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

Chilled soba with sesame and walnuts dipping sauce

ok W A (B, BEE—F vy VBFE , FRELL) wnnn. 4,500

Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish

oSN KDODFDOEHEORENVEL AL —ATK s 4,500

Chilled Soba with mushrooms and beef intestin curry soup

BELEBHEORILEWV S - 4,700

Chilled soba with prawn and vegetable tempura

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

YW 5 - . 4,700
Chilled soba with duck in warm dipping soup

MELEFHDOEWV S ... e ssenes 5,000

Chilled soba with matsutake mushroom, snapper in warm dipping soup

LbTeAhdlReEA770F¥EFER

Chilled Soba topped with young sardine, uni and salmon roe

»F

Hot Soba

BELBEORE b TEE

Hot Soba with prawn and vegetable tempura

RFLBEORE b TEHE

Hot Soba with Anago eel and vegetable tempura

AT EE

Hot Soba with duck

4—‘7’"?—?\/,1—%§

Hot soba with slow cooked beef
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4,700

4,700

4,700

4,700
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HEUE O EHL B A NN 248 .....2,200

Opyster sampler, by production area 2 pieces

MR FEHE D EEES 2L 1 o 1,400

Raw oyster with tosazu vinaigrette

HIEOR D AEADE e 1,800

Tempura oyster with uni sea urchin

HIE LB EOEEBES e, 1,400

Grilled oyster with fig miso sauce

SIGNATURE & SEASONAL OFFER _

B TwetFEHowins

ElgEDRSD
RAANR=FBEFRZ e 950

Grape tempura with tofu and mascarpone sauce

ENEGT ETRAOY s 1,100

Peanuts tofu with dashi paste and uni sea urchin

FEEIEDF T F oo 1,300

Persimmon and green salad

AEMD 77 F T
BAME, 74947, Br. EE...1,400

Mushroom, squid, green bean tempura, mullet roe

2HEBE A=AV DE LT
FIRE XV F = F = L L vvviveenienns 1,100

Deep fried two yrs aged potato with cheese

FZLEEOFETREEE LB e 1,200

Kyoto-style grilled ayu for 1

BEXATE AR AT 1208....2,100

Grilled duck with sansho sesame sauce 120g

F) T = AT XBEE i, 2,600
AT DEV S %
Seared sukiyaki beef, gray truffle and slow cooked egg

OYSTER
GEEYY, 133

B . ..1,100

Pacific oyster

APPETIZER

WMEVWLVA

R . ..700
Blan pickled vegetables

K F O BT oo 750
Blan pickled vegetables

TA—= b EDT CBE 850

Tomato and mozuku seaweed with vinaigrette

Ta~AXLHMFDOBIEL s 850
boiled mulukhiya and egg plants in Japanese broth

SRR E D C TN e 900
Fugu dashi jelly
B D RD b D s 980

Soy braised octopus

KEF LN DINETE T oo 1,000

Soy marinated scallops and salmon roe

BEXTFET T 5 oo 1,400

Grilled seasonal vegetable salad

SASHIMI
&

R BEPEEMornnn 3,400
3 kinds of sashimi (4 pieces each)

R BEP R 4,500
4 kinds of sashimi (4 pieces each)

HE BEPVEEE 5,600
5 kinds of sashimi (4 pieces each)

DEEP FRIED
HIH

FARSOEEMAES (LR) . 650

Whiting tempura with nori seaweed for 1

ATFERDRED RIS v 1,000

Big eye and Enokitake mashroom tempura

BARTD DR IED i 1,000

Log nameko mashroom tempura

HBEEBEDRIED e 1,400

Prawn and vegetable tempura 2 pieces each

WARM DISH
B

RLESET 960

Japanese omelet seasoned with dashi stock

ZRERE .. . 1,400
Sobagaki

GRILL

B
ARADELEX e 1,600
Grilled barracuda
H VB BER 1508, 3,200

Teriyaki ox tongue 150g

BEFnE AT — X 150g. s 4,800
Grilled wagyu beef 150g

NUTS & CHEESE
B

HRIFLZEAI2—F vV ...750

Cashew nuts coated with seaweed and rice malt

YavIXAowBs—X 2% ...1,500
2kinds of cheese by THE CHEESE GUY

SOBA MENU

SEASONAL SOBA

FHioHX
MNELEAREO VS s 2,600 AFrx—3y2—%% 2,100
Chilled soba with matsutake mushroom, snapper in warm dipping soup Hot soba with slow cooked beef
FOoXNARKDFOEDLIOREWVS AL —JAK e 1,900
Chilled Soba with mushrooms and beef intestin curry soup

SOBA

FX
*ws 900 »ir 1,100
Chilled soba with dipping sauce Hot soba
TV S 1,200 RFLBEDORSIONITEE 2,100
Chilled soba with sesame and walnus dipping sauce Hot soba with anago eel and vegetable tempura
Fok b (o, BEE—Fy VBIFE, FRESL) 1,900 BEEFEDRSLNTEHEEX 2,100
Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish Hot soba with prawn and vegetable tempura
BELHEXORELEVS 2,100 BrTEL. 2,100
Chilled soba with prawn and vegetable tempura Hot soba with duck
RFLBEORELEVS 2,100
Chilled soba with anago eel and vegetable tempura
WS 2,100
Chilled soba with duck in warm dipping soup
LbT LSt 7703 EL . 2,100
Chilled soba topped with young sardine, Uni and salmon roe
EXTRA NOODLE

HFhebvol

EEPLETS D (60g) . 350 #Z KD (1209) +650

Extra serving of Soba noodle Large serving of Soba noodle

SEASONINGS

55/ RmEIP
Grated yam / Slow cooked egg (each)

IKBWEBAL/ DBy 5H . %100
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)




