SEASONAL SOBA

Ao BE
HRLW5 BooOFEEL AL —4E T . 2,400

(FRAMBAL, LIDALILiERYE, BEELS5)..2,200

Chilled soba seasonal condiments
(Grated spicy radish, tiny dried sardines with plum miso,

grated yum topped with dried mullet roe)

Chilled soba with green dipping soup, curry-style

H¥E Ny — Ao T EL . . 2,600

Chilled soba with oyster butter and seaweed soup

SOBA

*+Wns . . . 1,100
Chilled soba with dipping sauce

TRIVLEVS (ZVIREIENTEDET ) . 1,500

Chilled soba with sesame and walnut dipping sauce

BEFE REDF D e 2,380

Chilled soba with seasonal vegetable tempura

BELEFEDREDE VD e 2,580

Chilled soba with prawn and vegetable tempura

RFLEFEDRIEDLT VD e 2,680

Chilled soba with anago eel and vegetable tempura

SIRALEEFEATIDEREE e 2,580

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

FER YD ettt es 2,480
Chilled soba with duck in warm dipping soup

AT EBEX B e 2,900

Chilled soba with sukiyaki wagyu beef, warm dipping soup

VAl 1,300
Hot soba
ABEREbNPTEE 2,480

Hot soba with seasonal vegetable tempura

BELEHEDOREONTEE 2,680

Hot soba with prawn and vegetable tempura

RFEFBEDRIELDPTEFE oo 2,780

Hot soba with anago eel and vegetable tempura

BriFEx - et 2,580
Hot soba with duck

EXTRA NOODLE & SEASONINGS
EBEZrbob / Huk

HZVLETS D (40g) ... . +450

Extra serving of soba noodle

EE KB (80g) +750

Large serving of soba noodle

KBEAL/ DD . e 4100

Grated daikon radish / nori seaweed (each)

HE3N/ kB /BRI SEU—— % 200
Myoga ginger / grated yam / slow cooked egg (each)

FULF A2 OB AIEC bbb | e

Please scan for allergy information:
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LUNCH SHORT COURSE LUNCH OMAKASE COURSE SEASONAL GRAND MENU
JvFya—ba—2A SVFBEINHaI—A
5,500 7,500 FEHOVWHLVDH

St S
Appeize Appetzcs OYSTER SASHIMI WARM DISH

pr G i
. aft
Seafood dish Scafood dish B (. 148) o 1,400  #0%) Bkl BAow (1m).2,300 Aadib A KR b X0....1,600
Pacific oyster (raw, 1 piece) Seared Spanish mackerel with Stewed wagyu beef with daikon radish
EP m ‘:P i vinegar miso and kelp for 1 and horseradish
Seasonal dish Seasonal dish
N OG- T I ) — 1,400 )
By By Pacific oyster (grilled, 1 piece) BB BEDPEEZFE s 3,980 U EET e 1,100
Deep fried dish Deep fried dish 3 kinds of sashimi (4 pieces each) Japanese omelet seasoned with dashi stock
HHE (K5, 14E) e 1,400 )
%% B XA Pacific oyster (tempura, 1 piece) BE BEPEEE i 4,980 T o fn A b S
VA Bv—-oj—si%{)\‘( rXWn R Grilled dish 4 kinds of sashimi (4 pieces each) 4 770% (2 e ) F 1,800
Soba from the list Japanese-style zuwai crab dumpling
% i with salmon roe (2 pieces)
H %k VA b —DBRU(LIW,
Dessert Soba from the list

ok GRILL
Dessert APPETIZER DEEP FRIED e x4
HES BT

ZIEE FhEa—t—%2BREBUE(EIL, EFRETRES MTRMREAL ..2,700
(a—e—@kyb FTAA KYLI2F FTAARAZT AT LY Y) LNMEZETA—F < b #xﬁﬁgﬁgﬁﬂéﬁ% (1}%) ,,,,,,,,,, 850 Grilled miso marinated Iwachu pork with
Soba tea or single origin coffee EoBiEL ShitYal . 1,400 Whiting tempura yuzu citrus pepper and grated daikon radish
Seared scallop and tomato with with nori seaweed and mixed peppers for 1
dashi marinated water dropwort, dashi jelly EAvos /ﬁ v ﬂ'/&% X(1m) ..3,800
OPTIONAL SOBA LIST BELTEDRID e 1,740 Grilled blackthroat seaperch marinated
o S e N s % P 1 2 pi h i ,
F7ravELT. TEE@%i%}S%U\L‘ttﬁ'iTO %ii/@ EEF0R (l Iﬂl) ________ 1,400 rawn and vegetable tempura (2 pieces each) in sake lees, tanba style for 1
Soba tofu with sea urchin and dashi paste for 1
05 free B w5 +1,380 EEL Y 1E, By —nA v T3k
Chilled soba with dipping sauce Chilled soba with duck in warm dipping soup & Ak EEE EED %5 E= 1 - 1,400 AEFLE 7‘?’(£% ......................... 4,380
) ) “ . < ZAA N R — > E %U /ZL p= *,%J ...... 1,200 Crispy sakura shrimp and sweet potato Seared sukiyaki beef, sea urchin, slow cooked egg
TRIVEVL (722 BFEINTE) TT ) +400 %3:7) & H—%i AV —HET +1,400 Persimmon and walnut with mascarpone with fresh seaweed and ginger
Chilled soba with sesame and walnut dipping sauce Chilled soba with green dipping soup, curry-style tofu sauce, garnished with pomegranate EEximFAT7— % 1508 5,480
. B Grilled wagyu beef
ok 1 2 WA - AO T EE +1,600 A
($HARES L. LOBAL 2 LY, ERES2) e +1100 Chilled soba with oyster butter and seaweed soup BRI B GDY 700
Chilled soba with seasonal condiments Bran pickled vegerables S A L’ A D
(Grated spicy radish, tiny dried sardines with plum miso, Fn 4’- TaMmaxEL + 1,800 78
grated yum topped with dried mullet roe) Chilled soba with sukiyaki wagyu beef, warm dipping soup E_ *}i]' Db b %f ........................ 1,380 S N AC K
Soy braised octopus égﬁ D HHAE & BHEE
ABEORILEL S +1,280 A +200 vV VvIF-R KHLO
Chilled soba with seasonal vegetable tempura Hot Soba 7 5EAN VY VY 7 EHM..2,600 HEX /-lﬁ: LA 2—F v ... 810
Green salad with seasonal citrus and mozzarella Cashew nuts coated with seaweed
/@7% LHEXx oKX Ab¥wnsb + 1,480 /517 gf';f‘;( DREDL MIF %: i +1,380 cheese, salted rice malt dressing and fresh pepper and fermented rice
Chilled soba with prawn and vegetable tempura Hot soba with seasonal vegetable tempura
. . . BEXEFE Y T 5 s 1,600 BEICIAIE—T7 Py —F—
;‘(—}’— CHBEDRILEWV S +1,580 /@% & E?;{’: DREDL T %i +1,580 (;rilled S:’a:t:lal vegetable salad k:‘i@% 0)</’u‘/¥2§}l‘)§k 1,580
Chilled soba with anago eel and vegetable tempura Hot soba with prawn and vegetable tempura R AR TR e s
Sea salt beef jerky
YIARAEEETL A7 7D FREE s +1,480 RFEHBEORE LN ITER +1,680
Chilled Soba topped with young sardine, sea urchin and salmon roe Hot Soba with anago eel and vegetable tempura

FE DT 3 Ko +1,480

Hot soba with duck



