SEASONAL SOBA

FHioEE
EFEORELEVAS. SR 1,780 bAxNeFH=7HV5 e 1,800
Chilled soba with seasonal vegetable tempura Chilled soba with asari clams and leek in warm dipping soup
TA=Y I PEBEE LLELDFIXE R 2,000 BOREL EERDEIEEE oo 2,400
Chilled soba topped with fruit tomatoes, water shield, grated yam Chilled soba topped with pike conger tempura, pickled mullet roe

SOBA

EE

TN D ettt 900 SIALEEFEATTDEREE e 2,180
Chilled soba with dipping sauce Chilled soba topped with young sardine, Uni and salmon roe
TSRV D . . ..1,280 EFDORID LHEE, LHLDEXEFEK e 1,980
Chilled soba with sesame and walnus dipping sauce Chilled soba topped with snapper tempura, shrimp, grated yam
ok W AHE—ve 0BT E, BX%E, 258b3385L..1,680 N 1,100
Chilled soba with seasonal condiments Hot soba
(Fried beets & plum bits, grilled miso, indian spinach and radish )

BELBEORELNTEX 2,180
BELTFEDRIED TV D eneeinssssissssesisssssinns 2,180 Hot soba with prawn and vegetable tempura
Chilled soba with prawn and vegetable tempura

RFEFEDORIL N T EX 2,280
RFEBFEDRILEWVS . ... 2,280 Hot soba with anago eel and vegetable tempura
Chilled soba with anago eel and vegetable tempura

BriFEx 2,180
Bens RN 2,180 Hot soba with duck

Chilled soba with duck in warm dipping soup

EXTRA NOODLE & SEASONINGS
EEZrbolr / Ek

E£VUET S0 (60g) e 4380 KMBEAL/D) 4100
Extra serving of Soba noodle Grated Daikon radish / Nori dried seaweed (each)
BRI (1208) v +680 SRR AR VST —— % 200

Large serving of Soba noodle Myoga ginger / Grated yam / Slow cooked egg (each)




COURSE MENU

L.O

CEDAR

¥ 4— ¥8,000

BRmTFREXRL
TA. A

Egg plant,tofusauce,walnuts,sea urchin

a4 ERED
Sashimi of the day

ALk
RN . EBHE 477 Tr—7b=b Egbityal

Togan melon,shrimp,Okura,tomato with dashi jelly

74
BE.Ra)—/e<x—/ AR horrysyv s

Peach salad

RED
i3 N

Tempura ayu and tade leaf

BEE BEMFLALD
Wagyu

%
Soba

H 2k

Dessert

18:30

OAK

+—27 ¥11,000

WEZRBBE)ADE
BEAL

BAmTREERL
S TVERE
3 kinds of appetizer

Rt I ST I Ty
Sashimi of the day

iR AR VR BN
AR AZ7 TA=7b=P EREFYar
Wagyu, Togan melon, Okura,tomaro with dashi jelly

y25

HE.Ra)—/e<—/ AHR korrysy v s

Peach salad

BrERoERBRES

Eel and sea urchin

REb
ek 2
Tempura ayu and tade leaf

higEE EBERFLALE
PEALFV =127
Wagyu,summer truffle

EE

Soba

ek

Dessert

(BB XA IIE]

HAE DO EFFBEX e 2,480

Grilled oyster with sea urchin

BEEHIBEDBERE L o 1,980

Sake - steamed oyster and hamaguri clam

HIEORND Bk EE... 1,480

Deep fried oyster with fuki miso

HESE D F AN e 1,200
Opyster boiled in oil

SIGNATURE & SEASONAL OFFER

BYTweFHovnsvs

BRMmFOBESRL QAWM .....950
Grilled egg plant with walnut paste for 1

TX=7bF= D
DT R ek 3= i-F A— 1,080

Amera tomato with tofu and mascarpone sauce

B LHELED R F747381F...1,280

Glass shrimp and coriander tempura

2HEBHE A=AV DELBT
By .8 I 1,080

Deep fried two yrs aged potato with cheese

EEFun—ATEHS
P Y27l BREF s 3,280

Seared sukiyaki beef, summer truffle, slow cooked egg

T D AT — F cocerreerrrnrsisnnsinnns 4,380
Teriyaki grilled duck

APPETIZER

LES
WEZAEED AT e 1,180

3 kinds of appetizers for 1

nrE . . 780
Blan pickled vegetables

HIEDOD b I 1,180

Soy braised octopus

LA & W b DETET o 1,180

Soy marinated scallops and salmon roe

SALAD

el
FBRE LD Y 7 5 s 1,380
Fig and green salad
BEXTEY 7 5 s 1,480

Grilled seasonal vegetable salad

OYSTER

BB X ARIE D 4L
BEHYE EFRENEE 1,180

Pacific oyster
FRZBLTREL SO REERE LTH
ALENEGETTZ, AR TTRTHE,
LR I VX —CE%RIo RN EFoTLET,

SASHIMI
LT

FE BEP Mo 3,580
3 kinds of sashimi (4 pieces each)

HE BEhYAE.....4,6804kinds of

sashimi (4 pieces each)

DEEP FRIED
BT

FARSDOHENESX QR . 730

Whiting tempura with nori seaweed for 1

HEAED K RND A m) e 850

Young ayu tempura for 1

BEETFEDRED s 1,480

Prawn and vegetable tempura (2 pieces each)

WARM DISH
paEy)

Japanese omelet seasoned with dashi stock

GRILL
L

FED A RIEBEX s 1,400

Grilled yellowtail jaw

R — 7 DA T —F 150g.......... 2,180
Teriyaki grilled matsuzaka pork 150g

EEFERT —F 150, 4,880
Grilled wagyu beef 150g

NUTS
BEE

PExELEHAI 2 —F v ...780

Cashew nuts coated with seaweed and rice malt




