SEASONAL SOBA

o EX

-8 L RN o Xy i 2,200 W EEopTEL 2,680

Chilled soba with sesame, egg yolk, nori scaweed and grated yum Hot soba with clam and wakame seaweed

EEHOMIEE B LZDOBAILANTEE o, 2,400

Chilled soba with Japanese citrus, sakura shrimp and grated daikon radish

SOBA
X

W5 . . . 1,100 FER N D ettt 2,680
Chilled soba with dipping sauce Chilled soba with duck in warm dipping soup
TV EVDL (( ZVEPEERTENET o 1,500 Fo T EBEE B R oo 2,900
Chilled soba with sesame and walnut dipping sauce Chilled soba with sukiyaki wagyu beef, warm dipping soup
AHFLERIDFOD s 2,680 F 1,300
Chilled soba with seasonal vegetable tempura Hot soba
BELBEDREDE VD s 2,580 AFERSLPTER 2,780
Chilled soba with prawn and vegetable tempura Hot soba with seasonal vegetable tempura
RFEBEDREDLEVD s 2,680 BEEBEORILNTEE 2,680
Chilled soba with anago eel and vegetable tempura Hot soba with prawn and vegetable tempura
SIRAELETEFLA 7 ITDERBE e, 2,580 RFEBFBEDREDLDUTEE oo, 2,780
Chilled soba topped with young sardine, sea urchin and salmon roe Hot soba with anago eel and vegetable tempura
BT EE ) e 2,780
Hot soba with duck

EXTRA NOODLE & SEASONINGS
EBEZrbob / Huk

FXZILETZ 0 (60g) ... . +450 XREAL / oD ... TR £-100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

X AH) (120g) +750 Hr5N/ b5/ BRI S — % 200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

FUAF—x = 0B B LD | ]

Please scan for allergy information:




LUNCH SHORT COURSE

ZvFra—ra—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,

¥+ W5

free

Chilled soba with dipping sauce

TV EVE (ZVEn8ETRTE) FT )

Chilled soba with sesame and walnut dipping sauce

BEN L r600E %

Chilled soba with sesame, egg yolk, nori seaweed and grated yum

ABEOREbEL A

Chilled soba with seasonal vegetable tempura

BELHEDORILEL S

Chilled soba with prawn and vegetable tempura

RFLEHFEDORILEV S

Chilled soba with anago eel and vegetable tempura

BHEOMBLEMELZOBL LAPTEE

Chilled soba with Japanese citrus, sakura shrimp and grated daikon radish

YIOALEEREA T IDEREE

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

+1,580

+1,480

+1,580

BB L 2 +1,680
Chilled soba with duck in warm dipping soup

WBEEFoONTEL +1,680
Hot soba with clam and wakame seaweed

T EkEsELX +1,800
Chilled soba with sukiyaki wagyu beef, warm dipping soup

i +200
Hot Soba

ABEORI b TEX +1,680
Hot soba with seasonal vegetable tempura
BELHEORINLPTEX +1,580
Hot soba with prawn and vegetable tempura

RFLHBLOREL DT EER +1,680
Hot Soba with anago eel and vegetable tempura

BB B K +1,780

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

TRAFDRIEL ThLWELW(b0¥
Shtval A 1,800

Dashi marinated avocado topped with zuwai crab and

salmon roe, with dashi jelly and flower spikes for 1

Brexs540
RAANR—RZEFRL s 1,200

Strawberry and pistachio with

mascarpone tofu sauce

BAPFETED EDR s 700
Bran pickled vegetables

HIE DD b I e 1,380

Soy braised octopus

(%8 £EFox¥ (1m)..1,500

Soba tofu with sea urchin and dashi paste for 1

SEASONAL GRAND MENU

EEHOVWLLAH

SASHIMI
R &
B Dt X
FoFEReHEER 1 m)....2,600

Seared bonito with seasonal condiments

and grated onion soy sauce for 1

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

R BEP R 4,980
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B

FARSOHEAAE LR ) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

BEEBEDRID 1,740

Prawn and vegetable tempura (2 pieces each)

BEEEXvZa—vo
DA A0~ 1 L 2,000
Deep fried white shrimp and baby corn

SALAD
a4
ELBLT7 =7 b=}
KRELoF 75 BAFLYY VT
74 Yx—/F—X EHMK...2,600
Green salad with steamed chicken and tomato, salted rice

malt dressing, Lodigiano cheese and fresh pepper

BEXTEY 7 5 1,600

Grilled seasonal vegetable salad

WARM DISH
iRy
HEALw) HEIMBET
ZEDE LbIT 1 m) . 1,500

Bamboo shoot dumpling with aosa secaweed

dashi paste, buckwheat and horseradish for 1

BELUBEETF s 1,100

Japanese omelet seasoned with dashi stock

EEHeELORT EE (248)..1,600
Firefly squid and shrimp dumplings

with mullet roe(2pieces)

GRILL

B
BRRAT—F ATHECARCERRT
BALIL NE=) =T e 2,700

Iwachu pork steak with grated daikon radish mixed

with soy marinated wild garlic, baby leaf

AR B L HR R e X
BEXE G (1M o 3,200

Grilled sakura trout with sansho miso,
grilled broad beans for 1

Exinty—nsry T XEX
EEFEEE ETF s 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

B Fnk 27— % 150 5,480
Grilled wagyu beef

SNACK
BiEE
HBIBEEA S 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BELI(EIE—TVr—F—

SR 0 S R o 1,580
Sea salt beef jerky



