SEASONAL SOBA
EE0EE

LN KRR X v i 2,300

Chilled soba, dipping soup with mozuku seaweed and grated yam

TN—V IR EEE THOOEOAPTEE. ... 2,780

Chilled soba with fruit tomato, watershield and zuwai crab

AVt EE BREIBEOMELIT D s 2,100

Chilled soba with cold miso soup, condiments and minced pork with plum

SOBA

Chilled soba with dipping sauce

TFLEVSL (( ZAVEREFRTENET e, 1,500

Chilled soba with sesame and walnut dipping sauce

BEFE REZDE D e 2,400

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

SIRALEEFEA7IDEREE v 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

T UAV—BE DT EE oo, 2,300

Chilled soba with beef tendon curry dipping soup

AT EBEX B R oo 2,900

Chilled soba with sukiyaki wagyu beef, warm dipping soup

ANy 1,300
Hot soba

AFUAL-mEHE 2,500

Hot soba with beef tendon curry soup

ABERIbITEE 2,500

Hot soba with seasonal vegetable tempura

BELBEDORIONTEE 2,680

Hot soba with prawn and vegetable tempura

RFEBFBEDRIELDPTEE oo 2,780

Hot soba with anago cel and vegetable tempura

BB 2T B et 2,780
Hot soba with duck

EXTRA NOODLE & SEASONINGS
HExrbolr / #ER

EXVLETS 0 (40g). 450

Extra serving of soba noodle

%ik@r) (80g) ............ e +750

Large serving of soba noodle

AREAL / 0

Grated daikon radish / nori seaweed (each)

LIS/ BD BRI
Myoga ginger / grated yam / slow cooked egg (each)

TUA¥—rt=a—0FmIcbbrb :
Please scan for allergy information:




DINNER COURSE MENU

----- DINNER COURSE WITH SPIRIT PAIRING

I—A X = 2—

a— 2RI AL ERTVIV I )2 (8 F)

VA I B LK, 77 7bE—,

AARE., Crhb)oFHE—mI LI

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

SARETHLEDBEL
TA=F L2t A277 B

Dashi marinated spaghetti squash and zuwai crab

with tomato, okra and myoga ginger

| 5 =5

2 kinds of sashimi

HERETALY S BELLIAHE

Lotus root dumpling with shrimp and grated daikon sauce

TARAFEGE BEXOV IS
AFA7 LEEHRFVYy YT

Green salad with avocado and yuba,

kadaif, wasabi and soy sauce dressing

BRID

Hamo conger pike tempura

B PR LB ST o Sk X
Teriyaki Iwachu pork and eggplant

Ed

Soba

Btkd A LD

Peach Anmitsu

OAK
A —=7a—x
¥14,000

EHARETOVEORRL
Fr—z b=t A77 EH
Dashi marinated spaghetti squash and zuwai crab

with tomato, okra and myoga ginger

ES R AN

Tuna and seared Hamo conger pike sashimi

HEOEIRLFAL BERS £TH

Chawanmushi with edamame purée, grilled sea bass and sea urchin

B X AT

GeRALMB) X BT RBFHE DL LAX LRy L0,

BHRRET 7y F—HE 7 ) —LF—ABREHRT)
Assorted appetizers and grill plate

( Teriyaki swordfish with sansho pepper, grilled oyster, simmered duck

with red wine, sweet corn and fish dumpling with bottarga,

fig simmered in brandy and miso marinated cream cheese )

EERr—ZADKRXD

Kirishima pork tempura

Fady—ntvoTilels
o EI y=—tVay
Wagyu sirloin shabu-shabu style with egg yolk and truffle

EE

Soba

Batkd A Lo

Peach Anmitsu

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 2,600
3 kinds of appetizers for 1

8 L EUE

CHLCLAXERY I

R T IV F—He 7 ) - AF—RBREYT
+ Simmered duck with red wine

+ Sweet corn and fish dumpling with bottarga

+ Fig simmered in brandy and miso marinated cream cheese

SRRETDOEOBRL
TA=7h=<t *277 £ (1m)..1,400
Dashi marinated spaghetti squash and zuwai crab

with tomato, okra and myoga ginger for 1

FBARLI XAV IAAY D

Fig and shine muscat grape with

mascarpone tofu sauce, yuzu citrus

LeRRS Ay S IEC R —— 700
Bran pickled vegetables
AW DORD b I 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
) &
FIEARD T2 fe X Fekfn i
BEEH (LI ) 2,000

Seared grunt with condiments and

nori seaweed 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
HBIH
FARSOBEAAS LR ) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

FBHETEDORIED i 1,740

Prawn and vegetable tempura (2 pieces each)

BASMEFREEETO

Crispy-fried kelp-cured Hamo conger pike

and Manganji peppers with dried mullet roe

SALAD
75
TRAFEHE RFELOY IS
B4 7 LWBEERFV Yy Y7 ..2300
Green salad with avocado and yuba, kadaif,

wasabi and soy sauce dressing

BEXTFE Y 7 5 s 1,600

Grilled seasonal vegetable salad

WARM DISH
]
HERFALS® S
FELENAE (1M )i, 1,400

Lotus root dumpling with shrimp and

grated daikon sauce for 1

ELUBXETF s 1,100

Japanese omelet seasoned with dashi stock

EBR LM ZoBER (2 18).......1,100

Sweet corn and scallop dumplings(2pieces)

GRILL
BEx4

BRREE T OMES ... 2,800
Teriyaki Iwachu pork and eggplant

g8 SR LARd ERES (1m)..2,600

Grilled sea bass yuan style with sesame

and sansho pepper for 1

EExfodr—uty TXHES
AEEFEEE ETF i 4,580

Seared sukiyaki beef, sea urchin, slow cooked egg

BEfERAT—F 1508, 5,480
Grilled wagyu beef

SNACK
BB
JER BB 7 kiitos” 777FFaalb—}
AT 3 PERE NN e 1,280

Kagoshima craft chocolate "Kiitos"

3-origin cacao tasting

HBIEEEMA S 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BEIIAIE—TYr—F—

SHFEE 0 BB IR o 1,580
Sea salt beef jerky



