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SOBA MENU

SEASONAL SOBA

EH0EE

1,700 FTELETA—YERF, LBAEDIEEE 1,900

Chilled Soba with chilled dashi soup and mozuku seaweed

H=olXx~voFporns FL—A%
Chilled Soba with cabbage and beef intestin curry soup

s

Chilled Soba topped with sudachi citron, tomato and junsai wild plant

.................. 1,900 Fok DS (ZAVT, ABRIES, ZHELL) v 1,900

Chilled soba with Uni, seaweed, minced duck, and daikon radish

SOBA
HX

LbTEAESIITEAZ TDEREFE s 2,100

Chilled soba with dipping sauce

TSNS

Chilled soba topped with young sardine, Uni and salmon roe

Chilled soba with sesame and walnuts dipping sauce

BELBLEORILENS

Chilled soba with prawn and vegetable tempura

RFEBEDORILEWVS

Chilled soba with Anago eel and vegetable tempura

TE¥ W5

Chilled soba with duck in warm dipping soup

A REXVS

Chilled soba with wagyu in warm dipping soup

ELZVLETZ D (40g) ...

Extra serving of Soba noodle

KREBAL/ DN/ B xHH

..... 1,200

..... 2,100 b/ y E o 1,100
Hot Soba

..... 2,100 RFEFEDRIONITEEX ..2,100
Hot Soba with Anago eel and vegetable tempura

..... 2,100 FBEEFEDORIbNTEE ...2,100
Hot Soba with prawn and vegetable tempura

..... 2,100 (YN E ...2,100
Hot Soba with duck

EXTRA NOODLE
FEZrbvol
+350 %% K (80g) - - .+650

Large serving of Soba noodle

SEASONINGS

%100 EB D5 BRI e 4200

Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

Grated yam / Slow cooked egg (each)
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COURSE MENU

CEDAR

¥ — ¥7,800
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OYSTER
9
A
- = I >R — 1,100

Opyster choose from fresh, grilled or tempura

APPETIZER

WMEVLVS

B AE N )
Blan pickled vegetables

Kem A8 . ..750

Sesame tofu with red bean

FIRERAAN R —F AL s 750

Fig with tofu and mascarpone sauce

K F O EZFET o 750
Blan pickled vegetables

TA—=2F P E BT BE e 850

Tomato and mozuku seaweed with vinaigrette

B0 BAT
77 EEED L IEEE 850

Kelp cured chicken and Wasabi vinegar sauce

o LU 2l N 2 A 850

Potato salad with beaf tendon

FH DD b A s 980

Soy braised octopus

BTER =2 oo, 1,000

Dashi marinated duck

EEFLUBAED
ST i D I 1,300

Chawanmushi with uni sea urchin and junsai for 1

JEXRBFEY 75 s 1,400

Grilled seasonal vegetable salad

MIBD S 5% EKEY B 1,400

Seared Bonito with ponzu sauce

A LA CARTE

SASHIMI
75

R BEPEEM o 3,400
3 kinds of Sashimi (4 pieces each)

R BEP o 4,500
4 kinds of Sashimi (4 pieces each)

K a ..1,800
Octopus
A K% 1,800
Seabass
fi& . . 2,000
Sawara mackerel
EARH 2,200
Tuna

DEEP FRIED

B

FARIDOBEAAEE (LR) e 650

Whiting tempura with Nori seaweed for 1

FyEray IR ED
DA A0~ 1 L 1,000

Corn and ashitaba leaf tempura

EHELBFEDRID s 1,400

Prawn and vegetable tempura 2 pieces each

FAY TEE i, 1,800

Breaded beef with sesame sauce

WARM DISH
k7

KLESET . 960

Japanese omelet seasoned with Dashi stock

BRI T OEAED T s 1,300

Eggplant with crab sauce

GRILL
Bex4 p
BEFHVADERES 1,300

Grilled Marbled sole

Xy Za—y Ny 800
Grilled young corn

BEEHREFLL LS
NEE G i) 2 T —— 850

Grilled shishito pepper with sansho sesame

LEW N Ry AERES 150g e, 2,500
Grilled Yamayuri-pork 150g

EyvBNEEX 1508 3,200
Teriyaki ox tongue 150g

BEfutk 25— % 150g 4,800
Grilled Wagyu beef 150g

NUTS
BB

HEXFLEA I 2—F v Y. 750

Cashew nuts with seaweed and salted rice malt



