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Murakami Udon is one of the authentic Udon resutaurant
located in east of Hokkaido.The owner had his training in
Kagawa prefecture where is one of the distinguished place for
Udon in Japan.

Murakami Udon is sensitive to its customers tastes and needs
therefore, they always ensure that the ingredients are always
fresh, the soup stocks are made with special attention and the
noodles are freshly served right from boiling water.
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The restaurant’ s interior features a white modern
space with an array of arched walls which extends
across the space.

The arched walls are aligned and are regularly spaced
making a narrow passage and dividing the dining area
into groups.This approach imitates the " back
alley” atmosphere of Japan where most Udon shops
are found.Group tables are set in between arched
walls and are furnished with irregularly shaped bench-
es. The walls adjacent to the table are defined with
different sized windows.

On the opposite side, there is a long bar style table
lined with individual seating and lit with pendant light
fixtures set randomly in the ceiling space.The combi-
nation of regular and irregular shapes provides an
ambiance of freshness much like the freshness of the
udon served in the restaurant.




