SOBA MENU

SEASONAL SOBA

ES o r 3
MELEFEDOEWVS 2,600 oSN RKDFDEIORWNSL AL —JAK e 1,900
Chilled soba with matsutake mushroom, snapper in warm dipping soup Chilled Soba with mushrooms and beef intestin curry soup
FbFx—3va—%F% 2,100
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 RFEBEDRID DT BE oo, 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 BEEBFBZDRELDITEE s 2,100
Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish Hot soba with prawn and vegetable tempura
BELHLORELENS. 2,100 T L 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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HLYE O FE ML G| A S 248.....2,200

Oyster sampler, by production area 2 pieces

HUE B LAEFEY 2L A ... 1,400

Raw oyster with tosazu vinaigrette

HEOR LD ATAOE o, 1,800

Tempura oyster with uni sea urchin

HIE L A RO BB BN . 1,400

Grilled oyster with fig miso sauce

SIGNATURE & SEASONAL OFFER _

BYT0eEHOVLLS

ElEo X b
RAANE=REFL cveeerereerereriniens 950

Grape tempura with tofu and mascarpone sauce

T EIED F 7 5 oo 1,300

Persimmon and green salad

B RF DR ED oo 1,100

Simmered conger tempura

GES LR
FARME., THIAA, B, BEE ... 1,400

Mushroom, squid, green bean tempura, mullet roe

2EBBA— 74 v DR LB
Eikz E P R s N 1,000

Deep fried two yrs aged potato with cheese

AN TOT Doy A - — 1,200
Kyoto-style grilled ayu for 1

BeX G0 LRSS T 1205....2,100

Grilled duck with sansho sesame sauce 120g

EY 7o — 2T X 2,600
Zr—=FYa7lRE
Seared sukiyaki beef , gray truffle and slow cooked egg

OYSTER
5B X AR O bR
AR 1,100
Pacific oyster
APPETIZER
AMENLLS
LAET 700
Blan pickled vegetables
KFET D E T s 750
Lightly pickled eggplant
TN—=DF 2P EDT EE 850

Tomato and mozuku seaweed with vinaigrette

D@D b A s 980

Soy braised octopus

K2 7LV DOMETE T v 1,000

Soy marinated scallops and salmon roe

BEXBFPED T 5 e 1,400

Grilled seasonal vegetable salad

SASHIMI
LT

B BEPE I 3,400
3 kinds of sashimi (4 pieces each)

BY BEPEEIHE s, 4,500
4 kinds of sashimi (4 pieces each)

B Y BEPE I, 5,600
5 kinds of sashimi (4 pieces each)

DEEP FRIED
HTH

FARSLEDEX (1R) 650

Whiting tempura with nori seaweed for 1

ATFERDRED R oo 1,000

Big eye and Enokitake mashroom tempura

FBARED CDRIED crerrerrvernn 1,000

Log nameko mashroom tempura

BELTFEDRED e 1,400

Prawn and vegetable tempura 2 pieces each

JETTIR D AR T e 2,000

Deep fried blowfish

WARM DISH
B

LB EETF s 960

Japanese omelet seasoned with dashi stock

GRILL
Be

BED D THEIEX oo 1,300

Grilled sawara mackerel jaw

2R ADIEIEX e 1,600
Grilled barracuda
H 5 VIBOHEX 1508 s 3,200

Teriyaki ox tongue 150g

BEfEFAT —F 1508 4,800
Grilled wagyu beef 150g

NUTS & CHEESE
B

HBXEEERH I 2—F v V... 750

Cashew nuts coated with seaweed and rice malt

PavIADHEF—X 2 F#..1,500
2kinds of cheese by THE CHEESE GUY




