SEASONAL SOBA
D EX

FHhoRRLEV S
(Exshnss . LHEEAH., RBEF—2).......... 1,900

Chilled soba with seasonal condiments

(Grilled horse mackerell, edible shoot and hassaku orange, duck and cheese)

ERELMBED EEEHE s 2,400

Chilled soba with seasonal vegetables and sakura shrimp

HoNTEEX . . 2,500

Hot soba with snapper

FEDOFEE AV —F A VL s 2,600

Chilled soba, warm dipping sauce with wagyu beef and curry oil

SOBA

*Wns . 1,000
Chilled soba with dipping sauce

TRII VB D e 1,400

Chilled soba with sesame and walnus dipping sauce

BJIFE R DT D oot 2,280

Chilled soba with seasonal vegetable tempura

BHEETEDRIEDE VD e, 2,380

Chilled soba with prawn and vegetable tempura

RFEFEDREDLE VD s 2,480

Chilled soba with anago eel and vegetable tempura

TR D ettt 2,380
Chilled soba with duck in warm dipping soup

SIARALEEFEATIDEREE e 2,380

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

T e s 1,200
Hot soba
BEELBLOR LD I EE s 2,480

Hot soba with prawn and vegetable tempura

RFEFEDRELDTE R oo, 2,580

Hot soba with anago eel and vegetable tempura

BriFEx. 2,480
Hot soba with duck

EXTRA NOODLE & SEASONINGS
FErbol /

EXVLETS 0 (60g) e +400

Extra serving of soba noodle

& KB (120g) ... et +700

Large serving of soba noodle

ABEEBAL /DY £-100

Grated daikon radish / nori seaweed (each)

BXSA) EDD RGP v % 200
Myoga ginger / grated yam / slow cooked egg (each)

PUAX—x=a2—0FHmIc bbb :
Please scan for allergy information:

RYAN



LUNCH SHORT COURSE
JvFya—ba—2A
4,500

AT

Appetizer

a1t

Sea food dish

¥ m
Seasonal dish

5174
Deep fried dish
X
VAMP b —DOBEILL IV,

Soba from the list

ek

Dessert

LUNCH OMAKASE COURSE
ZJvFBErEa—A
6,500

AT

Appetizer

SRS

Sea food dish

v m
Seasonal dish

i

Deep fried dish

B Xt

Grilled dish

&X
VAP —OBEULEI L,

Soba from the list

G

Dessert

FREHR TR a—e—%BBE(EIVL,
(a—e—=R&kvF TAA AP }F77 TAATFT ZAT VYY)
Soba tea or single origin coffee

OPTIONAL SOBA LIST
A7 vavelT, TADERIBHRUILLETET,

¥+ W5

free

Chilled soba with dipping sauce

TS EV S

+400

Chilled soba with sesame and walnuts dipping sauce

ZEHOBRBKE VD BEXBAHSH, L) EEAH, RBF—X...

Chilled soba with seasonal condiments

. +900

(Grilled horse mackerell, edible shoot and hassaku orange, duck and cheese)

AHEDORELEV A

Chilled soba with seasonal vegetable tempura

BELHBLEORILEL S

Chilled soba with prawn and vegetable tempura

RFELBEDODRILEV S

Chilled soba with anago eel and vegetable tempura

B2
Chilled soba with duck in warm dipping soup

AEHLLMBELEOINEL

Chilled soba with seasonal vegetables and sakura shrimp

Mo FEX

Hot soba with snapper

FaEDOTEE AV —F 4 VI e

Chilled soba, warm dipping sauce with wagyu beef and curry oil

YIAELEEFL A7 7D FEEF i

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

+1,280

+1,380

+1,480

+1,380

+1,400

+1,500

»F +200
Hot Soba
BEELHEIORIONITEE +1,480

Hot soba with prawn and vegetable tempura

RFLEBEOREO NPT EX +1,580

Hot Soba with anago eel and vegetable tempura

FE DT oo +1,480

Hot soba with duck

OYSTER
F D L

I S W 1,400

Pacific oyster (raw)

FAEIE (B3 ) o 1,400
Pacific oyster (grilled)

BHIE (RED) oo 1,400

Pacific oyster (tempura)

SIGNATURE & SEASONAL OFFER--

B TweEHowWLWS

FEBIRFEATVE
FEFET 2L (1) s 1,000

Anago eel and white taro stems

with tosa vinegar jelly for 1

XY DBME T—EY N 1,260

Melon with mascarpone tofu sauce

BETE
EEFO® (1) 1,260

Soba tofu with sea urchin and dashi paste for 1

Foil s
ELIIWEAFEZ A m)..., 2,300

Seared bonito with leek soy-sauce for 1

HEgEDO R KD
KO IATEZFDL T e 1,680

Young sweetfish tempura

with bottarga and broad beans

BRTEREE
Xy Za—yD7781F.....1,740

Sakura shrimp and baby corn tempura

HEEDOARDER LD e 2,500

Surf clam tempura with kinome herb

BREEHBTEL HRAE
HAEFDOE (1) .. 1,400
Deep fried soba tofu

with green peas sauce, sea urchin for 1

ANV D BRIABEX s 2,900
Grilled rockfish on kelp

FHE 2B LA 1 e S

Grilled free range chicken
with sansho pepper oil, deep fried burdock chips

APPETIZER

HES
RHPTETED BD R s 700
Bran pickled vegetables
B ORLD b E e 1,340

Soy braised octopus

SALAD
S 4
m— 2 b E— 2 EKHTF
FRA=—F L2 DV S
BH LY Y Y o 2,000

Green salad with roasted pork, eggplant

and tomato, salted rice malt dressing

BEXTE Y T 5 s 1,540

Grilled seasonal vegetable salad

SASHIMI
LGP

FE BIEPEE Mo 3,900
3 kinds of sashimi (4 pieces each)

FE BEP O 4,980
4 kinds of sashimi (4 pieces each)

DEEP FRIED
HBUH
FARSZLHENAS (LRE) 810

Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDRED v 1,540

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B

Japanese omelet seasoned with dashi stock

GRILL
BEx4

Exfmfy—usy Tk

Seared sukiyaki beef, sea urchin, slow cooked egg

B Fnk 25— % 150gmn 5,360
Grilled wagyu beef

NUTS
BiH

HPBXELEERH I 2—F vV ...810

Cashew nuts coated with seaweed and shiokoji




