SEASONAL SOBA
EE0EE

LS 10F -4 STANTA
(BExwhrB LB 2B, CLADEY BREN, MY T-EEAD O T EE . 2,400
'—‘?‘“*jifﬁ & %ix VaA/AN ) ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 1,980 Chilled soba, warm dipping sauce with oyster and Shimonita green onion
Chilled soba with seasonal condiments (Grilled miso with sweet potato,
simmered herring with wild yam, grated daikon radish with buckwheat sprout) HBFL@EEDNY % E-20 3,300
Hot soba with cod roe, egg and crab
HoE¥EX : 2,780
Chilled soba with boar
SOBA
HX
s . ..1,000 iy 1,200
Chilled soba with dipping sauce Hot soba
IRFVEVL (ZVERFETRTEIET ) 1,400 BRELHLORLb N TEER 2,480
Chilled soba with sesame and walnut dipping sauce Hot soba with prawn and vegetable tempura
ABEREDEVD e 2,280 NS EAE S NCY AR = S— 2,580
Chilled soba with seasonal vegetable tempura Hot soba with anago eel and vegetable tempura
BELBEDOREDEVD 2,380 BrTEL .. 2,480
Chilled soba with prawn and vegetable tempura Hot soba with duck
RFEFEDREDEVD e 2,480

Chilled soba with anago eel and vegetable tempura

TE U D ettt 2,380
Chilled soba with duck in warm dipping soup

YIREEETLAZ TDERTEE i 2,380

Chilled soba topped with young sardine, sea urchin and salmon roe

EXTRA NOODLE & SEASONINGS
HExkbol / Ew

EEDUETSED (408) oo, +400 KARBBU /DD e %100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

FEKED (80g) ... e +700 KX/ DD/ BRYR w4200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

TUA¥—rt=a—0DFmIcbbnrb :
Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—
L.O 21:00

CEDAR OAK
yF—a—2 A —=7a—x
¥9,000 ¥12,000

2 g -

Al k=
LbEABINAELETHLVWE WIbDEEL 3 kinds of appetizers
Dashi marinated spinach with zwai crab and salmon roe -7 ¥ CEF Vinegared sea cucumber
cR—APE=7¢XxET Roasted wagyu beef with caviar

CEHEETDOLVE WL AT Chinese cabbage and zwai crab with salmon roe
REEETRAFPDINIAAAET LIV
Tuna and avocado tartare topped with horseradish
720& N ETF ABERVEEY 2L
Seared kue grooper with sea urchin, nori seaweed ponzu jelly
EHRLEBEEFOLEE AT
Simmered chicken and ebi-imo potato with karashi mustard
HEPWE e T -BADfmBRY 775 v
RF4Yx—/F—X

FrplryYrlL 5 —ZD Y55 Pacific oyster and Shimonita green onion
BHEFVY Y v 7l AEM

Green salad with pomegranate and mozzarella cheese,

with miso white sauce, lodigiano cheese

ermented rice dressing and fresh pepper
FEORED f<AF—F
Duck tempura with grain mustard
BRERR DB AAE » AR M
Monkfish tempura with nori seaweed,
monkfish liver miso and kumquat %Uif— D = 2 7)) T xL % ,S)fij'_l'_f
ZVv—1FYaziioy
Slow cooked wagyu beef with truffle and egg york
HPROB) B X
Teriyaki Iwachu pork
RIS B R BE X

Grilled miso marinated sablefish

LEd

Soba

Soba
kFaa7473 A
Japanese ganache tiramisu
A Faa74732A

Japanese ganache tiramisu

OYSTER
F IR O YR

EHE (B, TE) o 1,400

Pacific oyster (raw, 1 piece)

EHYE (X, 1R 1,400

Pacific oyster (grilled, 1 piece)

BEHE (KX, T4E) 1,400

Pacific oyster (tempura, 1 piece)

SIGNATURE & SEASONAL OFFER..

BT TweEHFonwsns

LEREINAELETHVWE,
WSHDBZFL 1 M) 1,300

Dashi marinated spinach with zwai crab

and salmon roe for 1

FaRvEHEDIAINLR—R
B ZHDT Y Vs 1,300

Orange and strawberry with

mascarpone tofu sauce, 3 kinds of nuts

AEZAOE (1) 1,260

Soba tofu with sea urchin and dashi paste for 1

FLL ¢ ARAR
KR DT- -5 KB (1m)...1,900
Daikon radish and yellowtail

with ponzu sauce for 1

BALF XX~V
T RTIB R 1,400
Deep fried white fish and brussels sprouts

with mullet roe

HAROELZEE F e 1,400
Deep fried lily bulb and nori seaweed
AEBRTLEHXD

FRAL® 5 TV (2 4H ) e 1,300

Steamed cod roe and shiba shrimp

dumplings (2 pieces)

ERLBETOBEE
FAETF (100 ) e 1,500

Simmered chicken and ebi-imo potato

with karashi mustard for 1

AAHATFD
A TR S (1 m ). 2,000

Grilled swordfish with yuzu citrus miso

and hoba leaf for 1

EREDOBYEEX (e 2,200
Teriyaki Iwachu pork

APPETIZER

WEZAE (LA e 2,000
3 kinds of appetizers for 1
-3

CB—APE—72XYET
CEEETHVE LWL

M ETE) ADE e 700
Bran pickled vegetables
HE DL b DH e 1,340

Soy braised octopus

SALAD
S
Fr7rlryVYrVLIidF—AD¥ 75
BNV Y Y Y 7L EHEM 2,400

Green salad with pomegranate and mozzarella

cheese, fermented rice dressing and fresh pepper

BEXTELY T 5 1,540

Grilled seasonal vegetable salad

SASHIMI
#

B BEPEEZ i 3,900
3 kinds of sashimi (4 pieces each)

FE BEP B e 4,980
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B
FARSLENES (1R) 810

Whiting tempura

with nori seaweed and mixed peppers for 1

BELETFEDRED e 1,540

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B
BELBXETF s 1,000

Japanese omelet seasoned with dashi stock

GRILL
x4
EExfodr—nty TXHES
AEFLERET

Seared sukiyaki beef, sea urchin, slow cooked egg

BEfERT—F 1508, 5,360
Grilled wagyu beef

SNACK
BHEL
HBIBEEMY > 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BELIEIE—T7Yr—F—
EIE O I R 1,580
Sea salt beef jerky




