SEASONAL SOBA

Wk W 5
(FHRABBAL, bIDALLiERE, EELSS )

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

grated yum topped with dried mullet roe)

EE0EE

EooFEX AL —fET . 2,400
......... 2,200 Chilled soba with green dipping soup, curry-style
HYE Ny — R EOTEE .. 2,600

Chilled soba with oyster butter and seaweed soup

SOBA
X

..... 1,100 TER YD e senennes 2,080

Chilled soba with dipping sauce

TFLEVSL (( ZAERESFRTENET ).

Chilled soba with sesame and walnut dipping sauce

ABHERIDEVD e

Chilled soba with seasonal vegetable tempura

BEEHFEDRELEWVD s

Chilled soba with prawn and vegetable tempura

RFEFBEDRELFE VD (i

Chilled soba with anago eel and vegetable tempura

YIRLEEFEATZIDFEREEE s

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

Chilled soba with duck in warm dipping soup

........ 1,500 AT EBEX TR oo 2,900

Chilled soba with sukiyaki wagyu beef, warm dipping soup

....... 2,680 i 1,300
Hot soba
....... 2,580 ABEREbNTEER 2,780

Hot soba with seasonal vegetable tempura

....... 2,680 EEEBLEORILNITEE 2,680

Hot soba with prawn and vegetable tempura

......... 2,580 RFEBFBEDREL DT BEE oo 2,780

Hot soba with anago eel and vegetable tempura

TENTFEE . » » 2,580
Hot soba with duck

EXTRA NOODLE & SEASONINGS

HExrbolr / #ER

EXVLETS D (40g).

Extra serving of soba noodle

EHEZRAED (80

.. t450 KRBAL / D)) . %100

Grated daikon radish / nori seaweed (each)

...... +750 LIS/ BD BRI %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) 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

ANT 7T —A—ALavy Yy XPal ANT 7T —A—ALlavyyXYal
AT BHE L0 V-7 AT EBE DLV MTLVL—2
Cauliflower mousse with consommé jelly, Cauliflower mousse with consommé jelly,

sea urchin, shrimp, wild vegetable and sakura flakes sea urchin, shrimp, wild vegetable and sakura flakes

| B = A B D KL N2 »AURFER

2 kinds of sashimi Tuna and grouper, monkfish liver soy sauce

BERRELNF BERE KR E MTHAM

Simmered Iwachu pork with lily bulb paste,

Fof b A AR 2 LbxW»
Stewed wagyu beef, daikon radish, welsh onion, horseradish

daikon radish, bracken fern, yuzu citrus pepper

TA=Z7F2beEYYFLIF—X
REBEX0Yy 22 BHEFVvy Y7 EHIR Bex AT
Green salad with tomato and mozzarella cheese, (MEBEEES BARAOERS FTBHEE A 43— 25— F,
Bex i Feithoaii)

1 i 1 i fresh
salted rice malt dressing and fresh pepper Assorted appetizers and grill plate
( Grilled salmon trout with egg, grilled bamboo shoot with leaf bud,

. o 5 smoked duck with spicy mustard, grilled oyster,
LEMEEFELEORED oV AN

strawberry and walnut with mascarpone tofu sauce )
Firefly squid and seaweed tempura with dried mullet roe

BV —Lanyyr By —2

Crab cream croquette with crab miso sauce

ERRERES MTHEMREAL

Grilled miso marinated Iwachu pork with

yuzu citrus pepper and grated daikon radish

oty —pnAf v ENEBEDOT XL 9SELT
ROEFLATHCARCE R
%i Wagyu sirloin shabu-shabu style and Joshu leek,

b
Soba egg yolk and wild garlic pickled in soy sauce

Faa747IA FA 5 RN Y —
%5 7 FAXx 7 %%

Chocolate tiramisu, rum caramel sauce
Soba

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

HEZHE (AR e 2,800

3 kinds of appetizers for 1
cEHR—APE—TE ARy —AS—F
CEEBR YD AN

“HAROFAA

+ Smoked roast beef with spicy mustard

+ Firefly squid and monkfish liver

+ Bamboo shoot marinated with leaf bud miso

AV7 7T —h=Aktayyrval EER
BE 50 H7V—7 (1m)...1,600
Cauliflower mousse with consommé jelly, sea urchin,

shrimp, wild vegetable and sakura flakes for 1

A & FHk
RAANK—RAML A48 .....1,200

Persimmon and walnut with mascarpone

tofu sauce, garnished with pomegranate

oW Ay S IEC R —— 700
Bran pickled vegetables
HEBWDORD b M e 1,380

Soy braised octopus

SEASONAL GRAND MENU

EEHOWLV A

SASHIMI
# 5

Bok) Bkd RAod (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

FARSEOBEAAS 1R ) 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
FA=FFRbPERYVFILIF—X
BBLOY 75
BHELY Y v 7 AR 2,700

Green salad with tomato and mozzarella cheese,

salted rice malt dressing and fresh pepper

BEXBT LI T 5 i 1,600

Grilled seasonal vegetable salad

WARM DISH
B
Fud b ERH
AR 2B Lbsv (1m)...1,600
Stewed wagyu beef, daikon radish,

welsh onion, horseradish for 1

ELUBXETF s 1,100

Japanese omelet seasoned with dashi stock

Th W ofea e
22 5D% CAE ) 1,800

Japanese-style zuwai crab dumpling

with salmon roe (2pieces)

GRILL
BEx4

ERRERES MTFHARBAL ..2,700

Grilled miso marinated Iwachu pork with

yuzu citrus pepper and grated daikon radish

ZLAV0RET kS 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
BiHE
HBIBEEMA 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BHEILIEIE—T7Yx—F—

IR 0 HHE HR o 1,580
Sea salt beef jerky



