SEASONAL SOBA
EE0EE

k¥ 5 BoolFEE 2LV —fx T : 2,400
(ﬁi’-j‘ Uk e XA UL S EX Chilled soba with green dipping soup, curry-style

ABOF)RL, BOEDPIDLEDSL) v 2,200

Chilled soba seasonal condiments 5%_-]-_*}% N — ,’T’Ei’é’:{'@ I % i 2,600

(Simmered beef tendon with miso and kinpira burdock, Chilled soba with oyster butter and seaweed soup

pureed carrot soup, grated turnip with mushrooms)

- . BELALIILBEODPTEER o 2,100
i') AE—7F—% V&ﬁﬁ@ﬂ@i%%i """"""""" 2,000 Hot soba with shrimp fish cake andyubam

Chilled soba with seared smoked salmon and five kinds of mushrooms

SOBA
HX

Vs e 1,100 TER YD et 2,480
Chilled soba with dipping sauce Chilled soba with duck in warm dipping soup
TV ENS (ZVIREENTEDET ) 1,500 AT EBEXFE oo 2,900
Chilled soba with sesame and walnut dipping sauce Chilled soba with sukiyaki wagyu beef, warm dipping soup
ABHERZDLFD s 2,380 i 1,300
Chilled soba with seasonal vegetable tempura Hot soba
BELHEDOREDE VD (s 2,580 ABFERRb P TEXR 2,480
Chilled soba with prawn and vegetable tempura Hot soba with seasonal vegetable tempura
RFEBEDRIEDE D oo 2,680 BHEEBEORSILNTEE 2,680
Chilled soba with anago eel and vegetable tempura Hot soba with prawn and vegetable tempura
SIALEEFEAT ITDIREE 2,580 RFEFEDREDLDPTEE oo 2,780
Chilled soba topped with young sardine, sea urchin and salmon roe Hot soba with anago eel and vegetable tempura
TENEES S 2,580
Hot soba with duck

EXTRA NOODLE & SEASONINGS
HBExrrbor / FEug

EEVLETSD (40g) e +450  KMRBBL/ 0 4 100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

FEKED (80g) ... e +750 BREIH/ EBD ) BRI s : £ 200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

T ¥F—2=a—0DFmIc bbb
Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—
L.O 21:00

----- DINNER COURSE WITH SPIRIT PAIRING
a— 2RI AL ERTVIV I )2 (8 F)
¥9,000

YA)ZHHIELI, 777 E—v 74y BARE, Kb)oRE-—mI i
28 HOBENF RIS, FALRERD, HERTO=)7—2a2 THERIL,
Enjoy our pairing dinner, a special evening experience where our sommelier has carefully selected

the perfect craft beers, wines, and sakes to complement each seasonal dish.

CEDAR OAK
Yy —a— 2 A —=7a—x
¥11,000 ¥14,000

ABHLEXHRT THDOROEHLEZL Wb

Dashi marinated Chrysanthemum and zuwai crab

AL EmT ThoBoHLEL VWb
Dashi marinated Chrysanthemum and zuwai crab

with garland chrysanthemum, salmon roe with garland chrysanthemum, salmon roe

f H=FE B RELEE LbilnkiX

2 kinds of sashimi Tuna, white fish, and seared pufferfish

HBEMEOEBAL

Chawanmushi with chicken and matsutake mushroom

e BFRBATA LY — 2
N ENE - F
Autumn salmon and taro with Japanese-style
white sauce, truffle oil, and pepper
BEE AT
(PETEEBEE M RRFHAA R -2 FIIHIT,
FolEARIT) HXRTFL)A] MERSE)

— e k2 > 4
ﬁﬂ—‘f— m—ALL 'ﬁt e NS Assorted appetizers and grill plate

LWErLyy v 7

( Grilled barracuda with pickled bonito viscera, persimmon and daitokuji
Green salad with roasted wagyu beef, wasabi dressing

wheat gluten with mascarpone tofu sauce, roasted wagyu beef salad,

Soft-shelled turtle aspic, simmered anago eel Temari-sushi, ginkgo )

AL L HEARBR LG
Deep fried Hamo conger pike dumpling and lotus root

ERBORID BAAS

Oyster tempura with nori seaweed

FERREEOAELE
Kirishima pork and mushrooms grilled

Fafy—mtyFalLes
BROEFLAEZT

Wagyu sirloin shabu-shabu style with egg yolk sea urchin

on magnolia leaf with miso

Hx

Soba

HX
- ~ Soba
RINFT47 A
Anno sweet potato tiramisu
BWMFT17 A

Anno sweet potato tiramisu

OYSTER
F IR O YR

EHHE (. 1) s 1,400

Pacific oyster (raw, 1 piece)

2T IO - I ) [— 1,400
Pacific oyster (grilled, 1 piece)

HHE (RE5, 1) e 1,400

Pacific oyster (tempura, 1 piece)

APPETIZER

LA A RN [ 2,100

3 kinds of appetizers for 1

B Y- VOF - ea]

CEREERY

S LIE

+ Soft-shelled turtle aspic

+ marinated pike conger nanban style

+ simmered duck with red wine

BRELBEImT
ThVWEDHHZL Wb ....1,300

Dashi marinated Chrysanthemum and zuwai crab

with garland chrysanthemum, salmon roe

(%8 ATAox (1m)...1,400

Soba tofu with sea urchin and dashi paste for 1

& HAk
RAANVFE—REAML AR ....1,200

Persimmon and walnut with mascarpone

tofu sauce, garnished with pomegranate

RAFTE) EDE 700
Bran pickled vegetables

HIE D DD b A 1,380

Soy braised octopus

SEASONAL GRAND MENU

EEHOWLV A

SASHIMI
*| &
Bot) Bkd RAo+ (1m)..2,300

Seared Spanish mackerel with

vinegar miso and kelp for 1

FY BEPEEZ o 3,980
3 kinds of sashimi (4 pieces each)

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

DEEP FRIED
BT

FARSOHEAEE (LR) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

FBHETEDORIED i 1,740

Prawn and vegetable tempura (2 pieces each)

HFELLTY AT,
EBEEZEDAINAFTEIT . 1,400
Crispy sakura shrimp and sweet potato

with fresh seaweed and ginger

SALAD
a4
fof o —2 b LFHFE0Y 7S
WERFVY ¥ Y 7 i 2,600

Green salad with roasted wagyu beef,

wasabi dressing

BEXTFE Y 7 5 s 1,600

Grilled seasonal vegetable salad

WARM DISH
B4
L EF BRI Y —2
FY a7 A4 A 1 AR 1,500

Autumn salmon and taro with Japanese-style

white sauce, truffle oil, and pepper for 1

ELUBXETF s 1,100

Japanese omelet seasoned with dashi stock

ThuvEoFRA KT
A7 7D 2AE ) e 1,800
Japanese-style zuwai crab dumpling

with salmon roe (2 pieces)

GRILL
BEx4

BEREFEDAERS 2,600

Kirishima pork and mushrooms

grilled on magnolia leaf with miso

BAVOMET FkEx(1m)..3,800
Grilled blackthroat seaperch marinated

in sake lees, tanba style for 1

EExfndy—nAy T AMEX
AEFEEBEEF s 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

EEERT—F 1508, 5,480
Grilled wagyu beef

SNACK
BEL
HBIBEEMA T 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BELIEIE—T7Yr—F—
KB 2 B3 BB, o 1,580
Sea salt beef jerky



