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The Sankei Soba

Sankei Soba is warm noodles without soup.
This special cuisine is available ONLY in Taishunken.
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Noodles: We call it Soba but these noodles are specially made thin Udon. In Japan, people tend to call noodles as Soba and Sankei
HARA, the inventor, named it Soba. We slightly fry the noodles and serve it with the following starchy sauce and colorful toppings.

* It's buckwheat free. You can safely enjoy it even if you are allergic to buckwheat.
* Udon is made from wheat. If you are allergic to wheat, please try other meals.

Sauce: We mix shredded bamboo shoots, sliced Shiitake mushrooms, diced onion and minced pork into soy sauce and seasonings
mixture, add a dash of vinegar and ginger juice, then simmer it until the sauce has thickened. It's so called Ankake(starchy sauce).

Toppings: Shredded ham, boiled snow peas and Kinshitamago(thinly shredded egg omelet). Please mix up little by little and enjoy
its changing textures and flavors.
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The Inventor

Sankei Tomitaro HARA invented Sankei Soba. He was not only
a foodie but a good cook. He often made new recipes and
served it at home. Sankei Soba is one of his own inventions.

The History of Sankei Soba

Sankei HARA tried to improve the taste and look until he was
sure about it. Finally, he introduced Sankei Soba to the
guests at the grand tea ceremony called Daishikai in 1923 to
celebrate the completion of Sankeien Garden in 1922. Six
hundreds guests enjoyed it at the Yamabuki Teahouse, which
Is currently sited in the Inner Garden. On the very day, it was
called “Yamabuki Soba” simply named after the Teahouse.

Mr. and Mrs. SAIGO, our founder, inherited the recipe for
Sankei Soba from their mother Haruko, who was the first
daughter of Sankei HARA. We are here for you to offer the
same Sankei Soba as the one served in 1923. The
deliciousness survive more than 100 years and counting.

The Sankei Soba is available only in Taishunken. Please come
and enjoy it.
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