"Cedar ¥V 4 —
7000 / per person

HFEEE AANEODEOTHRL
Buckwheat tofu
BOZLERU» T, AVYN=)VDOEEEZ
Spring roll
ES PN K0P E
Buri Yellowtail and Tuna with daikon raddish
IO -RELTLHA
Duck with Shimonita leek
HEaELZoTZON TN THIT EEMT
Tempura with dried mullet roe
BLALXLLLADSBH
Crab cake with clam
EHKAT —F Lk
Grilled Iwachu Pork
TWAEHEE
Soba
HELBEMOTARATY) =L BEXHSEE

Dessert

‘loakl' j_ _ 7
9000 / per person

HZEBE AANEODEDOINRL
Buckwheat tofu
BOELEALU» N F. AIVYN=)DOEEZ
Spring roll
L AR KR F H
Buri Yellowtail and Tuna with daikon raddish
EEO-AELTIHA
Duck with Shimonita leek
HEaELZLTON TN THE T EENT
Tempura with dried mullet roe
BLALXELLADSM
Crab cake with clam
NDECHED BZDEH ZEFBLL
Nodokuro rosy seabass with sea urchin
EERMFIAIAT —F
Grilled Wagyu
HWArHEZ
Soba
HELBEBMDTAAZY) —L BEXHSEBEE

Dessert

H ¥E Oyster

EHIE 4/ BEI/RES 1y B2F 1000
Pacific Oyster Fresh, Grilled or Tempura

HEW AWV A Appetizer

FoFALIIE 500
Deepfried Hiyoko beans

DWMEITED &bt 600
Blan pickled vegetables

HEEXEE LA 600
Buckwheat tofu

X0/ Mo LA 700
Dashi and mustard marinated Nanohana blossoms

+ Y I8 800
Vinegared sea cucumber

EHMOYHLNE 900
Braised Madako Octopus

ENY LT LAH 900
Beef hearts tartare

EREDODIEOEF 1000

Salted sea urchin and seacucumber roe

E7-TDRA X 1100

Scallops marinated with kombu kelp

+ 45459 % 1200
Seared Beef

BEEEEY 7Y 1200

Grilled seasonal vegetable salad

TRAROBEL £ e3dhnEQHE 1800

Dashi-Avocado with Zuwai-crab and Uni sea urchin

F| & Sashimi

My BEhe=4 3000
3kinds of Sashimi ( 4pieces each )

g bEHr¥asg
Skinds of Sashimi ( 4pieces each )

K I 1800

Octopus ( 8pieces )

4800

i 1800
Yellowtail ( 8pieces )

o5 1800
Suzuki seebass ( Spieces )

& 2000
Sawara mackerel ( 8pieces )
LN 2200

Tuna ( 8pieces )

5T Deep fried

£2HY 700
Breaded Whiting

AIANTZHRARID 800
Sumiika squid leg tempura with seaweed
OIS ENL RIS 800
Curry flavored Wakasagi Smelt tempura
BOELEAL»DFOESEZ 900

Fukinoto Petasites japonicus and Smoked potato’s Spring roll

BELHEDORIZID 1200

Prawn and vegetable Tempura

HELZTON TN THT EENT 1300

Icefish and broadbeans tempura with dried mullet roe

RFAY HHoZ L LERADY I Y )L 1700
Deep fried Ango Conger

B Warm dish

KLBEETET 800

Japanese omelet seasoned with Dashi stock

BLALXLLLADSH 1100

Crab cake and Shijimi clam with dashi soup

HWDELSL 1200
Deepfried Yellowtail with Dashi soup

$EE M Grilled

i g) 3 R = 1600
Grillec Yellowtail

Bk () BEIE X 800

Grulled Sawara mackerel’s head

A XX oEiE i & 800
Grilled Suzuki Seabass s head

EnoH Vg X 2300
Grilled Buri Yellowtail s jaw

ZHKO—-AAT —F 150g 2300
Grilled Iwachu Pork 150g

)70 - AT TEE LA 2700
NNETES Y

Seared Beef Sukivaki sauce, truffle, slow cooked egg

ExfF AT —F 150g
Grilled Wagyu beef 150g

4500

F — X Cheese

F-A2BEAXE-TFwVED AEDYE 1800

2kinds cheese with smoked nuts and Soba cracker

AE =77+ v from TYSONS&COMPANY 700
Smoked nuts from TYSONS&COMPANY



%% SOBA

A

Seiro - Chilled soba with dipping sauce
VT LEWVA

Seiro, sesame dipping sauce

REWS HL-—R% N7 F-KZ
Seiro, pork curry soup and Coriander
ErEWNWD BELY17. EEBAL. AL -H3F
Seiro, Egg & truffle, mullet roe, curry crumbles
BELHZDRE NS

Seiro, prawn and vegetable tempura
RFLHEZORENS

Seiro, Anago and vegetable tempura

B WA

Seiro, duck in warm dipping soup
fiFRERY NS

Seiro, wagyu in warm dipping soup

LoTLEIILELA 7 TDERHFE
Soba, young sardine, Uni-sea urchin

ATABLEEDEXYEHZX

Soba, Zuwai crab and dried mullet roe

Ny

Hot Soba

IENE-F3

Hot Soba with grated yam
BELHEORSIS NTHFX
Hot Soba with prawn and vegetable tempura
RFANTHE

Hot Soba with Anago eel tempura
B TEE

Hot Soba with duck

—YVEE

Hot Soba with soy braised herring
HEEW 2 RNEFX

Hot Soba with oyster with seaweed

900

1100

1500

1900

1900

1900

1900

2000

1900

2000

900

1000

1900

1900

1900

1900

2000

RYAN

#% 7% o L Extra noodle

BEEHVLBBD +300
Large serving of Soba noodle
HFWNWAEE) - +600

Additional Soba noodle

1R Seasonings
HrWAWAED &bX 1000

Assortment of Seasonings
BEN)2T7 EEBAL ALV -HITE

Egg & truffle, mullet roe, curry crumbles

AMBAL 100
Grated Daikon radish

R 100
Nori dried seaweed

Ak )N 100
Myoga ginger

A5 200
Grated yam

R IR 200

Slow cooked egg



