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Focus ON THE DASHI (SOUP STOCK)
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self in the delightful flavors of our traditional secret recipe,
_ashi," which is crafted with meticulous attention to detail.
ste and aroma of your dishes and bring out the natural deliciousness of
ents with our Broadway Rokku's original high-quality Japanese-style broth.

Please enjoy our menu to the fullest.
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Natural kelp from Hokkaido

EREE. [tz o 185D

Katsuobushi from Makurazaki City, Kagoshima
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This is the Japanese kelp from the southern region of Hokkaido.
It has been used for making excellent broth since ancient times. This type of kelp is slightly

sweeter and more elegant in taste and aroma than Rishiri kelp. It is used for various purposes,

such as making dashi kelp, high-end tsukudani (which mainly uses natural elements
from Shirokuchi beach), decorating shrines and temples, and as a raw material

for making mochi kelp (mainly using ori kelp).
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Souda Bushi from Tosashimizu City, Kochi
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Sodabushi is a type of bonito flake that is made from the Soudagatsuo species of bonito fish.
These flakes are known for their stronger umami flavor and aroma than regular bonito flakes.
Professional chefs highly appreciate this ingredient for adding depth and richness to dishes.

Moreover, sodabushi contains higher levels of various amino acids, including taurine, which is
believed to have fatigue-reducing effects that surpass those of regular bonito flakes.
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Satsumabushi is made by removing the bones and skin from fresh and high-quality
bonito and then cooking it. This requires advanced techniques.
Makurazaki bonito flakes are famous nationwide because they are produced
in large quantities and are of high quality.

The flakes have a strong smoked flavor which is their characteristic.
Bonito flakes contain all the essential amino acids necessary for the human body,
and they are a high-quality source of protein. During the manufacturing process,
they preserve the nutrients of bonito and also generate additional nutrients.
Although bonito flakes are low in fat and high in energy,
with only 3% fat content, they are excellent for replenishing energy.

In fact, they are said to be essential for mountain climbing.
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TASTE THE DASHI (SOUP STOCK)
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The key to the deliciousness of oden lies not only in the quality and
freshness of the ingredients but also in the attention to detail when it comes
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to the broth. At Broadway Rokku, we take pride in our original broth,
which is carefully balanced with Hokkaido's natural kelp}®
Kagoshima's katsuobushi, and Kochi's'sodabushi
from Tosashimizu City to create a refined
and light broth that enhances the natural flavors of the ingredie

We invite you to try our exquisite dishes made with this
at Broadway Rokku.
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AXETA SERERYSHLE ¥1,200 EILBROB oo
5 pieces of Rokku Oden Soba-Miso

ELAI:. ....................................
O—WEPRYDETA o ¥580 Pickles

Cabbage roll oden

O—NErRYDETA Side dish of the day

*}{»iﬁ%: f:“b P)O) ;\@! El:llj Chef’s Recommended

VBB ERILEILI[ELIL. FHHRAORE B ERBoH,OBIT
IOBORIBEOAERUWERECTT. BAOERIBIN o3 mhAsif oo

HEET2BAELIBE. . .
Deep-fried young chicken
BERIZEATUND oo ¥1,450 with Seasonal vegetable sauce

Duck with buckwheat noodles in a bamboo basket
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Japanese-style Beef curry
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BREELWS REBHMBTALHFRoD IR ¥650 Akashiyaki to enjoy with dashi soup
Rokku specialties Rice topped with oden soup stock
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H l]jk Sweets
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Asakusa famous confection

¥800

=

WEASBoE-IhU— EBOHLH DOBEHAN T B TUhHIBBLEE

XBEIFAA—ITY, WEBEAAPhISET imalke phiRGiME i A A1 0% EMEN'ZFN TS ET, Displayed prices including tax and service charges.



HAsiE i

ENJOY WITH SAKE
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DRINK MENU

EI SAKE (18 1go0/180mD)

A& B3FK k@) ¥950

Honjozo Takashimizu (Akita)

EDhH KEO G ¥1,000

Sawanoi Daikarakuchi (Tokyo)

AT AR FNNKE (25 ¥1,200

Urakasumi Kiippon Tokubetsu Junmai-shu (Miyagi)

NEL BFIAREE i) ¥1,250

Hakkaisan Tokubetsuhonjozo (Niigata)

Bz BRUREKB (350 ¥1,350

Suigei Tokubetsu Junmai-shu (Kochi)

PR HXKB B ¥1,450

Senchu-Hassaku Junmai-shu (Kochi)

B KTETSE a8 ¥1,650
Hakuryu Mizutekiteki (fukui)

BR HAKOBE45 (WD) ¥1,800

Dassai Junmai Daiginjo Migaki45 (Yamaguchi)

BR ERRKCBEER/—2Y Y745 (WO) e ¥2,000
Dassai Junmai Daiginjo Migaki Sparkling45 (Yamaguchi)
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DRINK MENU

RECOMMEND |
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Dashi-wari shochu
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[Oden Dashi x Shochu)

The authentic rice shochu made with Hakkaisan sake and the
oden broth with a light and refreshing taste that pairs
perfectly! Sprinkle some seven spice blend from Asakusa
Yagenbori according to your preference and enjoy.
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Kirikiri-shan
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A cocktail that blends brown sugar shochu with yuzu liqueur,
rimmed with Asakusa Yagenbori's seven-spice blend for an
Asakusa geisha-inspired drink.

BRISGYNAR—I ¥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.

SHOCHU
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water / soda / on the rock

—BAL[F] ¥850

Ichibanfuda (barley shochu)

DRI () o - %950

Kasuke (barley shochu)

VWbt [(F] - ¥850
lwagawa (potato shochu)
BPBW[FE] o ¥950

Tomino houzan (potato shochu)

NBWL IAL(FEHZRLK] ¥950

Hakkaisan Yoroshiku Senman Arubeshi (rice shochu)

SHHH PO BRI ¥850

Kokutou Shochu Asahi

|7 |—| sour

VBV H D — s ¥850
Lemon Sour

BBEYo— - ¥850
Umeshu Sour

¥y o— ¥850
Yuzu Sour
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INT RS U ¥850
Heart Land 330ml

L — ¥850
TOKYO Craft Pale Ale

PHE R s [ 5 o ¥1,200

Asahi Super Dry 500ml
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water / soda / on the rock

YY) —F—wF

Suntory OLD

=y htreE

Nikka Taketsuru

wive

RIN=OY g

A |X |ﬂf-|——‘ WHISKEY

25 R Glass ¥950

Sparkling Ko sottle  ¥5,000
B8 -;jf(': """"""""""""""""" 752 Glass & ¥850

White, Red # b Bottle® ¥4,500
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FU YT ¥800
Orange

PIT IV i ¥800

Apple

= L — ¥900
Mango

A ¥900
Guava

Y—ovE ¥800
Oolong Tea

D A e ¥900
Gingerale

Tl ¥1,000
Coffee

HESF ¥1,000

Matcha latte
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