SEASONAL SOBA
EE0EE

ABERILEWS 1,800 ME Lt T EEE .. . 2,800

Chilled soba with seasonal vegetable tempura Chilled soba with wagyu and matsutake mushroom

BoOLEEOTEE.. ..2,180 NI Ny 1= 1,900

Chilled soba with soy simmered boar Hot soba with egg , seaweed, fish cake and radish

SOBA
X

Wb . 980 iy 1,180
Chilled soba with dipping sauce Hot soba

TRIVE VD e 1,380 BELBEORIb NPT EHEE 2,380
Chilled soba with sesame and walnus dipping sauce Hot soba with prawn and vegetable tempura

kw5 RFLBEDRED DT EE o, 2,480
PEALEAL, ARELDULEFEHELOAANVFT, FhiEe Hot soba with anago eel and vegetable tempura

A7 ZDERAYEE oo 1,800

Chilled soba with seasonal condiments 5}]% Vi H‘%i ......... 2,380
(Grated turnip, shimeji and hiratake mushroom pickled in oil, salmon and salmon Hot soba with duck

roe with ponzu sauce)

BEEFEDRIEDLTEVD e, 2,280

Chilled soba with prawn and vegetable tempura

RFEBFBEDRIDLEFVD e 2,380

Chilled soba with anago eel and vegetable tempura

TER Y D ottt 2,280
Chilled soba with duck in warm dipping soup

YIRAELETTEAZ TDEREER e 2,280

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

EXTRA NOODLE & SEASONINGS
HExkbol / Ew

FEEDUET LD (408) eeeoeeessseeessssseesssssessssne +380 KIRBAL /DD s - %4100

Extra serving of soba noodle Grated daikon radish / nori seaweed (each)
FEKED (80g) ... e +680 KX/ DD/ BRYR - £-200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

TUA¥—rt=a—0FmIcbbnrb :
Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—
L.O 21:30

CEDAR OAK

P —a—2 A —=27a—A
¥8,000 ¥11,000
W= AR

3 kinds of appetizers
- #EE X Steamed crab and fish paste dumpling
“HTE R — A} LJEH F — X Roasted duck with smoked cheese
SEINABELANFE ©EBRL Dashi marinated spinach and matsutake mushroom

FE R o 2 B )
AV 7727 —Y—A

Jellied pufferfish with cauliflower sauce

RELD TR
# ¥ B

Seared tuna and pufferfish with ponzu sauce

FHokiE)
Sashimi of the day

BRFT 75 2T
Ebi-imo potato gratin 75]_}]?\@ él %%Eﬁ)z{& L
ok A 32 C

Chawanmushi with pufferfish soft roe and miso

TAAFEHTEX O 7S
HEFLY> v

Green salad with avocado and fried soba TARAFEE l’f%i‘ oy 75
VRV v

Green salad with avocado and fried soba

sesame dressing

sesame dressing

Mo RAED
AT HAR
Monkfish tempura with monkfish liver pickled in soy sauce g A0 NS
AT AR
Monkfish tempura with monkfish liver pickled in soy sauce
R B X
e F ¥ 4

Yuan-style grilled chicken with yuzu pepper

7 AR BE &

Long tooth grouper roasted on ceder plank

HX
Soba o —nAf v A7 —F
L EYy —2
Wagyu sirloin steak with wasabi sauce
BRWFEY T 7Y

Anno potato mont blan

=Ed

Soba

BWFEy T IV

Anno potato mont blan

OYSTER
FIE O 4R

3B 2 AR LS i 2,650

2 kinds of oysters sampler
HHLBRORCEDOFEH O B X0 R
EEBRI)IBANOELEOTBIET,

AOBEX, R LBBUVWEETET,

RS ] 1,350
Pacific oyster
A BX XBRIXL2LBRUOVEETET,

Please chose from raw, grilled, or tempura.

SIGNATURE & SEASONAL OFFER..

BT TweEHFonwsns

SRR D H B
AV777—y—2 (1m) .. 1,000

Jellied pufferfish with cauliflower sauce for 1

o aFf i s 9200

Persimmon with tofu mascarpone sauce

L E SN
AEZRAOE (1) 1,200

Soba tofu with sea urchin and dashi paste for 1

RA#RD
2APFDss (1m)... 1,200
Swordfish tartar cured with kelp for 1

R
HRFE0K S (1m)....1,400
Seared bonito with aromatic vegetables and

seasonings for 1

B BB HTL LA
XOFEFD TN TH T 1,200

Sakura shrimp, ginger and sweet potato

tempura

FFL AT DRIED s 1,800

Wagyu and makomo mushroom tempura

BEFET T AR T
FYV27440 (1 0) e, 1,400

Ebi-imo potato gratin with truffle oil for 1

AN E—AREE (1m).... 1,900

Grilled pacific saury for 1

ik 28 o B X
AT H AR : 2,900

Yuan-style grilled chicken with yuzu pepper

APPETIZER
LIEA

EIE = A C NG/ 1,500
3 kinds of appetizers for 1

CHEWEBe— AR — X
CEYHMAHEMEORBIEL

APFETED) EDE i, 680
Blan pickled vegetables
EWDRD Db M e 1,280

Soy braised octopus

SALAD
¥4
BN
TRAFEHTEE Koy
2 S R 1,500

Green salad with avocado and fried soba

sesame dressing

BEXTEY 7 5 1,480

Grilled seasonal vegetable salad

SASHIMI
#

B BEPEEZ i 3,780
3 kinds of sashimi (4 pieces each)

R BEP @i, 4,800
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B
FARELBNEX (1R) 780
Whiting tempura

with nori seaweed and mixed peppers for 1

BELETFEDRED e 1,480

Prawn and vegetable tempura (2 pieces each)

WARM DISH
k)
EUBXETF s 980

Japanese omelet seasoned with dashi stock

GRILL
B3

EExfodr—nty TXHES

Seared sukiyaki beef, sea urchin, slow cooked egg

BEfF 27 —F 1508 4,950
Grilled wagyu beef

NUTS
BB

PExHLEAN2—F v ...780

Cashew nuts coated with seaweed and shiokoji




