SEASONAL SOBA
EE0EE

FEoERE WS
(BExtn055, LS EEAF, KEF—X) ... 1,900 WonrtEE 2,500
Chilled soba with seasonal condiments Hot soba with snapper

(Grilled horse mackerell, edible shoot and hassaku orange, duck and cheese)

FaED DT EE AL —F 4 VL e 2,600
?ﬁ%—‘;;’: L 7{‘%/@‘% kS :\é i . 2,400 Chilled soba, warm dipping sauce with wagyu beef and curry oil

Chilled soba with seasonal vegetables and sakura shrimp

SOBA
X

s . ..1,000 iy 1,200
Chilled soba with dipping sauce Hot soba
TRIIV RO D s 1,400 BELBEORIbNTEHEE 2,480
Chilled soba with sesame and walnus dipping sauce Hot soba with prawn and vegetable tempura
AHFERIDEDD v 2,280 NS EAE S NCY AR = S— 2,580
Chilled soba with seasonal vegetable tempura Hot soba with anago eel and vegetable tempura
RYAN
BELHEDREDE VD s 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—0FmIcbbnrb :
Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—
L.O 21:30

CEDAR
vF—a—2R
¥9,000

ZBIRFLEEAETVE FthBEY 2L

Anago eel and white taro stems with tosa vinegar jelly

ALy rE5 T

Tuna tartare

BEXSEHTRL HEM ATA0E

Deep fried soba tofu with green peas sauce, sea urchin

B—APR—=ZERKWFT A= I LDF TS
BV YT
Green salad with roasted pork, eggplant and tomato,

salted rice malt dressing

BEZERED TP

White shrimp and tea leaf tempura

Bk BB A RSy oA
Grilled chicken with sansho pepper oil, deep fried burdock chips

HX

Soba

BRED A LD

Anmitsu

OYSTER

LD HE
OAK
d—7a—2x A2 2 O 1,400
¥12 ,0 00 Pacific oyster (raw)
BEHIE (BEX) s 1,400
. Pacific oyster (grilled)
WE=HE

3 kinds of appetizers
B HHE A Sweetened sweetfish
CEBE KT AT ATy AR R T
Firefly squid and white asparagus with vinegared miso
“5FTWEJ/E A EFT Green peas tofu with sea urchin

EHE (RED) oo, 1,400

Pacific oyster (tempura)

BELZEME RARTY2L
White shrimp and scallop with kelp soup jelly

SIGNATURE & SEASONAL OFFER..

BT TweEHFonwsns

EHRFEETVE £AEREY21..1,000
Anago eel and white taro stems

with tosa vinegar jelly

XYDEAFME T —EY Fo 1,260

Melon with mascarpone tofu sauce

5X8)E
AEFOFE (1M, 1,260

Soba tofu with sea urchin and dashi paste for 1

AT T2 X
FELrSWEAFE (1 m). . 2,300

Seared bonito with leek soy-sauce for 1

HpEDO R D
KYIAAEZD T e 1,680

Young sweetfish tempura

with bottarga and broad beans

BR TSR
Xy 7 a—v 7,853 0F.....1,740

Sakura shrimp and baby corn tempura

AFEDORDFERID s 2,500

Surf clam tempura with kinome herb

FEEEHTHL
LR ATFOR (10, 1,400
Deep fried soba tofu

with green peas sauce, sea urchin for 1

XNV DBEABEZ s 2,900
Grilled rockfish on kelp

THRE B LA A v BE X
L 2 S 2,900
Grilled free range chicken

with sansho pepper oil, deep fried burdock chips

BEZ UpAILeEhit FX0%

Minced duck dumplings with shield and duck soup, buckwheat

2—AMR=Z,lKF TA=F DY 75

Green salad with roasted pork, eggplant and tomato,

APPETIZER

salted rice malt dressing

EIE = A C NG/ 1,780
3 kinds of appetizers for 1
fadr—ma Y TELeRMAEET R
H oA DES— T A CEBM kT4 T A ST A AR R b
Wagyu suki shabu with potato potage STV EE
APETE ) EDE s 700
Ztg @ﬁ DRt & 53 ";)‘5 WU }‘g Bran pickled vegetables
Deep fried tuna with rice puff, leaf wasabi
EWDRD Db M e 1,340

Soy braised octopus

G ALHRA SRS R U A

Grilled fat greenling with sansho pepper oil, gingerroot

SALAD
E+ 4 55
Soba
2—2A FR—=2 LKmF
TRX—Z DY 7 F
EH P LY 3 Y 7 i 2,000

Green salad with roasted pork, eggplant

CES EYIENe)
Anmitsu
and tomato, salted rice malt dressing

BEXBEYT 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
XAFREOREAEE (LR) 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
B3

EExfodr—nty TXHES
EEFLEREETF . 4,180

Seared sukiyaki beef, sea urchin, slow cooked egg

BEfERT—F 1508, 5,360
Grilled wagyu beef

NUTS
BB

PExHLEAN 2 —F v ...810

Cashew nuts coated with seaweed and shiokoji




