SEASONAL SOBA
EE0EE

ek 5
(rFoEYAL., RBOH%RE, &55EHE)...2,000

Chilled soba seasonal condiments
(pureed eggplant, miso with minced duck, grated yum with plum and matcha)

B X SR N U= ca - 2,200

Chilled soba with Hamo conger pike tempura and grated daikon radish, plum

SOBA

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

TIFVEVDE (7B ETRTRIET ) . 1,400
Chilled soba with sesame and walnut dipping sauce

ABFEREDEV D oo 2,280
Chilled soba with seasonal vegetable tempura

BEEHEDREDFVD (s 2,480
Chilled soba with prawn and vegetable tempura
RFLFEDRIEDLE VD e 2,580
Chilled soba with anago eel and vegetable tempura

TER D s 2,380

Chilled soba with duck in warm dipping soup

AT XBEX B 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

Hx

TA=FFFEBTLDADTEE e, 2,400
Cold soba with tomato and mozuku seaweed

=T —FAV—DFFE HEMAL Ta 2,400
Chilled soba with seafood curry warm dipping sauce edamame style

ANy 1,200
Hot soba

ABEREbITEER 2,380
Hot soba with seasonal vegetable tempura
BELHBEORZb NPT EL 2,580
Hot soba with prawn and vegetable tempura
RFEFBEDRED DT EE i, 2,680
Hot soba with anago cel and vegetable tempura

e TEE ... 2,480

Hot soba with duck

EXTRA NOODLE & SEASONINGS
EXxbol / Bk

FEDLRTEZ0 (408) o +400
Extra serving of soba noodle
%ii%') (80g) ............. +700

Large serving of soba noodle

KIRBALL /D))

Grated daikon radish / nori seaweed (each)

BEIH/ EBB ) BRI e

Myoga ginger / grated yam / slow cooked egg (each)

T ¥F—2=a—0DFmIc bbb

Please scan for allergy information:

£-100

£ 200




DINNER COURSE MENU

CEDAR
¥F—a—A
¥9,800

B ERHEORRL
CwA3w foi i
Dashi marinated boiled conger eel and

Okinawan spinach , watercress, chopped plum

| 5 =5

2 kinds of sashimi

MEEXTELAF0RER
XvZa—v HH
Stewed grilled soba tofu and wagyu beef,

baby corn and welsh onion

EBELTRAIN REEZOY 5
LEEwmrLysyy s BUFEX
Green salad with yuba and avocado,

wasabi and soy sauce dressing fried soba

BEALLHERRTFO®RALGT

Deep fried shrimp dumpling and eggplant

& PR RE i BE X

Grilled Iwachu pork yuan style with miso

HX

Soba

BEEND A LD

Homemade peach Anmitsu

I—A X = 2—
L.O 21:00

OAK
A —=7a—x
¥12,800

KLBLAEFEOEZL
LA kg
Dashi marinated steamed chicken and

Okinawan spinach , watercress, chopped plum

AEhrBay 7HIAADI b iz

Tuna, white fish and squid marinated with salted fish intestines

BLETHOFXBAL BoFEH KE
Chawanmushi with conger eel and sea urchin,

conger roe sauce and edamame

BEE AT
Assorted appetizers and grill plate

(KT FMBES  SaroX e HH.
Ry vBELAEF)—TFIVvD=) %,
FEREEBATEr —AL TA—7 = ERL)

(Grilled cutlassfish, steamed taro potato, sweetfish simmered in sweet sauce,
marinated shrimp with domestic olive oil, Kirishima pork roasted

at low temperature, tomato with mascarpone tofu sauce)

FThuwBrEH LD 7)) —Aauyy

Corn and zuwai crab cream croquette

Fafy—mt vy —b)a7oTELLA
AN

Wagyu sirloin shabu-shabu style with truffle, egg yolk

HX

Soba

BR#EMD A HD

Homemade peach 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

BB ERHEORRL
CwAX feloxtg (Qm)...1,400
Dashi marinated boiled conger eel and

Okinawan spinach , watercress, chopped plum for 1

BHRELEASFADIAANV K- AL
A Y SRR L P 1,300

Fig and pistachio with mascarpone tofu sauce

and domestic finger lime

£%£8/8 ATFo¥ (1m)..1,400

Soba tofu with sea urchin and dashi paste for 1

FHRoHEE)
RyyavInv=oyal it (1m).2,500

Hiramasa thinly sliced with passion fruit jelly for 1

WL EBREFLINHL DA77
EEAEZIT oo 2,300
Deep-fried scallop and Manganji peppers

with dried mullet roe

E5bAHCLEFBEDHERT
P =1V 27 24F )i 1,600
Corn and shrimp dumplings

with summer truffles (2 pieces)

BEIFEXE et o b HEK
Xy Za—v 5% A AH) o 1,300
Stewed grilled soba tofu and wagyu beef,

baby corn and welsh onion for 1

PR D Wy B 5
2vI—Y—ZA (1 M), 2,500
Grilled chicken grunt yuan style

with mango sauce for 1

& PRRROE v B X

Grilled Iwachu pork yuan style with miso

APPETIZER

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

CEERMERRE e — A b
cTA=FIRbEEYIVIF-R BEA)-TAAVDZ) A

APFETED) EDE i, 700
Bran pickled vegetables

B ORD b NHE i 1,380

Soy braised octopus

SALAD
4
EFELTRAF, BREEOF IS
LEER VY Yy 7 BFEE ...2,300
Green salad with yuba and avocado,

wasabi and soy sauce dressing, fried soba

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




