7 KRE &
-Nogizaka Chohjuan-

B CEFH 11:00 ~20: 00 (LO19 : 30)
+W®EH 11:00~15:00 (LO14 : 30)
HWEH D EEHMEHB LN 12/6 30, 1/1+2+3
Business Hours
Weekdays = 11200 ~ 20 : 00 (LO19 : 30)
Saturdays - 11 : 00 ~ 15 : 00 (LO14 : 30)
Closed:
Every Sunday, and on December 6, December 30,
January 1, 2, and 3
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[The History of Ch o6 juan]

The history of Ch o juan dates back about 300 years. It is said to have played

an important role in making soba popular in Edo (old Tokyo). Craftsmen

traditionally lived on-site to train and later opened their own shops through

the noren-wake system.

Today, more than 300 Ch o juan locations operate mainly in Tokyo, each

offering its own unique flavor and character.

(Several branches—Akasaka Main, Nogizaka, Aoyama, and Roppongi—are

located near the hotel.)
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We use carefully selected seasonal buckwheat to make
fragrant, firm soba in-house.

The broth blends katsuobushi, s 6 dabushi, and sababushi
for a rich, unique flavor.

Tempura, tamagoyaki, and other small dishes are also
available, perfect with Japanese sake.
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Access ¢ 5-minute walk from Hotel Asia Center of Japan.



