SEASONAL SOBA
EE0EE

ek b
(FaFofBIRL., RBONKRY, L254HKF)..2,000

Chilled soba seasonal condiments
(pureed eggplant, miso with minced duck, grated yum with plum and matcha)

e 2 SR R UR= et 2,200

Chilled soba with Hamo conger pike tempura and grated daikon radish, plum

TRA—=7 ;< PEHTLOADTET i,

Cold soba with tomato and mozuku seaweed

=7 = FAV=—OFEFEX BREMAZ T

Chilled soba with seafood curry warm dipping sauce edamame style

SOBA

TN D s 1,000
Chilled soba with dipping sauce

TV EVSL (ZVEBEENTEBNET ). 1,400

Chilled soba with sesame and walnut dipping sauce

ABFERIDEVD e 2,280

Chilled soba with seasonal vegetable tempura

BEETEDRIEDE VD e 2,480

Chilled soba with prawn and vegetable tempura

RFEFEDREDEVLD e 2,580

Chilled soba with anago eel and vegetable tempura

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

IR T BBEXEE e 2,800

Chilled soba with sukiyaki wagyu beef, warm dipping soup

YIREEEFILAZ ITDEREBEE s 2,480

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

L

T e
Hot soba

O B N

Hot soba with seasonal vegetable tempura

BELTEDRED DT EE oo

Hot soba with prawn and vegetable tempura

RFLBFEDREDPTEE o

Hot soba with anago eel and vegetable tempura

ErTEE .

Hot soba with duck

EXTRA NOODLE & SEASONINGS
HEExrbolr / #Euk

EEVLETS0 (60g) et +400

Extra serving of soba noodle

£ Km0 (120g) e +700

Large serving of soba noodle

RRBAL/ DY %100

Grated daikon radish / nori seaweed (each)

LYW/ AL /BRI ... - £-200

Myoga ginger / grated yam / slow cooked egg (each)

FUAF—x = 0B B LD | ]

Please scan for allergy information:

RYAN



LUNCH SHORT COURSE
JvFya—ba—2A
4,800

AT

Appetizer

a1t

Seafood dish

¥ m
Seasonal dish

5174
Deep fried dish
VAMP b —DOBEILL IV,

Soba from the list

ek

Dessert

LUNCH OMAKASE COURSE
ZJvFBErEa—A
6,800

AT

Appetizer

SRS

Seafood 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(EIV,
(A—e—=RG&kvF TAA AP} 77 TAARATFT ZAT VYY)
Soba tea or single origin coffee

OPTIONAL SOBA LIST
A7 vavelT, TAPEXIBBUIVLILETET,

R free
Chilled soba with dipping sauce

TV HVE (ZVEnEETNTED) T ) +400

Chilled soba with sesame and walnut dipping sauce

BkE WS (HFoBIAL, REOAKE, &5 44%E) ... +1,000

Chilled soba with seasonal condiments(pureed eggplant, miso with minced duck, grated yum with plum)

BRERSILIX¥EL +1,200
Chilled soba with Hamo conger pike tempura and grated daikon radish, plum

ABEOREbEL A +1,280

Chilled soba with seasonal vegetable tempura

BELHEORLILEW S +1,480

Chilled soba with prawn and vegetable tempura

RFLEFEDODRELEL S +1,580

Chilled soba with anago eel and vegetable tempura

B +1,380
Chilled soba with duck in warm dipping soup

TA= P2 T OANTEEK i, +1,400

Chilled soba with with tomato and mozuku seaweed

=7 = FAV—2U0EFE HEMHL T +1,400

Chilled soba with seafood curry warm dipping sauce edamame style

YIARAELEETL A7 7D FREE s +1,480

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

T EBIEL +1,800

Chilled soba with sukiyaki wagyu beef, warm dipping soup

PNt +200
Hot Soba
ABZORIL A TELX +1,380

Hot soba with seasonal vegetable tempura

BEEHFLEDODRLILNTEHE +1,580

Hot soba with prawn and vegetable tempura

RFLEBEOREO NPT EX +1,680

Hot Soba with anago eel and vegetable tempura

FE DT 3 Ko +1,480

Hot soba with duck

OYSTER

B O 4R
EAHE (B, 1) s 1,400

Pacific oyster (raw, 1 piece)

ER2Y. BNC - I ) [— 1,400
Pacific oyster (grilled, 1 piece)

EAHE (RS, TED 1,400

Pacific oyster (tempura, 1 piece)

SIGNATURE & SEASONAL OFFER--

B TweEHoWLWS

BRREFEETRTOEIRL

Dashi marinated spaghetti squash

and grilled eggplant, sea urchin for 1

BRRELEASFADIAANVE—Z AL
BEBAET LY H =T A A s 1,300

Fig and pistachio with mascarpone tofu sauce

and domestic finger lime

2% 8/8 ATfFfo¥ (1m)...1,400

Soba tofu with sea urchin and dashi paste for 1

MAD#E)
Ryyavgv=yyab it (1m)..2,500
Amberjack thinly sliced with passion fruit jelly for 1

REEHRFLINDbLOATATHY
2= 1Y 2,300
Deep-fried scallop and Manganji peppers

with dried mullet roe

EHvHCLEEEDRET
=1tV 27 CAE )i 1,600
Corn and shrimp dumplings

with summer truffles (2 pieces)

HRETAL®S THLEBET
HEBEFEEE QAR ) s 1,400

Lotus root dumpling with zuwai crab sauce,

Kujo leek and fresh ginger for 1

B O MR BE X (1 ML), 2,500

Grilled sea bass with plum miso for 1

ZERr—AL FoA1LET..2,600
Roasted Kirishima pork

with marinated mushrooms in oil

APPETIZER

RHPTETED BD R s 700
Bran pickled vegetables
B DRD b D e 1,380

Soy braised octopus

SALAD
¥4
L7 5-X BHEOV 7S
BREFVY Y Y7 HEH 2,400

Green salad with pear and feta cheese,

peanuts dressing and yellow chrysanthemum

BEXTFE YT 7 5 e 1,600

Grilled seasonal vegetable salad

SASHIMI
LGP

FE BIEPEE Mo 3,980
3 kinds of sashimi (4 pieces each)

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

DEEP FRIED
HITH
FARSOHEAAEE (LE) e 850

Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDORED i 1,740

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B

Japanese omelet seasoned with dashi stock

GRILL
BEx4

Exfufyr—nty 738X
HEEFERAEETF e 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

BEFuk 25— % 150g 5,480
Grilled wagyu beef

SNACK
BHE
HEXBLEEHAAL2—F Y ...810
Cashew nuts coated with seaweed

and fermented rice

BERLI(EIE—T7Px—F—
S IEE 0 HEIE B oo 1,580
Sea salt beef jerky




