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EtOE®RS NO.165

“Nadai Kisoba Ichifuku”

Ironai 1-Chome 6-8, Otaru
About a 7-minute walk from JR
Otaru Station

B0134-22-1043

Hours: 11:00 - 16:00 (closes
when noodle supply runs out)
Closed: Mondays (the following
day, Tuesday, if Monday is a
holiday, closed once a month on
Tuesdays)

Parking: Available for 9 vehicles
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“Nadai Kisoba Ichifuku”
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Exquisite Sarashina soba from a long-standing restaurant
established in 1849

MOritO TennUki (Otaru : Nadai Kisoba Ichifuku)

Traditional taste handed down from father to son; the fourth
and fifth generations showcase their skills.

About 7 minutes on foot from JR Otaru Station, is one of the many
long-standing soba shops in Hokkaido founded in 1894. Ichifuku serves
homemade Sarashina soba that has a crisp texture unlike any other soba.
The "Morito Tennuki" soba (S ¥1,480) comes with a chilled sauce, and a
warm sauce with deep-fried shrimp and vegetable tempura on top. For a
limited time (December - January) they offer "Morito Kashiwanuki Ozoni"
soba with mochi (S ¥1,580).
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