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 OAK
yF—a—2 A —=7a—x
¥9,800 ¥12,800

bOULAHEOARAH KDY

Cold simmered abalone and seasonal vegetables

POULAHFEOAHUKEEDY

Cold simmered abalone and seasonal vegetables

AEELNE FxeT0¥

Tuna and seared Hamo conger cel sashimi with caviar

| 5 =5

2 kinds of sashimi

FTHhOBABREL »lchEiEe A TH

Chawanmushi with zwai crab, crab roe paste and sea urchin

MEEXEMLEROLBHA

Stewed grilled soba tofu and chicken

BRL T2 F RN FHEOY 75 B XA
WLy v Assorted appetizers and grill plate
Green salad with fig and feta cheese, (FTyasEms BHEXE bACLALLRy LT,
BIRET 7V F—RELE 7 ) —LF—RBETFET,
e —AteRBOKIAL I RE)
(Grilled sea bass, sweetfish simmered in sweet sauce, corn and fish dumpling

walnut dressing

with bottarga, stcamed figs in brandy and cream cheese with miso,

o RXRD

Hamo conger cel tempura

roasted duck with grilled and pickled green onions, sweet and spicy edamame)

HHE ) —Aany iy

Rock oyster cream croquette

& PR R R BE X

Grilled Iwachu pork with salted rice malt and miso

oy —pAf v — Y270 TELeN
x oz
Soba Wagyu sirloin shabu-shabu style with truffle, egg yolk

BRHEEKF DA LD L

Homemade matcha Anmitsu Soba

BEREHEE DA LD

Homemade matcha 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

HbOLUOLRAFED
Ak ESDE (10 ), 1,400

Cold simmered abalone and seasonal vegetables for 1

ARV EXVADIAINVE—RAML
TFEET — 2V F i 1,700

Melon and kiwi with mascarpone tofu sauce,

flower spike and almonds

2% 8/ ATHo¥ (1m)..1,400

Soba tofu with sea urchin and dashi paste for 1

BRI 1 X
HERAELFRAR Qm)....1,850
Seared katsuo bonito with buckwheat miso

and daikon radish for 1

ZBIRFLHOET A YD
L E L 1L 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)

BEHEXGEL
E;%V)/é—;ﬂg% 1 /\T&]Jl]') ............... 1,300
Stewed grilled soba tofu and chicken for 1

Y7bhyakyal) vy SEERES
BELHABASL 1 M) ., 1,300
Grilled soft shell shrimp with saikyo miso,

grated daikon radish and orange for 1

2 PRIEFREBEX e 2,600

Grilled Iwachu pork with salted rice malt and miso

APPETIZER

WEZAE (LA e 2,300
3 kinds of appetizers for 1

SR BLALERY S
cKEr—2}

MR
M ETE) ADE e 700
Bran pickled vegetables

HEDORD b NE e 1,380

Soy braised octopus

SALAD
¥
#EREL 7255, BEZX0F 275
HABE VY ¥ ¥ T s 2,600

Green salad with fig and feta cheese,

walnut dressing

BEXTFE YT T 5 e 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




