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Focus ON THE DASHI (SOUP STOCK)
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s made by soaking or boiling dried bonito flakes, kelp, etc.
- in water to extract the flavor components.

It is the basis of Japan's traditional food culture, "Washoku."

It adds flavor and aroma to dishes and brings out the

deliciousness of the ingredients.
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Natural kelp from Hokkaido
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Katsuobushi from Makurazaki City, Kagoshima
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Makonbu from the southern part of Hokkaido. It has been used since ancient times for its
ability to produce very good yields. Compared to Rishiri konbu, it has a slightly sweeter taste
and superior flavor and elegance. In addition to being used as dashi konbu and high-grade
tsukudani (mainly Shiraguchihama Tengen Genzo), it is used for a variety of other purposes,
including decorations at shrines and temples, and raw material f
or Gyuhi konbu (mainly folded konbu).
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Souda Bushi from Tosashimizu City, Kochi
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Soudabushi is a type of bonito flakes made from Soudabonito,

a member of the bonito family.As it has a stronger flavor and aroma than bonito flakes, it is
used by professional chefs as an indispensable ingredient for adding depth and richness to

dishes. It is loved. Another feature is that it contains more amino acids than bonito flakes,
including taurine, which is said to be effective in recovering from fatigue.
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Satsuma-bushi is raw, the bones and skin are removed,
and then it is boiled. Therefore, fresh bonito is required, and advanced techniques
are required to prepare it. Overall, the characteristics of bonito flakes are that
they are strongly smoked. Makurazaki Katsuobushi is manufactured in large
quantities and is of high quality, so Makurazaki Katsuobushi has become a brand
and is famous nationwide. Katsuobushi, which has been tightly packed with nutrients
from the bonito during the manufacturing process, has “nutrients generated during
the manufacturing process” in addition to the “nutrients naturally present in the
bonito.” Katsuobushi is a high-quality protein source that contains all the essential
amino acids needed by the human body.
Katsuobushi, which is low in fat and high in energy, contains only 3% fat,
but it is so good at replenishing your physical strength that it is called *

‘katsuobushi for mountain climbing.”
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TASTE THE DASHI (SOUP STOCK)
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The key to the deliciousness of oden is not only the origin and freshness of the oden ingredients, but
also the attention to detail in the soup stock. "Broadway Rokuku"'s original soup stock is carefully
balanced with natural kelp from southern Hokkaido, dried sardine flakes, mackerel flakes, and bonito
flakes, and uses no chemical seasonings to create an elegant and light broth that brings out the flavor
of the ingredients themselves. | finished it. A special soup stock that is difficult to imitate at home.

Please enjoy this proud soup stock at "Broadway Rokku".
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5 pieces of Rokku Oden
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TRAFUNA oo ¥ '750
Cold buckweat noodle with tempura.
BERIZEATUND oo ¥1,450

noodles with duck meat
and Welsh onions.
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BAZESES ¥1,050

Sea bream chazuke

BEZEIT ¥1,050

Eel chazuke
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Yonezawa pork and fried daikon radish rolled
in egg with silver bean paste

Savory egg custard
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BIHCEVTLAER - REH ¥2,200
Sushi & Akadashi

H ﬂ;k Sweets

AERERISHE ¥800

Asakusa famous confection
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ENJOY WITH SAKE
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DRINK MENU

El SAKE

AEER (8) ¥900
Asakusa Muso (1 go/180ml)

DASsAT 37

gL FHIREE 08 ¥1,000

Hakkaisan Sake (1 go/180ml)

HA-MBPAK BFO KB 08) ¥1,200

Tukasabotan Senchuu-Hassaku Junmai (1 go/180ml)

BER MARKSEES4S5 (18) ¥1,800

DASSAI Junmai Daiginjo Migaki45 (1 go/180ml)

XBHE|IAA—ITT, The photograph is an image. XRZHEBIEH—EIR10%EHMENSENTSYE T, Displayed prices including tax and service charges.



DRINK MENU

RECOMMEND |
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Dashi-wari shochu
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[Oden soup stock x shochu]

Authentic rice shochu made with Japanese sake "Hakkaisan"
and oden stock have a light taste and go perfectly together!

Sprinkle with Asakusa Yagenbori's shichimi chili pepper if you
like and enjoy.
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Kirikiri-shan
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Combine fragrant brown sugar shochu and refreshing yuzu
liqueur,A cocktail typical of Asakusa Geisha, with Asakusa
Yagenbori's shichimi chili pepper on the rim of the glass.

BRISGYNAKR— ¥1,000
Electric bran highball
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Created by Denbei Kamiya, founder of Kamiya Bar, in 1898.

A cocktail representing Asakusa with a romantic scent.
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Dashi-wari shochu Set

3 pieces of Rock Oden + Shochu with dashi stock
(or Heartland, Asakusa Muso, Lemon Sour)
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A set of oden and shochu made with dashi stock.
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You can also choose from beer, sake, and sour that go well with oden.

¥1,200
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SHOCHU
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water / soda / on the rock

AT ¥850

Ichibanfuda (barley shochu)

WREBD[FE] ¥950

Kasuke (barley shochu)

Wb [T ¥850
lwagawa (potato shochu)
Y LTI ) [ ¥950

Tomino houzan (potato shochu)
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Hakkaisan Yoroshiku Senman Arubeshi (rice shochu)
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Kokutou Shochu Asahi

VEYHDI— ¥850

Lemon Sour

BB ABTBY D= oo ¥850

Umeshu Sour

L TP — ¥850

Yuzu Sour
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Heart Land 330ml

-3 ] N — ¥850
TOKYO Craft Pale Ale

Ve T G S S — ¥1,200
Asahi Super Dry 500ml
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water / soda / on the rock

YR =F—WF ¥900
Suntory OLD
T R ¥1,200

Nikka Taketsuru

wine

1/\"-7'}‘/7¢ """"""" 2'5 R Glass ¥950
Sparkling A Lo Bottle  ¥5,000
e -jﬁ """""""""""""""""" 2’5 R Glass & ¥850
White, Red

£ ko Bottle® ¥4,500

R ¥800
Orange

T D N e ¥800
Apple

S 072 Lt — ¥900
Mango

T PIN o ¥900
Guava

D—OVFE e ¥800
Oolong Tea

G e ¥900
Gingerale

R — ¥1,000
Coffee

7 -3 L — ¥1,000

Matcha latte
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Soba-Miso Today's side dish
¥500 ¥500
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pickles

¥500
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Cabbage roll oden

¥580
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Finished with an elegant and light soup stock that brings out the flavor of the
ingredients themselves.
We have prepared cabbage roll oden and bukkake rice with oden soup.
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Rokku specialties
Oden soup stock Bukkake rice

¥650 \
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