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A cafe where you can

we| = SUSTAINABLE

TAI7I, sevecoment GtALS

KT AT IO, SDGsIZLBIRERLEBHD A, FHRR
EEHSETRVTRYFT  J 7RIS,

SWEETS

ETHRAMEETT

,>\<L\7jffZI~7‘— 25YD
CA RAM O N /"7

HSIVUIFDY T, BHREE,

- FZEHO o RYDBETL—Y
: w FEFAL. TILYN R THAYS
[ FILDRE/IZT—DrRIZEY DTN
2. [CCTLABROENELVITT)
¥1,000

WITDTIL—R—Y—XF=2 YD
BLUBSED

BEATYVIIL
¥700

iﬁx@ﬂ]i%tﬁéd)

ERONEETADT

ZL&SL&ED

INOFOEAEL
¥700

P | ) REEEAYYTM
v ( : ST r—E MM
\{;3) VI =L

¥350
XEFHE. EFRNEFLAIE
THEETELY,

FUDOIEETTAOTIMAIRETY,

il ¥400
¥460

BRI L—DBEEN e

it 9 U —.L\‘j—Gl' =

¥400

O
—REOEMEA A &) mrommEsLos

Da—t— A ~EMORYL Y~
¥ : LB
¥500 ¥600
WEI(MBYE )FEA
1‘*%’%57" @ ’S'Jbzlﬂ-:l—l:—
¥500 ,' ¥450

BAILLST 500 TvTILTa—R

CARAMON ¥200
A

1 ¥550 ALV a1—R
¥550 ¥200



sevetomment GLtALS

X The price of takeout includes the cost of the container
for the purpose of environmental conservation through
the SDGs.

CARA
MON

A cafe where you can
feel the history.

tax included

Enjoy traditional and restored cuisine.

Togo rice and thick pork loin

CARAMON one-plate lunch

The main dish changes with each season. One-plate lunch
incorporating small bowls of "Kuro-mame-gohan(Rice cooked
with black beans)" and "Ae-maze(vinegared seafood)" from
Asakura-zen.

¥1,500

~
AKE

¥1,600

Oroshi soba fried tofu topping

This is Age Oroshi Soba. This soba is made from buckwheat
flour produced in Ono. It is handmade buckwheat noodles
made by local soba artisans in Abaka, topped with Fukui's
specialty "abura-age" (fried bean curd) and grated
Japanese radish. A

Sauce cutlet bowl

CARAMON's sauce katsudon, made with local Togo rice,
is voluminous! Topped with a fried egg!

¥1,000

~
AKE

[Tokeoui > ¥1,100

Oroshi soba and mini cutlet bowl set

A set of hand-made grated soba made by a local Abaka
soba chef using buckwheat flour from Ono, and a mini

cutlet bowl with sauce.
~

¥1,200 ¥1,300

¥1,000

(Large serving +¥150)

¥1,100

(Large serving +¥150)

Single item of grated soba

¥900

¥800

~

TAKE
out

*The sobain the set is only served cold. Individual items can be served cold or hot.

(DSoteki Curry

An original fomato cumy with a hamburger steak on fop of rice, inspred by the:

"stone that never falls off' related to Asakura Soteki. During the examination
season, it can be served with pork cutiet instead of hamburger steak.

¥800 ¥900
(2Soteki Cutlet Curry

Soteki Cutlet Cumry is an add cutlet to the Soteki cumy. This menu s full of
volume.Dig up the cutlet and eatit.

¥1,200 ¥1,300

Plenty of Echizen ginger
Ichijo Rice Burger Plate

Togo rice burger made with Koshihikari rice
and Echizen ginger chicken patties. Comes
with potatoes with skin made with Echizen salt
and a small bowl of Ae-maze. This is a
hamburger plate with Ichijo theme.

¥1,000 [Tokeou) ¥1,100

Lunch to enjoy the Etsumi North Line
Kids plate

This is a lunch for children. The plates are
decorated with "Echibeihoku Line" trains
that can be viewed from inside the
restaurant. You can enjoy eating original
lunch while viewing the scenery of the
frain running.

¥600
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A cafe where you can
feel the history.

tax included

X The price of takeout includes the cost of the container
for the purpose of environmental conservation through
the SDGs.

Full of Fukui taste

CARAMON parfait

Supervised by Chef Fujii of

Local Japanese sweets
and matcha

Yoshikage set
¥800

Salamangef. It is richly filled with
figs, blueberries, and Habutae
mochi rice cakes produced in
Fukui Prefecture. The parfait is
presented in a gorgeous bowl
resembling a goblet. Only here
can you enjoy it!

¥1,000

Pour local blueberry sauce
on waffles

Aiomaru Waffle
¥700

You can only drink in museums

CARAMON blended coffee

Y EEE ¥400
| ISE ¥440

(TORPTRE =7

Dalgona coffee
¥450

9

Shades of
- shakudani blue

! Cream soda

¥400

Rice cake with
red bean paste sweet soup

Koshosho Zenzai

- ¥700

Rich amazake soft-serve
ice cream sprinkled with ginger

Soft cream A

¥350

DRINK All drinks can be taken out.

Inspired by the Ichijodani season

Four seasons coffee K‘

Matcha
latte

@ ¥500

Enjoy Fukui fruits
~Seasonal drinks~

Strawberry milk

Tea

¥400 f ¥600

¥400 using strawberries(Kaorino)
Plenty of Echizen ginger Apple jUice
C.ARAMON ¥200
ginger ale

¥550 Orange juice
¥550 ¥200
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