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Food #03

Noodles

M area

Musashlmurayama

Musashimurayama Kate-udon, the beloved traditional food of Musashimurayama
since the Edo Period.Dip the chilled noodles of mixed flour in warm soup with a
soy sauce base, and enjoy it along with "Kate",



"Kate" is made combining the strong flavor of brown wheat
noodles, rich broth which varies by restaurant and boiled

seasonal regional vegetables. Go for a gourmet tour
comparing tastes in search of your favorite bowl.

INFORMATION

@ 36 minutes from Shinjuku Station by JR
Chub Line Rapid bound for Takao, get off at
Tachikawa Station. Get around by public bus
in front of the Udon shop
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warm soup with
asoy sauce base.
meat broth is popular.
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A 1-86-4 Mitsufuji,
Musashimurayama
@ 11:00 to 14:30
/irregular holiday

4 4-5-6 Motomachi,
Musashimurayama
O11:30t014:00/
Closed Mondays, 'z
Sundays and Holidays ! N
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boiled seasonal
regional
vegetables

Nagashimaya

A 1-135-2 Ominami,
Musashimurayama

@ 11:30t015:00, (also
18:001020:00 on Fridays,
Saturdays, and Sundays /
Closed Tuesdays i

Inaka-ya

A 4-39-5, Nakato,
Musashimurayama
O 11:00t015:00/ Closed ~
Tuesdays, Wednesdays,
Thursdays

5 £ A/“UDON”

chilled noodles

of using domestic
wheat.

Bonta

# 1-25-2 Gakuen,
Musashimurayama
@ 11:001014:00, 17:00to S
23:00/ Closed Tuesdays, -~ ="
Sundays, Holidays 3




