
Today`s Veggie menu  Non-fish & Non-meat 

●Using Milk. Ice cream  ¥550    “Glacio” Specialty Ice cream brand.

・Chocolate  ・Caramel cream ・Vanilla Bourbon ・Espresso & Cream

・Vegan Curry    
with Aomori rice ¥1,050   Jasmine rice ¥1,200 

・Vegan Curry    
with Aomori rice ¥1,050   Jasmine rice ¥1,200 

・Veggie Gapao rice
with Aomori rice ¥1,050   Jasmine rice ¥1,200

・Veggie Gapao rice
with Aomori rice ¥1,050   Jasmine rice ¥1,200

Stir-fried soy meat, veggies and holly basil, on rice with fried egg.Stir-fried soy meat, veggies and holly basil, on rice with fried egg.

・Soupless Ramen ¥850                ・Soupless Ramen ¥850                

・Green salad   ¥770    

Tax inc.Tax inc.

Using chickpeas, buckwheat, tomato, onion, etc. and includes a lot of 
healthy spices.
Using chickpeas, buckwheat, tomato, onion, etc. and includes a lot of 
healthy spices.

・Fresh spring rolls  ¥630    ・French fries ¥580

・Vegan Gyoza  3 piece ¥440  plus ¥110 a piece

The menu below is only available at dinner time.

(pan-fried dumplings)

Japanese dressing

・Cilantro and bean sprouts salad  ¥480

・Umibudo ¥580             ・Tsukemono ¥460
Sea grapes.                          Traditional Aomori pickles.

・Shojin Tempura Soba   ¥1,100 ・Shojin Tempura Soba   ¥1,100 
Hot Soba noodle. The vegan soup is made with Shojin broth (konbu sea 
kelp), soy sauce, mirin, brown sugar. Topped with vegetables Tempura.


