SOBA MENU

SOBA

Chilled soba with dipping sauce

TR EVDS - RN 1,200

Chilled soba with sesame dipping sauce

JRE VD AL —JABR 2837 F = FRA o 1,600
Chilled soba with pork curry soup and coriander

BEORILEWVS ... e 1,800

Chilled soba with vegetables tempura

HOR WD (1277255, TELBAL. FHBFE) e 1,900

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

BELHBLZORILEWVS e 2,100

Chilled soba with prawn and vegetable tempura

RFEFELORILEWS e 2,100
Chilled soba with Anago eel and vegetable tempura

w5 . RN 2,100
Chilled soba with duck in warm dipping soup

Fab R ELWS s 2,100
Chilled soba with wagyu in warm dipping soup

ToRTBALINEL 1,700
Chilled soba topped with Nametake mushroom and grated radish

ULbTehdSkceqr770i¥%EX . 2,100

Chilled soba topped with young sardine, Uni and salmon roe

nF . 1,100
Hot Soba
HFoONL2XFXDONTEE . 1,500

Hot Soba with seaweed and tempura crumbles

AR&EZ . . . 1,500
Hot Soba with grated yam and raw quail egg

BEORIL D THEX 1,500

Hot soba with vegetables tempura

HELBEORSLNTEE .. 2,100

Hot Soba with prawn and vegetable tempura

RFEFEDRILNPTEEL ... . 2,100

Hot Soba with Anago eel and vegetable tempura

FE T EE 2,100
Hot Soba with duck

EXTRA NOODLE

HErbol

ExXVULETS 0 (409) e +350

Extra serving of Soba noodle

% K (80g) .. e +650

Large serving of Soba noodle

SEASONINGS

RRBAL/ DY,/ Bx5H 4100
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

LB/ m R £ 200

Grated yam / Slow cooked egg (each)




1495527

Kt

149552(]

S )

vqo8

P 3

vqos

P it

40 nyovmy

na

E TS

X F N

qulﬂu 0SVIS popvoLg

FTHIEC LB I

q:é[/yuo:ya: popvaLg

THEE ¢ LB O A

COURSE MENU

CEDAR

¥ — ¥7,800
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OYSTER

AR
HAuE
B/ BEX RED i 1,080

Opyster choose from fresh, grilled or tempura

APPETIZER

WMEVLVE

EEGSE (AT coeceriessssssssssssssnn 650

Buckwheat tofu

AP TE T e 680
Blan pickled vegetables

TKFADFRIET oo 680
Pickled eggplant

é‘l%}@&@k;ﬁ:ﬁ_ .................................. 780
Chopped fishes with Miso vinaigrette

ElED RS
RAANNVER—=ZEIZ s 880

Tempura grape with Tofu and Mascarpone sauce

TA—=DF b EHT BE 980

Tomato and Mozuku- seaweed with vinaigrete

B DD b A s 980

Soy braised octopus

=3 Y OIEEIEX e 1,100
Smoked Herring
SIARELIED YT T B s 1,200

Young sardine and green leaf vegetable salad

BEXTFET 75 e 1,400

Grilled seasonal vegetable salad

TARAFDOEEL
EO=2FTDVEDR e, 1,900

Dashi-Avocado with Zuwai-crab and Uni sea urchin

A LA CARTE

SASHIMI
LR

FYH BEPEEZ s 3,400
3kinds of Sashimi (4pieces each)

FEH BEPEEHE s 4,500
4kinds of Sashimi (4pieces each)

FlE BEPXRA . 5,600
5kinds of Sashimi (4pieces each)

KFa 1,900
Octopus
7 ettt 2,000
Yellowtail
AR 1,900
Seabass
7 ..2,100
Sawara mackerel
ERE . 2,300
Tuna

DEEP FRIED

BT

NEELRE
BRED T8I e 1,200

Shrimp and vegetable ten-cha tea tempura

TIVDREL HEEBEAAS..1300

Yellowtail tempura with seaweed and miso

BELTEDRIED s 1,400

Prawn and vegetable tempura

REWNIRD R D oo 1,600

Yamayuri pork tempura

WARM DISH

k2
KLESET 960
Japanese omelet seasoned with Dashi stock
MEL AT ED
B3 D U 1,300

Chawanmusi with Matsutake mushroom and crab

EMBLHERIALS 1o 1,100

Duck and lotus roots dumpling

GRILL
Be st

V77D H REHEX 900

Grilled Sawara mackerell” s jaw

T DA RIEHEEX e 1,600

Grilled Yellowtail” s jaw

PV RDIEBEX 1,500
Grilled Sanma pike

EHIRAT —F 1508 2,500
Grilled Iwachu-pork 150g

E) T o= AT ZBEX e 3,300
TVU—1Y 27 LR RGP
Seared sukiyaki beef , truffle, slow cooked egg

py BOEEX 1508 3,200
Teriyaki ox tongue 150g

BExfmfA7—F 150g.. 4,800
Grilled Wagyu beef 150g

NUTS
B

HBEXELEER I 2—F vV ...750

Cashew nuts with seaweed and salted rice malt



