SEASONAL SOBA
EE0EE

BEZELFOBITEFOTEE e, 2,300 EN T EE 1,800
Chilled soba with sakura shrimp and fried yam dumpling, warm dipping soup Hot soba with clam and wild vegetables

E 4 SEv Hexba, 7A-7F3t03¥EX
(BoEkd, HLer0FIRL, Baryr) .. 2,000 BBEVDLIEZZ AL 78—y

Chilled soba with seasonal condiments (butter bur miso, pureed potato, duck tartare) TV =T FANVET VF IEY = ZAD T e, 2,300

Chilled soba with bamboo shoot and fava bean,

Fukushima E.V olive oil and anchovy sauce

SOBA
Hx

TWs.... 1,000 Y 1,200
Chilled soba with dipping sauce Hot soba

IRIVEVL (ARG TRTEIET ) s 1,400 ABFERILPTER 2,580
Chilled soba with sesame and walnut dipping sauce Hot soba with seasonal vegetable tempura

ABFEREDEVD s, 2,480 BELHLORRbNTERX 2,580
Chilled soba with seasonal vegetable tempura Hot soba with prawn and vegetable tempura

BELHEDREDEVD s 2,480 RFLFEDREDDTER s 2,680
Chilled soba with prawn and vegetable tempura Hot soba with anago eel and vegetable tempura
RFLEFEDRIEDLTVD e 2,580 T EE . 2,480
Chilled soba with anago eel and vegetable tempura Hot soba with duck

FER N D ettt 2,380

Chilled soba with duck in warm dipping soup

FIE T XBEXE R e 2,800

Chilled soba with sukiyaki wagyu beef, warm dipping soup

YIREEEFLAZ ITDEREBE i 2,480

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

EXTRA NOODLE & SEASONINGS
EXxbol / Bk

X LULETSD (40g) e +400 KABBEHL /D 4100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

%% KE) (80g) o e K700 B 13D/ b5 D ) BAIF e % 200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

TVAX—x=2—0FmIC bbb :

Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—
L.O 21:00

CEDAR
¥F—a—A
¥9,800

TA—=Z b PEME EFF-—X
M)&EZ0E
Simmered tomato with red wine, sea urchin cheese

and roasted buckwheat

R H=HE 5

2 kinds of sashimi

BIFEEHEHBOLEE

Stewed grilled soba tofu and chicken

A=Y —velEYyVFrLIF—RX {FBEEOVIS
Ry ayInv—YFbyy v
Green salad with smoked salmon and mozzarella cheese,

passion fruit dressing

ML EORBE KB LEER

Deep fried sweet fish and wild vegetable,

matcha salt and sudachi citrus

ERRAT—X AT —

Iwachu pork steak with yuzu citrus pepper butter

LEd

Soba

HREETEDHA LD

Homemade black sesame Anmitsu

OAK
A —=7a—x
¥12,800

TA=7 PR MFME THF-R
) &EEZ0E
Simmered tomato with red wine, sea urchin cheese

and roasted buckwheat

K EAZBIRF LY

Tuna and seared anago eel

THhOBLGOHEPFTAL® S
ok & Bt T

Zuwai crab and bamboo shoot dumpling, crab roe and yuzu citrus

FBReL KEHRE ALY
Deep fried breaded Kirishima pork tenderloin

A
Assorted appetizers and grill plate
(77 < ABRBFRIESBER)EHF RO v iE,
FEREEeXxeT7 AARAHO LRy 2L KB n—2AH)

(Grilled salmon trout with sake lees and saikyo miso, vinegared myoga,

pickled spot prawn, green peas tofu with caviar,

white gourd with kelp and bottarga,simmered duck)

Fak AV rHERIOFEL o LT
RDETLITHE LAIRSEREY
Wagyu sirloin shabu-shabu style with wild onion,

egg yolk and wild garlic pickled in soy sauce

HX

Soba

BRHETTIHALD

Homemade black sesame Anmitsu

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 TweEHFowLVA

TA=Z P PEME EFF-X
FOZEEOE (10 1,100
Simmered tomato with red wine, sea urchin cheese

and roasted buckwheat for 1

ARVEXFIADIAANK—REAMA
B Dy 2V 1,700

Melon and kiwi with mascarpone tofu sauce,

flower spike and almonds

£%£8/8 ATFo¥ (1m)..1,400

Soba tofu with sea urchin and dashi paste for 1

BT T X
HEREE FRAM Qm).. 1,850

Seared katsuo bonito with buckwheat miso

and daikon radish for 1

FEBMRFELEHOET A VD
A PA0- 15 HERITY ;- G 1,800

Deep fried anago and aosa seaweed

with sansho pepper

R OFBEL® 5 T
BRERYVEE QAH )i 1,300
Sakura shrimp dumpling,

homemade ponzu sauce (2 pieces)

BExHEXEEL
ﬂi’,;%@/é‘%]z% « }\’F]f‘]) ............... 1,300
Stewed grilled soba tofu and chicken for 1

VI7hyanya) Yy STEEEX
B2 hABAL (1 M), 1,300

Grilled soft shell shrimp with saikyo miso,

grated daikon radish and orange for 1

BoEE Y mEs—L%he...1,600

Deep fried butter bur with saikyo cheese miso

BRRAT =% HFHM—.. 2,600

Iwachu pork steak with yuzu citrus pepper butter

APPETIZER

WEZRE (1A s 2,200
3 kinds of appetizers for 1
EEY

CHETE e — A
CEHRBRAHDOERY FF

M ETE) ADE e 700
Bran pickled vegetables
HE DL b DH e 1,380

Soy braised octopus

SALAD
Yy
Ax=7%—xve
Ty VrVIF—R KREEOV IS
RyyavInv=Flbyyy7.2400
Green salad with smoked salmon and

mozzarella cheese, passion fruit dressing

BEXTEY 7 5 1,600

Grilled seasonal vegetable salad

SASHIMI
#

B BEPEEZ i 3,980
3 kinds of sashimi (4 pieces each)

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

DEEP FRIED
B
XARELBENES (1R) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDR ED s 1,740

Prawn and vegetable tempura (2 pieces each)

WARM DISH
X7
BELABEET oo 1,000

Japanese omelet seasoned with dashi stock

GRILL
x4
EExfudr—nty TXHES
AEFLERET

Seared sukiyaki beef, sea urchin, slow cooked egg

BEERT—F 1508, 5,480
Grilled wagyu beef

SNACK
BHEL
HBXBEEMA T 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

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




