SOBA MENU

SOBA

m / B
s 900 / 1,100

Chilled soba with dipping sauce

TV S 1,100 / 1,300

Chilled soba with sesame dipping sauce

JER WD AV —JABK X7 F = A i 1,500 / 1,700
Chilled soba with pork curry soup and coriander

EREORIbEVAS. 1,600 / 1,800

Chilled soba with summer vegetables tempura

HRE WD (17555, TELELL. HRBFE) ., 1,800 / 2,000

Chilled soba with salmon roe & yam, Sudachi, sesame crumbles

HELEBHEDORILTVD i 1,900 / 2,100

Chilled soba with prawn and vegetable tempura

RFEBFBEDREDLEV D 1,900 / 2,100

Chilled soba with Anago eel and vegetable tempura

fm / EE
PULDLRBETELEEFE e 1,600 / 1,800
Chilled soba topped with chicken tempura, egg and sudachi
ULbTEAS IR, A 7 7D ET BT e 1,900 / 2,100
Chilled soba topped with young sardine, Uni and salmon roe
T 1,000 / 1,200
Hot Soba
L FEE... SN 1,300 / 1,500
Hot Soba with grated yam
EHEDRID DT EE s 1,700 / 1,900
Hot soba with summer vegetables tempura
EHELBEDO R PITEE i 2,000 / 2,200
Hot Soba with prawn and vegetable tempura
RFLEBFBED RIS T EE s 2,000 / 2,200

Hot Soba with Anago eel and vegetable tempura

w5 . 1,900 / 2,100 =Ry ..2,000 / 2,200
Chilled soba with duck in warm dipping soup Hot Soba with duck
forRETWVS . 2,000 / 2,200 =3 VEEX ... . ..2,000 / 2,200
Chilled soba with wagyu in warm dipping soup Hot Soba with soy braised herring

SEASONINGS

KRBAL DN /B XD s
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

%100

L2580 £ 200

Grated yam / Slow cooked egg (each)
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APPETIZER

WMEVLVE

AP TE T e 600
Blan pickled vegetables

E5 250, TGN I 600

Buckwheat tofu

TKFADFRIET oo 600
Pickled eggplant

é‘l%}@&@k;ﬁ:ﬁ_ .................................. 700
Chopped fishes with Miso vinaigrette

X ZADETE R T oo 800

Kisu whiting with Nanban vinaigrette

A= F b EBT BE 900

Tomato and Mozuku- seaweed with vinaigrete

ElED RS
RAANNVAR—ZEFZ s 800

Tempura grape with Tofu and Mascarpone sauce

B DD b A s 900

Soy braised octopus

SIRAELIED Y T e 1,100

Young sardine and green vegetable salad

JEXBFE Y T 5 s 1,300

Grilled seasonal vegetable salad

TRAFDEEL
E0=LTDHLVWEDY . 1,800

Dashi-Avocado with Zuwai-crab and Uni sea urchin

A LA CARTE

SASHIMI
LR

FYH BEPEEZ s 3,200
3kinds of Sashimi (4pieces each)

Rl BEP YR . 4,800
5kinds of Sashimi (4pieces each)

SRk . 1,800
Octopus

AV oRF 1,800
Seabass

HUA.. 2,200
Snapper

FE . 2,200
Flounder

R . 2,200
Tuna

AZLrve 2,500

Steamed abalone

DEEP FRIED
HIH

LwikFoEEL AL L) #1)..1,100

Fried Shiitake mushroom with minced prawn

WNEEERE
DRI RTIBT e 1,100

Shrimp and vegetable ten-cha tea tempura

XADRED HEAKEX 1,100

Kisu whiting tempura with Nori seaweed

HEEBEDRED e 1,200

Prawn and vegetable tempura

RFAY 1,700
HboXx LERFOILILY —2

Deep fried Anago-eel with Ken's tartar sauce

WARM DISH
k2

RLESET 900

Japanese omelet seasoned with Dashi stock

LTELERIALDS 1 s 1,000

Duck and lotus roots dumpling

FZRENE . 1,300
Cha-sobagaki

GRILL
Be st

FHRIAD A < o 1,200
Grilled Kosho snapper’ s jaw

FXANEOEBES 1 B, 1,600
Grilled Sanma pike

LZBRFDOLDBES e, 1,800

Seared Anago eel

DEELY 2,000
Grilled Nodokuro sea

EHIRAT —F 1508 2,400
Grilled Iwachu-pork 150g

HY) 70— 2T XBEX e 2,800
F—bY 27 BRI (—AWD)

Seared sukiyaki beef , summer truffle, slow cooked egg

5y BOBEES 1508 3,000
Teriyaki ox tongue 150g

BExfmdA7—F 150g.. 4,500
Grilled Wagyu beef 150g

NUTS

BiHL
bRIFEL
EHDOH T 2—F 9 Y 700

Cashew nuts flavored with Aosa seaweed and

Salted rice malt



