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Creative Italian Meat Bar

T 03-6659-9617
URL]

La Fontana Hanakoganei I 042-444-1067

(2 11:00 - 15:00 (Last call 14:00)
17:00 - 22:00 (Last call 21:00)

£3 Mondays

(=) 13 min. walk from Odakyu Line Soshigaya-
Okura Station
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Aglio Olio with Setagaya Green Salad
Vegetables and Oysters

Available December to March

Available Year-round

bgresianispiae vane sther sess oot ngregents Ao fnatupe i i sphad.
vegetables (from Setagaya) used spinach, tomatoes and other
e — ok seasonel vegetables (from Setagaye) H

*Business hours and days when restaurants are closed may change, Please check the latest information on the store's website, etc,

11:00 - 17:00

£ Sundays and Mondays

(=) 15 min. walk from Seibu Ikebukuro
Line Higashikurume Station

£ SUONO 7
E (2 1-28-11 Midori, Sumida-ku (2) 1-8-2 Hana-Koganei, Kodaira-shi o
11:30 - 14:30 (LO 14:00) (2 11:30 - 15:30 (Last call 15:00)
17:30 - 22:30 (LO 21:30) 17:00 - 22:30 (Last call 21:30)
Wednesdays and Saturdays dinner onl 3 New Year holidays
Sundays and national holidays {2) 2 min. walk from Seibu Shinjuku Line
(=) 1 min. walk from Toei Oedo Line Ryogoku Hana-Koganei Station
Station
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Tokyo X Pork Braised i “Seafood Salad” Caprese with Kodaira King
2 %:;sam?; V;;:!::, ' Tokyo X Pork Steak with Mustard Dressing Tomato and Burrata Cheese
Available Year-round Available Year-round Available Year-round Available October to June
l:;:;ditnls TOKYS X Park ;n;;;diems TOKYO ¥ Pork Ingredients (Ff;:’lmle?;g;,':’al lettuce l:‘;g:dl!"“ Tomatoes (from Kodaira)
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Spiced Carrot Cake

Available Year-round

Edamame Scone Hhﬂﬂllﬂlmm{\

Avallable June to July

ngredients Edamame soybeans

ingredients
ed used (Irom Higashikurume)

Carrots (from Higashikurume)
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@ Tantanmen kU|

https://ultantanmenicom/ hnpsf«www..nsrasmm.mmfku.;-mnmgn: 5
Address: 3 Habuminato. Oshimasmach

Cpening hours: Lunch 11:00-14:30 (LG 14:00) / Dinner 18:00-20:30 (LO 20:00)

(Dinner on Thursdays and Saturdays only) Closed: Mondays and Tuesdays kugo'ssoo'g‘l 95

We serve tantanmen noodles that can only be eaten on
Oshima, made with minced meat from Camellia black
pork, a specialty of Oshima raised on feed mixed with
camellia oil cake and ashitaba vegetables!

The space, designed by the owner who is also a designer,
is stylish and comfertable—not what you would expect
from & ramen shop—making it easy for women, families,
and couples to visit.

As for spiciness, you can add Oshima-preduced island
chil peppers to your preference, so even those who do
not like spicy food can enjoy these tantanmen!

kUi Tantanmen

Food used p Camellia black pork, salt {flower of ocean)

Available: Year-round

Wa sarve tantanmen noodies that can only be eaten on
Oshirma, made with minced meat from Camellia black pork, a &
specialty of Oshima raised on feed mised with camel ia ail cake |
and ashitaba vegetables!

Unlike typical tantanmen, these have a soy milk base with a mild i
taste. A one-of-s-kind tantanmen experizncel

Spicy Curry Tantanmen

e -
Chilled Tantanmen Avallable: Year-round ¥1.290
8

Food used » Camellia black pork, salt We serve tantanmen noodles
{(flower of ocean) that can only be eaten on
T Oshima, made with minced
Avallable: Year-round M1 290 o o Comnl ek
We serve tantanmen noodles that can only  pork, a specialty of Oshima
be eaten on Oshima, made with mincad raised on feed mixed with i
meat from Camaellia black pork, a specialty of camellia ol cake
Dshima raised on feed mixed with camellia ashitaba vegetables!
‘oil cake and ashitaba vegetables! A one-of-akind tantanmer
The refreshing chilled version is also available  experience  made  with
year-round, authentic spices,
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13:30) / lS,JékJ!.OO (LD 20:00) (‘090_7651_7309

Local production fer local consumption as much
as possible. With today's specials showcased
on the menu and recommendation board, you
can enjoy island meals using seasonal local fish
and vegetables from the island. We offer both
traditional island dishes and creative new
cuisine using island ingredients,

We are also developing desserts and other
ftems using island ingredients.

ear~ound ¥1 OOO ‘*

Kusiya gycza created by owner Ryl
Even first-ime kusaya eaters find them easy 1o
eat and delicious, eaming excellent reviews.

' Soukanbana Tea
. (Tairin Getto shell ginger)

e 00

This tea (s rich in polyphenols end offers a
wanderflly soothing arama.

Tairin Gettos (shell ginger) grows only in limited
areas and is a rare variety of shell ginger,
distinet fram the type commenly seen en the
island.

On Hachijejima, shell ginger is trad tionally
called “Soukanbana,”






