SOBA MENU

SEASONAL SOBA

ES o r 3
ARTDANTEE . ...1,700 FoRXNRKDFOELOEVSL AL —JAK s 1,900
Chilled soba with hebesu citrus Chilled Soba with mushrooms and beef intestin curry soup
MNELAFHOE WS 2,600 rFx—>a—FX. e 2,100
Chilled soba with matsutake mushroom, snapper in warm dipping soup Hot soba with slow cooked beef

SOBA

HE
TWws 900 p/aY - R 1,100
Chilled soba with dipping sauce Hot soba
ITFLEVS . 1,200 RFEBEORILNTHELX SOOI 2,100
Chilled soba with sesame and walnus dipping sauce Hot soba with anago eel and vegetable tempura
Bokd Wb (Bolb, BEE—FyVBTFE, FAREHL) 1,900 BEEBEORIONITEL et nees 2,100
Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish Hot soba with prawn and vegetable tempura
BELHLORELENS. 2,100 EENYE+ 3 S 2,100
Chilled soba with prawn and vegetable tempura Hot soba with duck
RFLHFEDORELE VS 2,100
Chilled soba with anago eel and vegetable tempura
BV ... . 2,100
Chilled soba with duck in warm dipping soup
LbTEAESIREAZIDEEEE e 2,100
Chilled soba topped with young sardine, Uni and salmon roe
EXTRA NOODLE

Bkrdol
EXVLETEZ D (40g) ... +350 X KB (80g) .+650
Extra serving of Soba noodle Large serving of Soba noodle

SEASONINGS
ok

RKRBAL/ D)/ B xHN %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
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OYSTER
LYY & 113

E=xes |
B /R S RED s 1,300
Rock oyster

Please choose from raw, grilled or tempura.

R
A N NS 1,100

Pacific oysterPlease choose from grilled or

tempura.

APPETIZER

MEVLVS

RDET . . 700
Blan pickled vegetables

KFETF D BT s 750
Blan pickled vegetables

TA—=DF b EHT BE 850

Tomato and mozuku seaweed with vinaigrette

Er~AXEFmTFOERL o850
boiled mulukhiya and egg plants in Japanese broth

ElEn R 55
RAAN R = REAFRL crrvrrrrrnrrenns 950
Kyoho grape tempura

with tofu and mascarpone sauce

DD b A s, 980

Soy braised octopus

RZFEWLD DAARE T oo 1,000

Soy marinated scallops and salmon roe

FeolNF—XL&FEoy >4 ...1,300

Cheese and green salad

JEXBFEY 75 s 1,400

Grilled seasonal vegetable salad

A LA CARTE

SASHIMI
L
B Y BEPEE 3,400

3 kinds of sashimi (4 pieces each)

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

FEH BEPEEE s 5,600
5 kinds of sashimi (4 pieces each)

DEEP FRIED
HTH

XAFREOREDNAES (1R) 650

Whiting tempura with nori seaweed for 1

BEMD AT HF
FAMEE, 7AY A4, B, AE....1400

Mushroom, squid, green bean tempura, mullet roe

BT ARLED R D e 1,200

Soy marinated tuna tempura

BELTEDRIED s 1,400

Prawn and vegetable tempura 2 pieces each

EFTIRD BT e 1,500
Deep fried blowfish
WARM DISH
B
BEUB S ETF s 960

Japanese omelet seasoned with dashi stock

GRILL
B x4

KITEDT 7R i, 1,000
Grilled cutlassfish bony parts

EED A RIEBEZ 1,200

Grilled salmon jaw

FUHO D ISR o 1,300
Grilled snapper jaw

FLEEDFETEIEX e 1,200
Kyoto-style grilled ayu

FXAEDHEIEX e 1,600
Grilled saury fish

RIS B T ¥ — 2,400
V-t a7lEE

Seared beef, summer truffle and slow cooked egg

BB EER 150 3,200
Teriyaki ox tongue 150g

EXxfnd 27 —F 150g. . 4,800
Grilled wagyu beef 150g

NUTS & CHEESE
BEL

HBEXELEER I 2—F vV ...750

Cashew nuts coated with seaweed and rice malt

TavIho
MRS —RBE) EDE s 2,300
Cheese plate by THE CHEESE GUY in Okinawa



