SEASONAL SOBA

Ao BE
HRLW5 BooOFEEL AL —4E T . 2,400

(ZHABEAL. LIDALCLERE, EELE7 )...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

TFVLEVS (( ZVIBFEEINTEIET ) 1,500

Chilled soba with sesame and walnut dipping sauce

BEFE REDF D e 2,680

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 2,680
Chilled soba with duck in warm dipping soup

AT EBEX B e 2,900

Chilled soba with sukiyaki wagyu beef, warm dipping soup

Vi ¥ 1,300
Hot soba
ABERS b TEE 2,780

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 2,780
Hot soba with duck

EXTRA NOODLE & SEASONINGS
EBEZrbob / Huk

EEVLETZ 0 (60g) ... . +450

Extra serving of soba noodle

HERE) (1209) +750

Large serving of soba noodle

ARBAL / 2. 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:

RYAN



LUNCH SHORT COURSE
JvFya—ba—2A
5,500

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

7,500

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

2K ERRI—e— R BRU(EIL,

(a—e—R&y N FAR KV }27 TAAZT AT Ly Y)

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

e S A

(FHRABRBAL, LOIDAU R LME%RE, BEELSH).. + 1,100
Chilled soba with seasonal condiments
(Grated spicy radish, tiny dried sardines with plum miso,

grated yum topped with dried mullet roe)

ABEOREbEL A +1,580

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

YIOALEEREAZ TDEREE . +1,480

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

BB L 2 +1,580
Chilled soba with duck in warm dipping soup

BooFEE AV—H#ET +1,400
Chilled soba with green dipping soup, curry-style

HIEN Y —AOTER +1,600
Chilled soba with oyster butter and seaweed soup

AT EIREEL +1,800
Chilled soba with sukiyaki wagyu beef, warm dipping soup

i +200
Hot Soba

ABEORI b TEEX +1,680
Hot soba with seasonal vegetable tempura

BELHEXORIb N TEER +1,580
Hot soba with prawn and vegetable tempura

RFEBFBEDODRI L DT EX +1,680
Hot Soba with anago eel and vegetable tempura

BT B K s +1,680

Hot soba with duck

OYSTER
J R YR

EHE (A, 1) s 1,400

Pacific oyster (raw, 1 piece)

RS BN C AN ) pe— 1,400
Pacific oyster (grilled, 1 picce)

HHE (K5, 14E) e 1,400

Pacific oyster (tempura, 1 piece)

APPETIZER

AV 77T —h=REavyryal EER
BE S0 H7L—7 (1m).....1,600
Cauliflower mousse with consommé jelly, sea urchin,

shrimp, wild vegetable and sakura flakes for 1

A & S
<AANVE—2ERL G ....1,200

Persimmon and walnut with mascarpone

tofu sauce, garnished with pomegranate

BAFTBE) D 700
Bran pickled vegetables

B DRD b DE e 1,380

Soy braised octopus

SEASONAL GRAND MENU

EEHOVWLLAH

SASHIMI
5

Bof) Bkd RAo+ (1m).2,300

Seared Spanish mackerel with

vinegar miso and kelp for 1

B BEPEE o 3,980
3 kinds of sashimi (4 pieces each)

BE BEPEEE i 4,980
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B

FARSDHEAAES LR ) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETEDRED i 1,740

Prawn and vegetable tempura (2 pieces each)

BT Y 1T,
EBEEED 773 ...... 1,400
Crispy sakura shrimp and sweet potato

with fresh seaweed and ginger

SALAD
a4
TA=7 by VY7 VLIF—X
BHEL0Y 75
AN VY YV 7 EEM 2,700
Green salad with tomato and mozzarella cheese,

salted rice malt dressing and fresh pepper

BEXBFE Y T 5 s 1,600

Grilled seasonal vegetable salad

WARM DISH
B
Fn i EK

AR 2E Lbsv (1m)...1,600
Stewed wagyu beef, daikon radish,

welsh onion, horseradish for 1

BELUBEETF s 1,100

Japanese omelet seasoned with dashi stock

ThuvEoinRA LT
A7 7D 2AE )i 1,800
Japanese-style zuwai crab dumpling

with salmon roe (2pieces)

GRILL
BeE

EEREREX MTHEMREAL ..2,700

Grilled miso marinated Iwachu pork with

yuzu citrus pepper and grated daikon radish

ZavomEY Akss 1m).3,800
Grilled blackthroat seaperch marinated

in sake lees, tanba style for 1

Exfodr—uty XS
EEFEEBEF i 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

EEFfF AT —F 1508, 5,480
Grilled wagyu beef

SNACK
BEL
HBIBEEA Y 2—F v ....810
Cashew nuts coated with seaweed

and fermented rice

BEICIAIE—Tyx—F—

IR B 0 HHE HR 1,580
Sea salt beef jerky



