SEASONAL SOBA
EE0EE

F-3 ) R o Ny i 2,200

Chilled soba with sesame, egg yolk, nori seaweed and grated yum

EHEOMBEEREZDOBALANTEE o, 2,400

Chilled soba with Japanese citrus, sakura shrimp and grated daikon radish

MeEForTEL . . 2,680

Hot soba with clam and wakame seaweed

SOBA

Chilled soba with dipping sauce

TFLEVSL (( ZAVEREFRTENET e, 1,500

Chilled soba with sesame and walnut dipping sauce

BEFE REZDE D e 2,680

Chilled soba with seasonal vegetable tempura

BHEETEDREDEVD oo 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

TER UV D e 2,680
Chilled soba with duck in warm dipping soup

I XX B oot 2,900

Chilled soba with sukiyaki wagyu beef, warm dipping soup

Ny 1,300
Hot soba
ABERIONTEE 2,780

Hot soba with seasonal vegetable tempura

BELHEORS N TELR 2,680

Hot soba with prawn and vegetable tempura

RFEBFEDRIO DT HEF oo 2,780

Hot soba with anago eel and vegetable tempura

BHAFEE . . . 2,780
Hot soba with duck

EXTRA NOODLE & SEASONINGS
HExrbolr / #ER

FBLYLRETSZ D (409). 450
Extra serving of soba noodle
%ik@r) (80g) ............ e +750

Large serving of soba noodle

AREAL / 0

Grated daikon radish / nori seaweed (each)

%100

LIS/ BD 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—

----- DINNER COURSE WITH SPIRIT PAIRING

L.O 21:00

a— 2RI AL ERTVIV I )2 (8 F)

VA I B LK, 77 7bE—,

¥9,000

J4v ., BRE., CEL)OKE—mT &I

28 HEOBBEN/EFNRVET, B ELDL., SERTO)VT—o22 THELLIV,

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
Y —a—A
¥11,000

TRAFDERL ThHhLBELWbD¥
EdtvaL A

Dashi marinated avocado topped with zuwai crab and

salmon roe, with dashi jelly and flower spikes

| 5 =5

2 kinds of sashimi

HIAUL®S dBIMEYT TR LbSU
Bamboo shoot dumpling with aosa seaweed dashi paste,

buckwheat and horseradish

ELBLTx—7<t HFELOYy 75
BHFLYyY Y7 vFfavy— 5 —X AWM
Green salad with steamed chicken and tomato,

salted rice malt dressing, Lodigiano cheese and fresh pepper

HEHEROFORED

Firey squid and leaf bud tempura

EPRAT—X
ITHERRAKERETEA LA ~E—)—7
Iwachu pork steak with grated daikon radish mixed

with soy marinated wild garlic, baby leaf

L

Soba

KFEF—Ar—% KAy 7

Matcha cheesecake with sakura whipped cream

OAK
A —=7a—x
¥14,000

TERAFDBRL Thuliwl(boE
Bty JEAR
Dashi marinated avocado topped with zuwai crab and

salmon roe, with dashi jelly and flower spikes

AL O —FER) HOERFRT £»oTA

Tuna and sakura sea bream, salted sakura leaves and mullet roe

7AT77EBAL BAEMRBHEHT A 0

Chawanmushi with foie gras, lily bulb sauce, fiddlehead fern and urui greens

BEE AT
(BEARDFEE BoTEH G,
STVEE Bkt AT T4y
LYRI—F ARSI =KD,
WHe—2ZbE—7 ALy —<AFI—F)
Assorted appetizers and grill plate
( Grilled Spanish mackerel with leaf bud miso, simmered sea bream roe,
grilled bamboo shoot, green pea tofu with savory dashi topped with sea

urchin and radish, oyster tempura, smoked roast beef with spicy mustard )

BEAXNISIA7HEBT 29 V7L 75 =X EAZY—2A
Deep fried shrimp dumpling wrapped in kadaif

with mozzarella cheese and bisque sauce

Ay —uA v e HEZOTSLeRMAERT
ROEFLATELALCERRY
Wagyu sirloin shabu-shabu style and burdock,
egg yolk and wild garlic pickled in soy sauce

L

Soba

WhF—Xr—% MAAy T

Matcha cheesecake with sakura whipped cream

OYSTER
F IR O YR

EHHE (. 1) s 1,400

Pacific oyster (raw, 1 piece)

BEHE X 14E) 1,400

Pacific oyster (grilled, 1 piece)

HHE (RE5, 1) e 1,400

Pacific oyster (tempura, 1 piece)

APPETIZER

EIE = ( AUNG. ) IO 2,700

3 kinds of appetizers for 1
JEE e —2AFE—7
o TER
HTVEE £EZR0E
- Smoked roast beef

+ Simmered sea bream roe

+ Green pea tofu with sea urchin

TRAFDEEL ThHLWELW boX
Shtval BAEAm).. ...1,800

Dashi marinated avocado topped with zuwai crab and

salmon roe, with dashi jelly and flower spikes for 1

HLEASFHD
RAANER—REFRL s 1,200
Strawberry and pistachio with

mascarpone tOfl.l sauce

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

Soy braised octopus

EEXSE AEF 0¥ (1m)..1,500

Soba tofu with sea urchin and dashi paste for 1

SEASONAL GRAND MENU

EEHOWLV A

SASHIMI
*| &
MB DIz X
FioRk e HEEH 1m)...2,600

Seared bonito with seasonal condiments

and grated onion soy sauce for 1

HE BEPEEZ . 3,980
3 kinds of sashimi (4 pieces each)

R BEP I 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)

BE#EEXY v a—vo
RT3 BT s 2,000
Deep fried white shrimp and baby corn

SALAD
74
ELBET7 =7 F<h
RELor77 ANy v
v74Yx—=/F—X EHMH....2,600
Green salad with steamed chicken and tomato, salted rice

malt dressing, Lodigiano cheese and fresh pepper

BEXTFE Y 7 5 i 1,600

Grilled seasonal vegetable salad

WARM DISH
B
HIAUw) HBIBENT
ZENE LI (lm).... 1,500

Bamboo shoot dumpling with aosa seaweed

dashi paste, buckwheat and horseradish for 1

ELUBXETF s 1,100

Japanese omelet seasoned with dashi stock

ERELELORT EE 21)..1,600
Firefly squid and shrimp dumplings

with mullet roe(2pieces)

GRILL
BE x4
BRREAT =% ATHEEARCEREY
BALRAL RE—) =7 s 2,700

Iwachu pork steak with grated daikon radish mixed

with soy marinated wild garlic, baby leaf

REEE 0 LA RS B X
BEXR G (1ML oo 3,200

Grilled sakura trout with sansho miso,

grilled broad beans for 1

Exfody—uA v T
AEEFEEEEF e 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

B Futk 25— % 150g 5,480
Grilled wagyu beef

SNACK
BHE
DEXBEEMAY > 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BERLI(EIE—T7Yx—F—
BEEE D B A, oo 1,580
Sea salt beef jerky



