SEASONAL SOBA
EE0EE

ABERILEWS 1,980
Chilled soba with seasonal vegetable tempura
BB RO T EE ..1,780

Chilled soba with Sichuan style spicy and sour soup

FWnsh 980
Chilled soba with dipping sauce
TRII L FWVD et 1,380

Chilled soba with sesame and walnus dipping sauce

P Sl A
ERR, AV —TVvEey, BEHOFTE ... 1,680

Chilled soba with seasonal condiments

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

Eohtz¥Ex 2,480
Chilled soba topped with wagyu, salmon roe and seasonings
I LARNTER 1,880
Chilled soba with mozuku seaweed in cold soup

SOBA

Fx

»F 1,180
Hot soba
BELBEORIODTER 2,380
Hot soba with prawn and vegetable tempura
RFEFEDRIDDTER oo 2,480
Hot soba with anago eel and vegetable tempura
EATFEL ..o 2,380

HELEBEDRIDE VD e 2,280

Chilled soba with prawn and vegetable tempura

RFEFEDREDE VD s 2,380

Chilled soba with anago eel and vegetable tempura

FER U D ettt 2,280
Chilled soba with duck in warm dipping soup

SIREETEFTEA T TDEFREEE e, 2,280

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

Hot soba with duck

EXTRA NOODLE & SEASONINGS
HExkbol / Ew

S VN Ly SR € {17 S —— +380
Extra serving of soba noodle
%iﬁﬁﬁ*o (Sog) ............ +680

Large serving of soba noodle

KREAL/ D e

£-100

Grated daikon radish / nori seaweed (each)

LMW/ eHD /[ BRY

Myoga ginger / grated yam / slow cooked egg (each)

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

%200




DINNER COURSE MENU

I—A X = 2—

L.O 21:30

CEDAR
vF—a—2R
¥8,000

WL AHEOREL
HEDX

Dashi marinated Okinawa spinach, watershield and conger

AL RTTEDOBESFRED

Tuna and seared hairtail sashimi

BY M
£ RN
Taro dumplings with kikka dashi sauce

SXAVRAAYIEEYYFLIF—A KON TS
BHIPLyy v
Green salad with shine muscat, mozzarella cheese

and shiokoji dressing

XTFEREDORSD
Megochi flathead fish and perilla tempura

BRRAT =%
s

Grilled pork with soy sauce salt

Hx

Soba

o L— 2

Peach mousse

OAK
F—=7a—x
¥11,000

(EEN:
3 kinds of appetizers
< IR Ve N Kyoto duck simmered with red wine
<4E X X Z B3 Turban shell simmered with soy
BT oL ) —FREEM Jellied eggplant with sea urchin

REERTNAD RS FR

Tuna and seared hairtail sashimi

BB oFBAL

Chawanmushiwith grilled eel

XA VYRAAYINERYYFILIF—X FDOY TS
BV v
Green salad with shine muscat, mozzarella cheese

and shiokoji dressing

2TFEREORLD
Megochi flathead fish and perilla tempura

Ak —utv Ay
W e LbI W

Wagyu beef cutlet with sesame sauce and wasabi

XA Y XOR)BES
Teriyaki swordfish

HX

Soba

P & — 2

Peach mousse

B EHE 0 A N . 2,980
2 kinds of oysters sampler
FHERAORCEOFHOHIRL A % 0 4LiE
EHBINTBAICEEVTEIET,
EOBER. RADPLBETVRETET,

HAE . 1,350

Pacific oyster
A BX XX L2LBROVWEETET,

Please chose from raw, grilled, or tempura.

EHSE . 1,850

Rock oyster
A BEX XERELPbBBRIVRERETET,

Please chose from raw, grilled, or tempura.

YT EHEE e, 2,400

Opyster with tosa vinegar jelly,

mozuku seaweed and watershield

SIGNATURE & SEASONAL OFFER..

BT TweEHFonwsns

T 1)
BLOF (LI oo 850
Dashi marinated Okinawa

spinach,watershield and conger for 1

FHE (VBLLL) @
Rl AL T S 960

Fig with tofu black sesame mascarpone sauce

AEFOE (1M) ., 1,200

Soba tofu with sea urchin and dashi paste for 1

L) PEAD T 12 X
FkAnL (100 o 1,500

Seared Isaki grunt with seasonings for 1

ZaEELHRELLEY .
KIETF D85 T 2B F 1,440
Shibaebi shrimp, shishito pepper and

eggplant tempura

EftExv7a—voRXb
PALEAREE (1) 850

YOLlng corn tempura

with aosa seaweed and soba sauce

EEE s (1m) ... 1,100
Taro dumplings with kikka dashi sauce

XAvXoRIES (1m)... 1,650
Teriyaki swordfish for 1

EHREDOAT—F
BAUKRYEE 150G 2,400

Grilled pork with grated daikon and ponzu sauce

APPETIZER

EIE = A C NG/ 1,400
3 kinds of appetizers for 1

- TG O

AR X XA

BEERFoX)—F L ER

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

Soy braised octopus

SALAD
V75
ZHoys s
YXAVYRAAY PEEY YTV T F— X,
HBHLF VY ¥ ¥ 7 e 2,400

Green salad with shine muscat,

mozzarella cheese and shiokoji 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
B

KLESET

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




