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LUNCH COURSE MENU

Z7vFa—2A

3 kinds of appetizers

# &

Sashimi

v m

Seasonal dish

% (THZDOVAIMPHLBRUILEIVL,)
Soba (from the list)

ek

Dessert

QS

Moy y7nt)oya—e—EBETHTT . +200M)

Soba tea

(or single origin coffee by NOZY COFFEE, 200yen surcharge)

PLEASE CHOOSE ONE SOBA FROM BELOW

W5

EEFVLOBBU(EIL

3,980 niF

Chilled soba with dipping sauce

TV EV D

Hot Soba

4,380 BELHEORIbNTEX

Chilled soba with sesame and walnut dipping sauce

Hot soba with prawn and vegetable tempura

okt 5 RFEBEDREb N TEL
lﬂ% &) rxjﬁug LAY —= TLEY . éﬁﬁ D ;}% FE e 4,680 Hot soba with anago eel and vegetable tempura
Chilled soba with seasonal condiments
(Duck flakes miso, grated daikon with olive oil and lemon, agedama crumbles) RF% i % i
Hot soba with duck
HHLORLHEV D 4,980
Chilled soba with seasonal vegetable tempura
BRGRAOTEX . 4,780
Chilled soba with Sichuan style spicy and sour soup
BT e rFEHE. 4,880
Chilled soba with mozuku seaweed in cold soup
BELBEORIbEV S 5,280
Chilled soba with prawn and vegetable tempura
RFEHFEORILEV S 5,380
Chilled soba with anago eel and vegetable tempura
e w5 5,280
Chilled soba with duck in warm dipping soup
CY L T T S 5,450
Chilled soba topped with wagyu, salmon roe and seasonings
LbT EAEEFTLA 77D FEEE s 5,280

Chilled Soba topped with young sardine, uni and salmon roe

4,180

5,380

5,480

5,380

RYAN



SOBA & RICE BOWL ...

SBEDFZLNEARY

BREBHEDLZENOTEE/ 2X ad/ vl LEPR

Chilled soba, warm dipping sauce with pork, maitake mushroom and grated daikon / minced tuna rice bowl / bite size monaka rice wafers filled red bean jam

1,700

SEASONAL SOBA
FHOBX

AFERILEWVD 1,980

Chilled soba with seasonal vegetable tempura

B EROTEL .1,780

Chilled soba with Sichuan style spicy and sour soup

FEofmti¥EiEL 2,480

Chilled soba topped with wagyu, salmon roe and seasonings

YT AT EL ..1,880

Chilled soba with mozuku seaweed in cold soup

SOBA

W5 980
Chilled soba with dipping sauce

TRII VD e 1,380

Chilled soba with sesame and walnus dipping sauce

P S A
EH%E . FY)—T ey BHOBIFE o, 1,680

Chilled soba with seasonal condiments

(Duck flakes miso, grated daikon with olive oil and lemon, agedama crumbles)

BELEBEBEDRIEDF D e 2,280

Chilled soba with prawn and vegetable tempura

RFEBFBEDRELFVD e 2,380

Chilled soba with anago eel and vegetable tempura

TE YD ettt bbb nan 2,280
Chilled soba with duck in warm dipping soup

YIORELETEFLAZ ITDEREE i 2,280

Chilled soba topped with young sardine, sea urchin and salmon roe

i 1,180
Hot soba
BELHEORS N TEHER 2,380

Hot soba with prawn and vegetable tempura

RFIEBEDRIDO DT B oo 2,480

Hot soba with anago eel and vegetable tempura

BT EE ) ) 2,380
Hot soba with duck

EXTRA NOODLE & SEASONINGS
EXxrbol / Ewk

EEXZVLETS B (60g) . . +380

Extra serving of soba noodle

HZ KB (1209) . .+680

Large serving of soba noodle

KREAL /DY . . £-100

Grated daikon radish / nori seaweed (each)

HLIN/ LB BRI £ 200
Myoga ginger / grated yam / slow cooked egg (each)

TVALX¥—x=a2—0FmIcbLbib :
Please scan for allergy information: &

BHUE L BB O A NP 2,980
2 kinds of oysters sampler

AASHD 2 ERD bR TR S~ T
BELAVEI(GROREA=2—TF, 1 F%
WUTHH AR RV IR ¢ BA| X0 0 3 4
FRL)TRBAMCEENTE)IET, £ X, R
EbrbBBETOELETET,

B4R . 1,350

Pacific oyster
EBEEX XBRELPLBBRUIVWERETIT,

Please chose from raw, grilled, or tempura.

2 LR . 1,850
Rock oyster

A OBES XRBRELPLBBOVLETET,

Please chose from raw, grilled, or tempura.

EHEOLERED 2L AT
EH T LEE s 2,400

Opyster with tosa vinegar jelly,

mozuku seaweed and watershield

SIGNATURE & SEASONAL OFFER.--

BT TweEHFoVLINVS

T x—Z = FEMNE
ERF—ReEENE (1m)..850
Amela tomatoes simmered with red wine

[Opped with sea urchin cheese sauce and buckwheat

#HE (WBLLL)
B R FL L oo 960

Fig with tofu black sesame mascarpone sauce

E E SN
AEEADE (1) 1,200

Soba tofu topped with sea urchin for 1

LN PRI
FokAnd (1 M) e, 1,500

Seared Isaki grunt with seasonings for

T ERLLEY
IKFRTFDoNT T B 1,440
Shibaebi shrimp, shishito pepper and

eggplant tempura

BRAIXxvZ7a—voxXb
PALEAREE (1) 850
Young corn tempura

with aosa seaweed and soba sauce

ERFEOR N BEX 1508 s 2,480
Teriyaki iwachu pork

APPETIZER
FEZAE (1 AT ) o 780

3 kinds of appetizers for 1

NPRTE) GbE
Blan pickled vegetables

HEDORD b MHE e 1,280

Soy braised octopus

SALAD
a4
O 7 5
heryvrLvr5—X KoV 75
B R T 1,840

Green salad with peach and mozzarella cheese,

salted shiokoji dressing

EERBTEY T 5 s 1,480

Grilled seasonal vegetable salad

SASHIMI
&

FE BEPEZIE s 3,780
3 kinds of sashimi (4 pieces each)

FY BEPEEE i 4,800
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B
XARSOHEANEES (1R) 780

Whiting tempura

with nori seaweed and mixed peppers for 1

BELBTEDRID e 1,480

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B
VRS T S 980

Japanese omelet seasoned with dashi stock

GRILL
Bex

Bxfty—ntv Xl
AEFLBREETF e 3,980

Seared sukiyaki beef, sea urchin, slow cooked egg

B Fnlk 27— % 150g 4,950
Grilled wagyu beef

NUTS
BB

B ELEHAI2—F v ...780

Cashew nuts coated with seaweed and shiokoji




