SOBA MENU

SEASONAL SOBA

FHioHL
B L T(—HEZOF WS e srinn 1,600 HyvEHHEFVAH. . e srins 1,700
Chilled soba with oyster and green onion soup Chilled soba with ox tongue and grated yam
SOBA
&
*Wws 900 Lok REALIYEE N 1,700

Chilled soba with dipping sauce

TRILEVS
Chilled soba with sesame dipping sauce

BEORILEVS

Chilled soba with vegetables tempura

R WA (177855, TELBAL. HABFE) wrirrerrrrsererinnnns

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

BELIBEDORILEWVS..

Chilled soba with prawn and vegetable tempura

RFEBEORELEWVS... .
Chilled soba with Anago eel and vegetable tempura

TER VD .
Chilled soba with duck in warm dipping soup

FatRETVS
Chilled soba with wagyu in warm dipping soup

1,200

1,800

1,900

2,100

2,100

2,100

2,100

Chilled soba topped with Nametake mushroom and grated radish

LbTEAESITEAZIDEEEE oo 2,100

Chilled soba topped with young sardine, Uni and salmon roe

F T bbb bbb nan 1,100
Hot Soba
HFonesxxortEx ettt eaes 1,500

Hot Soba with seaweed and tempura crumbles

BEORILNTEE s 1,900

Hot soba with vegetables tempura

BELHEDORILNTEHL e 2,100

Hot Soba with prawn and vegetable tempura

RFEBFEDORELNTEHEE s 2,100

Hot Soba with Anago eel and vegetable tempura

TerF&Ex - et 2,100
Hot Soba with duck

EXTRA NOODLE
EEZrbol

+350

EXZVLETZ D (40g) ...

Extra serving of Soba noodle

HZ KD (80g) . +650

Large serving of Soba noodle

SEASONINGS

RKBEAL/ DN/ Bxd5H s 4100
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

L2552/ BRI B . 4200
Grated yam / Slow cooked egg (each)
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OYSTER

HEYE
B3
B /BEX ) RED i, 850

Opyster choose from fresh, grilled or tempura

APPETIZER

LIEARVARYS

EEGSE (AT coreereessssssssssssssnn 650

Buckwheat tofu for 1

D TET e 680
Blan pickled vegetables

BERELokbETD
b2l N 2 800

Potato salad with Karasumi and Japanese pickles

ElgEn X 55
RAAN R =R EFL e 880

Tempura grape with Tofu and Mascarpone sauce

HIRTOER 890
Dashi marinated monk fish liver
DL BT LEE oo 980

Shellfish and Mozuku- secaweed with vinaigrette

B ORLDLLNE i 980

Soy braised octopus

TIVDENBAHURYEE o 1,300

Seared yellowtail with Ponzu sauce

YIREIED N T i, 1,200

Young sardine and green leaf vegetable salad

BEEBFEY 7 5 s 1,400

Grilled seasonal vegetable salad

Dashi marinated duck

TRAFDEIEZL
EO=2THOEOF 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 (4 pieces each)

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

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

K a
Octopus

77

Sawara mackerel

7Y et 2,000

Yellowtail

FH

Flounder

Tuna

DEEP FRIED
HIH

BAatdBXBLED
XOoFHT

Deep fried minced fish and seaweed

1,000

WL EH
STD TR T IR e 1,300

Shrimp, mushroom and green bean tempura

BELTEDRIED s 1,400

Prawn and vegetable tempura 2 pieces each

REWNIRD R D oo 1,600

Yamayuri pork tempura

RATVADHE T . 1,900
Deep fried flounder

WARM DISH
w

RLESET 960

Japanese omelet seasoned with Dashi stock

EMBLHERIALS) 1o 1,100

Duck and lotus roots dumpling for 1

GRILL
Be st

FTIDA RIS 1,000
Grilled Mackerel’ s jaw

TVOHTHEIER s 1,500

Grilled Yellowtail’ s jaw

LZBRFDOLDBES e, 1,880

Seared Anago eel

KA RADEIEX oo 1,600
Grilled Red barracuda

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

py BOEEX 1508 3,200
Teriyaki ox tongue 150g

)7 R—AF Sk
VA WIES RS -3 [ - 3,300
Seared sukiyaki beef , truffle, slow cooked egg

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



