SOBA MENU

SEASONAL SOBA
EH0EE

HEHFXORELEVS S — 1,580
Chilled soba with vegetable tempura

HEABALARREEOFE ... . 1,880
Chilled Soba with grated daikon radish and yellowtail

ELULABE . N 1,980

Hot soba with shijimi clam

HIEE X . s 2,580

Hot soba with oyster

SOBA

FWnsh . . .900
Chilled soba with dipping sauce

T LEVS . . 1,280

Chilled soba with sesame and walnus dipping sauce

HEVE5E0EH AL—RAk . 1,880

Chilled Soba with grated yam and beef intestin curry soup

HRE WD (B0, BEE—FTy Y BTFE, FARBIL) v 1,980

Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish

BEEHEDRILEWVS. . 2,180

Chilled soba with prawn and vegetable tempura

RFEBEDORILEWVS. . 2,280

Chilled soba with anago eel and vegetable tempura

TEXW A ... . . 2,180
Chilled soba with duck in warm dipping soup

LbTEAEEFLA77DFRFEE s 2,180

Chilled soba topped with young sardine, Uni and salmon roe

L N 1,100
Hot soba
BELHEDORILNTEHEL s 2,180

Hot soba with prawn and vegetable tempura

RFEBEDORE LN ITEHEX s 2,280

Hot soba with anago eel and vegetable tempura

e & X ettt 2,180
Hot soba with duck
FFx—3y2—FkK. e 2,180

Hot soba with slow cooked beef

EXTRA NOODLE & SEASONINGS
FErvor / Eo%

EHZVLETE 0 (60g) ; . +380

Extra serving of Soba noodle

HE A (120g) +680

Large serving of Soba noodle

RKBEAL/ DN/ L xdD ... £-100
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

L5 5/ BRI 4200

Grated yam / Slow cooked egg (each)
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COURSE MENU
L.O 18:30

CEDAR

¥4 — ¥8,000
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(%8 X AMED 4]
AR 1,180
Raw oyster
B D Y IBIF o, 1,380

Deep fried oyster bread crumbs with salt lemon

AR Thu@LATRoE.....2,480

Raw oyster with snow crab raw sea urchin

SIGNATURE & SEASONAL OFFER

BT ToeFHowILVS

REIDIAAINVE—FAL .....980

Orange with tofu and mascarpone sauce

2EFBFA—I74 v DELBT
TavIADFREF =KL s 1,080

Deep fried two yrs aged potato with cheese

BEE LD B — A b 1,580

Roasted yezo deer

BB D R 3D e 2,580

Yezo deer tempura

BE D FEEBE X oo 1,780

Grilled miso marinated sawara mackerel

HY) 7= AT XX
7= 1| 3,480

Seared sukiyaki beef , Sea urchin, slow cooked egg

APPETIZER

WEVLWS

CIEER 2> D INCUN D R— 980
3 kinds of appetizers for 1

WAE T ..780
Blan pickled vegetables

B DRD LD e 1,060

Soy braised octopus

TS 0 ¢ D DANETIE T oo 1,080

Soy marinated scallops and salmon roe

BATED EH cooeooeeesessesees 1,080

Broth stewed monkfish liver

XPALIEDF T 5 e 1,380

Kiwi fruit and green salad

BEXBFE Y T 5 s 1,480

Grilled seasonal vegetable salad

SASHIMI
LT

FEH BEPEEZ s 3,580
3 kinds of sashimi (4 pieces each)

FE BEPEEE e 4,680
4 kinds of sashimi (4 pieces each)

DEEP FRIED
HH

FARSOHERAE 1R 730

Whiting tempura with nori seaweed for 1

BAEMD AT A7 HT
BA. TAXS7, BF  F—X.s 1,280

Ice fish, asparagus,taro tempura with cheese

HEEBLEDR D v 1,480

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B4

RLESET 980

Japanese omelet seasoned with dashi stock

HEYE &
AVT7 7 T7—DHRS—P 2 (1m)... 1,480

Opyster and cauliflower potage for 1

GRILL
Bexh

MR B — 7 DA F —F 1505.......... 2,580
Grilled matsuzaka pork 150g

H S YRR)EER 1505 3,280
Teriyaki ox tongue 150g

EEFnF AT —F 1508 4,880
Grilled wagyu beef 150g

NUTS
BEE

HBEXELER I 2—F v V... 780

Cashew nuts coated with seaweed and rice malt




