6! N
WEEKLY MENU
-: : s
Dish Mon Jan 26 Tue Jan 27 Wed Jan 28 Thu Jan 29 Fri Jan 30 Sat Jan 31 Sun Feb 1
D Babaocai - . . . Chinjao Rosu - . . . oe
Main Dish A : : e : Grilled Chicken with o Simmered Chicken Stir-fried Pork
Garlic Pepper Chicken Stir-fried Vegetables Pork with Ketchup Pizza S Stir-fried Beef ith E ith Ovster S
with Meat & Seafood Pl RS with Bell Peppers Ll 99 Ll DElCS
¥490 Calories 356 keal Calories 268 keal Calories 241 keal Calories 411 keal Calories 475 keal Calories 258 keal Calories 270 keal
Sodium 249 Sodium 249 Sodium 119 Sodium 0949 Sodium : 329 Sodium 069 Sodium 164
I - ish wi : , o : Deep-fried :
Main Dish B Simmered Beltfish with Simmered Mackerel | Grilled Beltfish with Simmered Flounder ooP : Grilled Mackerel :
Sweetened Soy Sauce & . ) : . White-fleshed Fish . Rockfish Tempura
with Miso Crispy Bread Crumbs in Sweet Soy with Salt
- %490 Sansho Pepper Karaage-style
g Calories 285 keal Calories 220 keal Calories 301 keal Calories 131 kcal Calories 202 keal Calories 187 kcal Calories 186 kcal
S Sodium 249 Sodium 279 Sodium 159 Sodium 2649 Sodium 309 Sodium 2649 Sodium 0441
Rice Bow! : : , Chicken Tempura Pork Rice Bowl with HIe B0l Japanese hayashiRice -
Spicy Pork Rice Bowl | Loco Moco Rice Bowl : . Egg & Chicken Worcestershire Sauce on Japanese-style
Rice Bowl Miso, Butter, & Corn _ : : s
Simmered in Sweet Soy Pork Cutlet Rice Bowl Hashed Beef with Rice
¥500 Calories 713 keal Calories 652 keal Calories 675 keal Calories 584 keal Calories 729 keal Calories 663 kcal Calories 626 keal
Sodium 229 Sodium 159 Sodium 1.89 Sodium 259 Sodium 249 Sodium 429 Sodium 214
Cur : Minced Meat Cutlet :
i Pork Cutlet Curry Omelet Curry Chicken Cutlet Curry Curry Ham Cutlet Curry Hamburg Steak Curry | Chicken Cutlet Curry
¥500 Calories 802 keal Calories 682 keal Calories 746 keal Calories 772 keal Calories 732 keal Calories 778 keal Calories 746 keal
Sodium 339 Sodium 329 Sodium 339 Sodium 379 Sodium 379 Sodium 399 Sodium 334
Main Dish A Sweet & Soy Simmered Oita-style Chicken Tandoori Chicken Grilled Pork with Stir-fried Pork in Yangnyeom Chicken - Deep-fried Chicken
Meat & Tofu Tempura Salt & Leeks Kimchi Style Korean Spicy Fried Chicken (Karaage)
S ¥490 Calories 581 keal Calories 503 keal Calories 460 keal Calories 256 keal Calories 334 keal Calories 468 keal Calories 429 keal
P Sodium 219 Sodium 439 Sodium 229 Sodium 239 Sodium 189 Sodium 299 Sodium 13d
c n .
B | Rice Bowl or Cur , . Chicken Tempura Minced Meat Cutlet HEDLEELIC Hayashi Rice -
Y Spicy Pork Rice Bowl Omelet Curry Rice Bowlp Curry Egg & Chicken Hamburg Steak Curry Japanese-style
Simmered in Sweet Soy Hashed Beef with Rice
¥500 Calories 713 keal Calories 682 keal Calories 675 keal Calories 772 keal Calories 729 keal Calories 778 keal Calories 626 keal
Sodium 229 Sodium 329 Sodium 189 Sodium 379 Sodium 249 Sodium 399 Sodium 3 2.1
Udon /Soba
Udon/Soba Udon/Soba Udon/Soba Udon/Soba Udon/Soba Udon/Soba Udon/Soba
2 ¥330 Calories 320 keal Calories 320 keal Calories 320 keal Calories 320 keal Calories 320 keal Calories 320 keal Calories 320 keal
-8 Sodium 399 Sodium 399 Sodium 399 Sodium 399 Sodium 399 Sodium 399 Sodium 3 39
2 Tantanmen - : : :
= Ramen Shoyu Ramen o Tonkotsu Ramen Spicy Garlic Stamina . Shoyu Ramen U L ST s
(Soy Sauce Broth) Ramen n Spicy Soup (Pork Bone Broth) Ramen Wiso Ramen (Soy Sauce Broth) (Pork Bone &
with Ground Meat Soy Sauce Broth)
¥500 Calories 469 keal Calories 625 keal Calories 494 keal Calories 549 keal Calories 486 keal Calories 469 keal Calories 533 keal
Sodium 389 Sodium 349 Sodium 449 Sodium 389 Sodium 439 Sodium 389 Sodium : 35
Set Meal [How to Order the Set Meal] MEOB U ONE

800 yen (tax included) = Rice + Miso soup + Main dish + 2 Side dishes
The total value of these items is equivalent to 950 yen!

Enjoy a well-balanced meal at a great price!

You can get a large serving of rice at no extra charge!

(Please request it at the counter.)

(1) Request “Set Meal A (or B) “at the counter.
(2) Choose two side dishes.

(3) Inform us of your preferred rice size (L, M, S).
(4)

(5)

A A

The menu may change depending on the

Your set meal (rice, miso soup, main dish, and two side dishes) is ready!
Proceed to payment.

ingredients supply situations and sales.





