SOBA MENU

SEASONAL SOBA

FHioEx
HIEET—EAOE WS 1,600 bRV A.. 1,700
Chilled soba with oyster and green onion soup Chilled soba with ox tongue and grated yam

SOBA

HX

05 900 BORTBILEEEER 1,700
Chilled soba with dipping sauce Chilled soba topped with Nametake mushroom and grated radish
TRV EWVD e, e 1,200 LbTeASI1770%¥EL 2,100
Chilled soba with sesame dipping sauce Chilled soba topped with young sardine, Uni and salmon roe
BEORILEWNS . OO 1,800 i 1,100
Chilled soba with vegetables tempura Hot Soba
B WD (L522748, EEBHL, BEHE) e 1,900 EONEIXXDONPTEE 1,500
Chilled soba with crab & yam, Karasumi, Nori crumbles Hot Soba with seaweed and tempura crumbles
BELBLIORILEVS et esenes 2,100 BEORILNTEX 2,000
Chilled soba with prawn and vegetable tempura Hot soba with vegetables tempura
RFLBEORILEWVS 2,100 BELBLEOREONTEE 2,100
Chilled soba with Anago eel and vegetable tempura Hot Soba with prawn and vegetable tempura
TEE W5 —— 2,100 RFEBEORIO NPT EE oo : 2,100
Chilled soba with duck in warm dipping soup Hot Soba with Anago eel and vegetable tempura
FoBER VS e 2,100 B EE 2,100
Chilled soba with wagyu in warm dipping soup Hot Soba with duck

EXTRA NOODLE
EEZrbol

FEPLETS D (40g) . 350 FBE KRB (B0Z) i +650

Extra serving of Soba noodle Large serving of Soba noodle

SEASONINGS

KBBAHL/ DY /B LD e 4100 L55,/ BRI £ 200
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each) Grated yam / Slow cooked egg (each)
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COURSE MENU

CEDAR
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OYSTER
HLYE
HAuE
E/BEX S RED i, 1,080

Opyster choose from fresh, grilled or tempura

APPETIZER

LIEARVARYS

EEGSE (AT coereriersssssssssssennn 650

Buckwheat tofu for 1

D TET s 680
Blan pickled vegetables

HedAFHRD

RAAN KR —REAFRL s 700

Strawberry and dried persimmon with Tofu

Mascarpone sauce

BEENokbETO
2l N 2 800

Potato salad with Karasumi and Japanese pickles

RECEE ... . 800

Sea cucumber with Vinaigratte sauce

§ B Y - D AR 900

Pickled seafoods with Soy sauce

R = DI A 980

Shellfish and Mozuku- seaweed with vinaigrette

SIREEED T TS s 1,200

Young sardine and green leaf vegetable salad

TVDENEBAUEYEE o, 1,300

Seared yellowtail with Ponzu sauce

JEXBFEY 75 s 1,400

Grilled seasonal vegetable salad

Dashi marinated duck

TEAFDOREL
AEo=LThHWEBDY . 1,900

Dashi-avocado with Zuwai-crab and Uni sea urchin

A LA CARTE

SASHIMI
LR

FY BEPEE s 3,400
3 kinds of Sashimi (4 pieces each)

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

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

K2 a 1,900
Octopus
7 e rans 2,000
Yellowtail
L 2,100
Hirame-flounder
75 .2,100
Sawara mackerel
I 2,300
Tuna

DEEP FRIED

HIH

ESADHEL ZHT s 900

Deep fried Octopus seasoned Ume and Shiso

repE L B H
%#y&‘y@/quejiglf .......... 1,300

Shrimp, mushrooms,brussels sprouts tempura

HELEBHEDORID i 1,400

Prawn and vegetable tempura 2 pieces each

LERNEDBHAAXRID 1,600

Yamayuri pork tempura

WARM DISH
w

KLUEEET 960

Japanese omelet seasoned with Dashi stock

HARARTE A 1 b 1,000

Lotus root dumpling with dashi soup for 1

BIFEENX Ay RV ... 1,600

Lotus root dumpling with dashi soup for 1

GRILL
Bex

VT IDHRHEIEX e 1,000
Grilled Mackerel’ s jaw

KA RADBEIEX oo 1,600
Grilled Red barracuda
FRE =7 AT =% 15080 2,500

Grilled Hayashi-pork 150g

A S YBYEEX 1508, 3,200
Teriyaki ox tongue 150g

H) T m—AT S
Lo /D= — 3,300

Seared sukiyaki beef , Sea urchin, slow cooked egg

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

NUTS
B

HBEXELER I 2—F vV ...750

Cashew nuts with seaweed and salted rice malt



