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Chilled soba with dipping sauce
TV EV L. . . 3,800

Chilled soba with sesame and walnuts dipping sauce

HEoRkE WD (EALT, ABLEL, ZHBAL) s 4,500

Chilled soba with uni, seaweed, minced duck, and daikon radish

HZ7LXx_"VDEYIORVS AL =K s 4,500
Chilled Soba with cabbage and beef intestin curry soup

BELHFEDRILEWL S ... . 4,700

Chilled soba with prawn and vegetable tempura

RFEFEORILEWL S . . 4,700
Chilled soba with Anago eel and vegetable tempura

w5 . . . 4,700
Chilled soba with duck in warm dipping soup

FEREE VA . . 4,700
Chilled soba with wagyu in warm dipping soup

YT oA»FEER - - 4,300
Chilled Soba with chilled dashi soup and mozuku seaweed

TELEIAL—=YIP, UBAEDEIEEE 4,500

Chilled Soba topped with sudachi citron, tomato and junsai wild plant

LbT EAEIIRLAZ 7D FEREE 4,700

Chilled Soba topped with young sardine, uni and salmon roe

» . . 3,700
Hot Soba

BELHEORIb N TEX B 4,700
Hot Soba with prawn and vegetable tempura

RFEFEDRE LN T EE - 4,700
Hot Soba with Anago eel and vegetable tempura

E T E . . . 4,700
Hot Soba with duck

RYAN



APPETIZER

WEVWLWS

EF S T TIE 0 —— 500
Weekly 3 kinds of appetizers

R ET . ..700
Blan pickled vegetables

FAERRAAN K= FEFAL o 750

Fig with tofu and mascarpone sauce

KT D T o 750
Blan pickled vegetables

TA— I b= b & BT CEE v 850

Tomato and mozuku seaweed with vinaigrette

L HL O 2l N 2 AN 850

Potato salad with beef tendon

FR DR D b oo 980

Soy braised octopus

Dashi marinated duck

K2 FLVL D DOMFTE T o 1,000

Soy marinated scallops and salmon roe

AT AED
ZSTE 3 SUNE - PR 1,300

Chawanmushi with uni sea urchin and junsai for 1

BEXTFET T 5 e 1,400

Grilled seasonal vegetable salad

A LA CARTE
OYSTER
BV & 1Y

R

E/BEX ) RS D e 1,100

Fresh oysters.

Please choose from raw, grilled or tempura.

SASHIMI
&

H Y BEPEER . 3,400
3 kinds of sashimi (4 pieces each)

B E BEP i 4,500
4 kinds of sashimi (4 pieces each)

K E BEPEEE s 5,600
4 kinds of sashimi (4 pieces each)

DEEP FRIED
HIH

FARSIOEMAES (LR) 650

Whiting tempura with nori seaweed for 1

foeraylBlHED
PRI BT s 1,000

Corn and ashitaba leaf tempura

FHIAREORSD covcevvvvvinnnn 1,200

Soy marinated tuna tempura

HBEEBEDRIED e 1,400

Prawn and vegetable tempura 2 pieces each

WARM DISH
B

RLULESET . 960

Japanese omelet seasoned with dashi stock

ZIENE .. » 1,400
Sobagaki

GRILL
Bexh

FHEFLLELS LRFADE . 850

Grilled shishito pepper with sansho sesame

AR 3L T2E: - A — 1,000
Grilled young ayu
EPRIRAT — % 1508 s 2,300

Grilled iwachu pork 150g

)T o= AT EBEX s 2,400
¥R—hJ)a7EEE

Seared beef, summer truffle and slow cooked egg

H 5 VBNEEE 15080 3,200
Teriyaki ox tongue 150g

FL k25— % 1508 4,800
Grilled wagyu beef 150g

NUTS
BR

HRIFLEAIL2—F vV ...750

Cashew nuts with seaweed and salted rice malt

I 0oANTHEE

SOBA MENU

SEASONAL SOBA

ES 1 +3

Chilled soba with chilled dashi soup and mozuku seaweed

*ws

I ENn S

TEX W 5

FARELLS

1,700

TELEIL—VIRL, UBAEDI¥EEX

Chilled soba topped with sudachi citron, tomato and junsai wild plant

FH=LFXx_YDFYOXWVDS AL —AKK i, 1,900 ok WD (ZAVTCABREL, ZHBIL) i, 1,900
Chilled soba with cabbage and beef intestin curry soup Chilled soba with Uni, seaweed, minced duck, and daikon radish
SOBA
FX
900 LbTelasicttr77n0i¥EHER 2,100

Chilled soba with dipping sauce Chilled soba topped with young sardine, Uni and salmon roe

1,200
Chilled soba with sesame and walnus dipping sauce
BELHEORIbEVS 2,100 N 1,100
Chilled soba with prawn and vegetable tempura Hot soba
RFLEFEDORILEWVS 2,100 RFEFEDRSE LN TEHEEX 2,100
Chilled soba with anago eel and vegetable tempura Hot soba with anago eel and vegetable tempura

2,100 BELBLORILNTEL 2,100
Chilled soba with duck in warm dipping soup Hot soba with prawn and vegetable tempura

2,100 (PN 2,100
Chilled soba with wagyu in warm dipping soup Hot soba with duck

EXTRA NOODLE
HFhebvol
EZVLETS 0 (60g) +350 F& KRB (1209) +650
Extra serving of Soba noodle Large serving of Soba noodle
SEASONINGS
ok

KRBHL/ DD /5555 %100 ED DI o %200

Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

Grated yam / Slow cooked egg (each)



