=l 3500

Coffee jelly with soft ice cream CO'a hlqh ba” 480@
%@eb@aﬁmiigg Ginger high ball 4SO
a?g%,%m;@ sl SOft Drink 2l0@
%mtemm&rmmmmmmﬁﬁggn} Oolong tea*cola

Horovoi set 15760

Draft beer, Appetizer, Tofu
Simmered meat & potatoes
Sashimi or Fried octopus

RBansyaku set 18900

Sake, Appetizer, Japanese beet sinew
Deep-fried ball of fish paste
Sashimi or Fried octopus

Ginger ale*Melon soda

Orenge 100% 2704
Grapefruit 100% 2700
Calpis 3500



