SEASONAL SOBA
EE0EE

p7 Sl AP
(FRABBAL., bOIDALeC kY, EEL55)..2,200

Chilled soba seasonal condiments
(Grated spicy radish, tiny dried sardines with plum miso,

grated yum topped with dried mullet roe)

SOBA

Vs OO 1,100
Chilled soba with dipping sauce

TV ENDL (ZVIREENTE)ET ) . 1,500
Chilled soba with sesame and walnut dipping sauce

ATFERIDFOD s 2,380
Chilled soba with seasonal vegetable tempura

BREEHFEDREDE D s 2,580
Chilled soba with prawn and vegetable tempura
RFEFEDREDEVD i 2,680
Chilled soba with anago eel and vegetable tempura
SIRLEEFEA7IDEREE s 2,580

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

HX

FBoOFEFEEX AV —fET 2,400
Chilled soba with green dipping soup, curry-style

HIE N2 — AT E X .. 2,600
Chilled soba with oyster butter and seaweed soup

TER WY D ottt 2,480
Chilled soba with duck in warm dipping soup

AT EBEXFBE oo 2,900
Chilled soba with sukiyaki wagyu beef, warm dipping soup

Ay 1,300
Hot soba

ABERSbPTHEE 2,480
Hot soba with seasonal vegetable tempura
BELHEORELNTEE 2,680
Hot soba with prawn and vegetable tempura
RFEFEDREDL DT HFEE oo 2,780
Hot soba with anago eel and vegetable tempura

LT EHE .. 2,580

Hot soba with duck

EXTRA NOODLE & SEASONINGS
HExrbolr / #ER

FEEVLETED (408) oo +450
Extra serving of soba noodle
%ik% U] (80g) .............. +750

Large serving of soba noodle

KIRBAL /D))

Grated daikon radish / nori seaweed (each)

%100

HEIN/ LB BRI
Myoga ginger / grated yam / slow cooked egg (each)

£-200

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) IR, 777 E— 74y BRE, CEL)OFE-—mI L
28HOBENF 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

LONMZETA—F b2 EFOBEL ghityaL

Secared scallop and tomato with

ZNMELET ==+ HFoBEL ghiitval
Seared scallop and tomato with

dashi marinated water dropwort, dashi jelly dashi marinated water dropwort, dashi jelly

R F =R AL L) BEHO =R

2 kinds of sashimi Tuna and seared red-eye snapper

Fopib A AR LbxW EERXBAL ATHHET wWIib TULESZ
Stewed wagyu beef with daikon radish and horseradish Chawanmushi with pacific cod and cod roe paste,

salmon roe and nori seaweed

EZHOMBELEY Y PL I F—R
REBEXoy 7 7BAIV Yy Y YT EM Be S A
(B3 3Rl x ZRECBE, MIBW fdo—2b FHLARCEDEY,
RTAPTASNTHIRL POTA LV EBALLL)
Assorted appetizers and grill plate

Green salad with seasonal citrus and

mozzarella cheese, salted rice malt dressing and fresh pepper

( Grilled Spanish mackerel with butterbur miso, vinegared sea cucumber,

grilled oyster, roasted wagyu beef with wild garlic pickled in soy sauce,

BRSO AES DATEX
FRAT EL®

Monkfish tempura and marinated monkfish liver with

grilled dashi marinated white asparagus and dried mullet roe,

mugwort gluten with sweet soy sauce )

nori seaweed, narazuke pickles and black shichimi pepper

BV —Lanyyr By —2

. Crab cream croquette with crab miso sauce
ERRAEREES MTFHMRELL
Grilled miso marinated Iwachu pork with

yuzu citrus pepper and grated daikon radish

Fady—mt v HRPOTELeS4ELT
BOEFLI) 2710
Wagyu sirloin shabu-shabu style and chrysanthemum,

%i e olk and truffle oil
Soba g8y

EF 237473 FAXXTANY =R ﬁfﬁ‘

Chocolate tiramisu, rum caramel sauce

BFa3a7473 A FAFXTANY —A

Chocolate tiramisu, rum caramel sauce

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

cFrw—2Z b

KT ARTASTREERL
EYin-F-

+ Roasted wagyu beef

+ Grilled dashi marinated white asparagus

- Simmered monkfish liver

LOMZETA—F L= b
AOBARL BHTY 2V 1,400

Seared scallop and tomato with

dashi marinated water dropwort, dashi jelly

(%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
# 5

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
75
Z i O Mg &
YV VvIF-R BEED
I AEAN VY Y Y 7 AHEM..2,600
Green salad with seasonal citrus and mozzarella

cheese, salted rice malt dressing and fresh pepper

BEXBT LI T 5 i 1,600

Grilled seasonal vegetable salad

WARM DISH
B

AnlkiRE A AR LD ST 1,600
Stewed wagyu beef with daikon radish

and horseradish

BEUAEET e 1,100

Japanese omelet seasoned with dashi stock

Th W&o faa ke
4770% 218)

Japanese-style zuwai crab dumpling

with salmon roe (2 pieces)

GRILL
BExH

EPRETES MTHMRELL ..2,700

Grilled miso marinated Iwachu pork with

yuzu citrus pepper and grated daikon radish

ELyoMET ks (1m)..3,800
Grilled blackthroat seaperch marinated

in sake lees, tanba style for 1

EExfodr—uty TXHES
AEEFEEE ETF i 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

BEfERAT—F 1508, 5,480
Grilled wagyu beef

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

and fermented rice

BHEILI(EIE—Tox—F—

KL D H 3 AR 1,580
Sea salt beef jerky



