SEASONAL SOBA
EE0EE

Ao FERE WS
(BRoEBTE, 7Y —25—X/ERET,

LR AN (A OF 1L U B 2,000
Chilled soba with seasonal condiments (Deep fried butter bur scape,

miso marinated cream cheese, simmered clam and canola flower)

BEABE, ZTHEDEEEE s 2,400

Chilled soba with bamboo shoot and Hyuganatsu citrus, Shiba shrimp

SOBA

TWsh... ..1,000
Chilled soba with dipping sauce

TIFVRVDE (ZVIFETRTRIET ), 1,400
Chilled soba with sesame and walnut dipping sauce

ABFEREDE D s 2,600
Chilled soba with seasonal vegetable tempura

BELHEDOREDLEVD s 2,380
Chilled soba with prawn and vegetable tempura

RFLFEDRIEDLE VD e 2,480
Chilled soba with anago eel and vegetable tempura

FER NN D ettt en 2,380
Chilled soba with duck in warm dipping soup
YIREEETTEA T TDFREERE e 2,380

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

Hx

Fab T EBEEEX 2,600
Chilled soba with sukiyaki wagyu beef

bbb UoNTEEX ... 2,300
Hot soba with herring and wild vegetable

ANy 1,200
Hot soba

BELBEORIODTER 2,480

Hot soba with prawn and vegetable tempura

RFEFEDRELDPIT B R oo, 2,580

Hot soba with anago eel and vegetable tempura

WrTEEL

Hot soba with duck

2,480

EXTRA NOODLE & SEASONINGS
EXxbol / Bk

BZEZVLETEZD (40g) ceriseceenieesessinnseens +400
Extra serving of soba noodle
%ik%') (80g) ............... +700

Large serving of soba noodle

KIRBALL /D))

Grated daikon radish / nori seaweed (each)

LXSW/eH5 /BRI

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

HEBMELEORDF L WE=TE
Firefly squid and wild vegetable 3 kinds of appetizers
AR A # Simmered octopus
CEMEAE S Smoked duck
CTARIHAERFER ThHOOERAYEEY 2L

Asparagus egg tofu with zuwai crab ponzu jelly

marinated with leaf bud oil

MEBOEHK STV 2y »r

Katsuo bonito tartare

AL EPHRFOL) EEH/0¥
Tuna and seared anago eel with sea urchin

KEREE AL

Bamboo shoot dumpling with nori seaweed sauce

ERROFLH JRAEBNT
ﬁpﬁ}: B—APE—7 EYVFLIF—XL Simmered Iwachu pork with egg sauce
HBE0y 75 MFRErLyy v
Green salad with wagyu beef and mozzarella cheese,
yuzu citrus and miso dressing MEBORDFEEX WLEBAL

Grilled sakura trout with leaf bud,
grated daikon radish and salmon roe
Ny
Deep fried scallop with rice puff
HEREBEOREDL 04 Y —/ F—X
Firefly squid tempura with nori seaweed, Lodigiano cheese
BEHRAT—F HERAZDL LI L
Grilled Iwachu pork with grated onion sauce
Fndy—nA v HIEIOTELe R BOYP
Wagyu sirloin shabu-shabu style with burdock, egg yolk

LEd

Soba
L
Soba
BEEF— Ry —%
White bean paste cheesecake
B F— X —%

White bean paste cheesecake

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

REBELEo R0 Ffi (1m).. 1,400
Firefly squid and wild vegetable

marinated with leaf bud oil for 1

xav A NGEHORAANVE—FAA
HTEDE=AYF VB s 1,500

Melon and Kawachi Bankan citrus with mascarpone

l’Of.Ll sauce, matcha green tea pecan nuts

AEFOE (1M) ., 1,260

Soba tofu with sea urchin and dashi paste for 1

Bl eEx Z7VyvE R
FEEW LML) e 1,500
Seared bonito with watercress and

myoga ginger, egg yolk soy sauce for 1

NFIARET A= = N2)D
RNIRZET vievx—/5—-%.1,200
Deep fried tripe, tomato and parsley

with Lodigiano cheese

FeEEOFAL ® 5 T
BRAAEYFE (2B )i 1,100
Sakura shrimp dumplings

with homemade ponzu sauce (2 pieces)

BegsE AmEas Qm)...... 1,000

Bamboo shoot dumpling

with nori seaweed sauce for 1

FEoOFEOZEREHEX &
FEDOXRHEX (1 ML), 2,500

Grilled Sawara mackerel with butter scape miso,

grilled broad beans for 1

ER AT — %
HEREOLET N L ...

Grilled Iwachu pork with grated onion sauce

APPETIZER

EIE = A C NG/ 1,800
3 kinds of appetizers for 1

- AR A
- R T8 A
CTARIHAERFERE THOOERVEEY 2L

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

Soy braised octopus

SALAD
¥4
foFo— X pPE—7,
EYVIVIF-RLEFEOY IS

BFREF LY ¥ Y 7 s 2,800
Green salad with wagyu beef and

mozzarella cheese, yuzu citrus and miso 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
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




